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Early January has seen a lot of publicity on the unfortunate lives of broiler chickens.   Thirty nine days from hatching to the supermarket shelf packed wing to wing and barely capable of supporting their own weight.  This will deliver a chicken that retails for between £2.50 - £3.50.  No wonder it’s Britain’s most popular meat, it really is a case of ignorance is bliss.  
Hugh Fearnley-Whittingstall and Jamie Oliver have been doing their best to upset this cosy compromise between consumers, supermarkets and producers to not think too deeply about each others activities so long as everyone gets what they want.  

We sell organic chickens from Sutton Hoo in Suffolk and also free range non organic chickens from Roydon.  The organic ones will end up retailing at between £9 and £12 a bird, the non organic £1 or £2 cheaper.  This is a lot of money but it just reflects the extra cost of rearing the birds in a decent manner.  The birds live outside on grass in houses of 50 – 100 at a controlled stocking rate per house and per acre.  They take around 75 days to make weight. 
Ashlyns Organic Farm is licensed by the Soil Association.  We don’t rear chickens for meat but we do have our own beef cattle, pigs and sheep as well as our happy Black Rock hens (see above).  The Soil Association’s animal welfare standards are the highest.  If you want to be sure the meat you are eating was produced to the highest ethical standards look no further.   

Ashlyns Butchers

We now have a full time butcher on site, Harry is his name and he will be delighted to help you with all your meat requirements.  The butcher’s is moving into the shop in January which will be a lot more sociable for Harry and easier for customers.   Harry is there Tuesday to Saturday.

Sunday Lunches
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.  

Valentine’s 
We are going to do a Valentine’s evening in the restaurant as a first shot at evening opening.  It should be quite a special evening, David is concocting a suitably romantic menu, and I think we can ensure an evening conducive to love!  More details to follow… 
RECIPE IDEAS ….  
Broccoli Bake:

Ingredients: Broccoli, broken into florets, thinly sliced onion, 1oz butter, 1oz flour, 2/3 cup water, 1 good handful of grated cheese, salt and pepper, 1 chunk of bread, roughly crumbed.

Melt the butter in a saucepan and fry the onions for 2-3 minutes until softened.  Stir in the flour and then gradually add the milk and water.  Bring to the boil and add the broccoli, then simmer for 5 minutes over a gentle heat.

Stir in the cheese, season and pour into an ovenproof dish.  Sprinkle the breadcrumbs over the top and grate on some more cheese.  

Bake in a medium oven for 20-25 minutes until the top is nicely golden.

Rooti Fruitti Soup:

Ingredients: 1 large onion, 1 large or 3 small potatoes, 2 carrots, 1 parsnip, 1 small swede, 1 orange, stock, milk, chopped herbs (parsley, chives or coriander), salt and pepper

Peel the slice the onion into a large pan.  Cook gently in a little olive oil.  Peel and dice the potatoes, carrots, parsnip and swede then add the onion.  Cover with stock and bring to the boil.

Wash the orange and grate some of the zest into the vegetables.  Pop the whole orange in, season and cover with a lid.  Cook in a low oven (top left inn an Aga).  After 35-40 minutes remove from the oven, take out the orange and leave to cool.

Meanwhile blend the vegetables.  When the orange is cool enough to handle, cut in half and scoop the flesh into the vegetables.  Blend again.

Stir in enough milk to loosen to the desired consistency (about ½ pint should do).  Adjust the seasoning, adding the herbs just before serving. 

Delicious and warming and good for you!

Brussels Sprouts in Creamy Mushroom Sauce
Brussels sprouts, cleaned and cut in half.  Boiled in salted water for about 3 minutes.  The drained.  For the sauce,

Ingredients: Mushrooms sliced, one small onion finely chopped, 1 ½ tablespoons of butter, one tablespoon of flour, about ½ pint of milk, cream (optional)

Heat a little butter in a pan, add the onion and cook gently.  Add the rest of the butter and the mushrooms and cook until tender.  Thoroughly stir in the flour over a low heat, gradually blend in the milk, stirring all the time, being careful to avoid lumps.  Use enough milk to make a nice thick sauce.  Lastly mix in some cream if desired (it’s better if you do), season and pour over the drained Brussels sprouts.



Our own lucky Black Rock chickens lead an idyllic life.  They are not for meat, they lay eggs for us.  We have 10 houses of 50 chickens each, they are only shut in their houses at night.  A house of chickens will have a 2 year life laying on the farm, at that point the house is disinfected, moved to a new site to prevent the build up of disease ready for a new batch.  And the chickens?  They are sold to our customers to see out their retirement laying the odd egg or two.  If you would like to provide a home for one of our retired layers please telephone John on 07767 351 795














