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As autumn moves into winter the days grow shorter and that damp English chill starts to bite you need those hearty lunches to get you through the day.  David our Head Chef at the café changes his menu on a daily basis to reflect what produce we have available.  Fortunately this is a great time for our own meat, potatoes, parsnips, greens and you’ll find all these in the tasty dishes we’ll be serving in November.  Sausages and mash, meat pies, hearty soups as well as the salads and pasta will all be there.  

Sunday lunches have gone from strength to strength since we started in mid October.  All the meat has been organic as have virtually all the veg.  The meals really do look mouth watering and the take up has been fantastic.  If you would like Sunday lunch please do make a reservation if you can.  Telephone 01992 52 444 1.  
Christmas Lunches
We will be doing Christmas lunches in the café/restaurant from 1st December.  It will be based on our Sunday lunch menu with all the Christmas goodies added in.  Price will be £24.95 for 3 courses.  Nearly all the ingredients will be organic.  For more details contact the restaurant 01992 52 444 1.  

We will be doing Christmas parties in the evenings on a one off basis.  For more details contact the restaurant as above.

Ashlyns Butchers

The butchers are taking orders for Christmas.  Organic bronze turkeys are £10.50/kg. We can supply local free range non organic turkeys which will be a bit cheaper.  We are also taking orders for beef and gammons etc.  All of these can run short when the time comes so please order early if you can.   

Café/Restaurant Hours

Monday to Friday - Breakfast is served 9.00am – 11.00am, Lunch from 12.00pm – 3.00pm

Saturday and Sunday – Breakfast 9.30am – 11.30am, Lunch 12.30pm – 3.30pm.

Restaurant stops serving at 4.30pm.  Coffees and snacks etc. served throughout the day.  
RECIPE IDEAS ….  
Jerusalem Artichoke Soup:

Ingredients:  Jerusalem artichoke and potatoes (about equal quantities), chopped onion, strips of ham or bacon (optional), butter, ½ - 1 pint of milk, stock or water, salt and pepper, cream  

If you wish to peel the artichokes you may find it easiest to boil them for 5 minutes first then run them under a cold tap to cool.  The skin should then come away easily.
Peel and dice the artichokes and potatoes, cook gently in a couple of ounces of butter for 5 minutes.  Add the onion and ham and cook until soft.  Barely cover with stock or water and cook until soft.  Add another knob of butter, blending until coarse or smooth as desired.

Pour in enough milk to thin as required, season with salt and pepper and bring back to the heat without boiling.  For extra richness stir in a spoonful of cream before serving.
Roast Honey Parsnip Wedges
Naturally sweet parsnips are enhanced by the addition of honey at the end of the roasting time. Try them with your favourite Sunday roast. 

Ingredients:  1.2 litres/ 2 pints full-fat milk, 6 parsnips, quartered and cored, 1 tbsp vegetable oil, 2 tbsp clear honey, salt and freshly ground black pepper

Preheat the oven to 220C/425F/Gas 7.  Heat the milk in a large pan until just coming to the boil. Blanch the prepared parsnips in the milk for 2-3 minutes and drain well.  Transfer the parsnips to a roasting tray, season well and drizzle the oil over. Roast in the oven for 25-30 minutes until crisp and golden on the outside and cooked through. Drizzle the honey over in the last few minutes, tossing to coat. Serve at once.

Potato and Mushroom Bake:

Ingredients: Potatoes peeled and sliced quite thinly, mushrooms sliced, butter, chopped coriander, salt and pepper, stock, cream or milk whichever you prefer
Thickly butter a gratin dish and cover with a layer of sliced potatoes, followed by a layer of mushrooms and so on.  Dot each successive potato and mushroom layer with a little more butter.  Add the chopped coriander to you chosen liquid and pour over the layers.  
Cover with foil and bake in a moderate oven for about 1 ½ hours, removing the foil for the last 20 minutes.

Carrot and Coriander Soup:

Ingredients: 3 tbsp olive oil, ½ onion, chopped, baby carrots, roughly chopped, 1 bunch fresh coriander, ½ pint vegetable stock, 2 tbsp double cream, salt and freshly ground black pepper

Heat 2 tablespoons of the oil in a large heavy pan. Add the onion and carrots and sauté over a high heat for 3-4 minutes.   Roughly chop the coriander stalks and add to the pan, along with the vegetable stock. Bring to the boil then reduce the heat and simmer for ten minutes or until the carrots are tender. Add the double cream and season with salt and freshly ground black pepper. Blend with a hand blender until smooth. 

Serve in a soup bowl and garnish with the coriander leaves and drizzle with remaining oil.




The usual scenes of organised chaos ensued on Wednesday 24th October at our Pumpkin Party.  Hundreds of happy children chopping up pumpkins with their somewhat chilly parents.  A good time seemed to be had by all with a heaving café certainly coming into its own.








Two ploughs make light work of turning over the clover on Matching Field.  The field was in clover last year and grazed by our cattle bringing in fertility for the rotation.  It is now seeded to winter wheat











