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Piglets . . New Farm Butcher’s Shop!

Our 8 piglets are doing well and are growing fast. We h decided to h f butcher’

We have 4 males and 4 females. They should be € have decided 1o :':we our own farm butchers
shop here at Bradford’s farm. We plan to open

weaned by around Easter. We will be advertising during the Spring this year. John Inman, the popular
some of them for sale as pets to suitable homes, Master Butcher in Framfield Road, Uckfield, is

preferably in pairs as they like company, unless = ) . : .
there are already pigs at their prospective new retiring and W”.I be coming to work with us, part time,
in our shop. Michael is also currently learning

home. The price will be around £100 per pig. butchery skills

Our emphasis will be on providing locally produced,
high quality, naturally reared, fresh meat from our
own and neighbouring farms. We will be able to tell
you which farm produced your meat and how it was
reared. More details will follow in our next
newsletter.

New Livery Yard

Work on the livery yard at Little Bentley has been
slightly delayed, as we have had to resubmit the
planning application. We are still hoping to open in
late Spring. More news will follow soon.

Farm Tours

We will be starting farm tours again around Easter,
so if you know of a group who would like to visit,
give us a call. Details are on the leaflet or on our

Meanwhile, we continue to offer our frozen meat
options. Also new! Best beef sausages! Try some
- they are delicious!

website. Our latest price list is overleaf.
Recipe Suggestion - Quick Cassoulet
(Don’t forget - back copies of recipes are on our website - just click ‘newsletter’)
Ingredients: Method:
6 beef sausages 1.  Cutthe sausages into thick chunks
259 (1oz) butter 2. Heat the butter with the oil in a large saucepan and gently
1 tbsp olive oil fry the sausages and onion, stirring, for about 10 minutes,
1 large red onion, peeled & chopped until well browned all over
4109 can flageolet beans, rinsed 3.  Add the beans, tomatoes, thyme and sugar, bring to the
410g can cannellini beans, rinsed boil and simmer gently for 10 minutes until the vegetables
2 x 400g cans chopped tomatoes with garlic are tender and the sausages are cooked through
Sprigs fresh thyme 4.  To serve, season to taste and ladle into warmed shallow
2 tsp sugar bowls. Sprinkle with chopped parsley and serve
2 thsp chopped parsley immediately.

Salt & freshly ground black pepper

Serves 4 Serve with a good red wine and lots of crusty French bread

ARABLE FARMERS & CONTRACTORS | FARM TOURS | DIY LIVERY
CARAVAN STORAGE | QUALITY BEEF | WORKSHOP & OFFICE FACILITIES




Michael & Kathy Fordham

BRADFORD'S Bradiordis Farm
Little Horsted
Uckfield

F A RM East Sussex TN22 5QP

t: 01825 840 368
£: 01825 840 6110
: m: 07850 674 668

e: enquiries@bradfordsfarm.co.uk

Meat Sales - Spring Price List

Aberdeen Angus Beef
New! Best beef sausages (pack of 6 large) £3.00

Fillet steak pack (2 x 125g steaks) £5.00
Sirloin pack (2 x 2509 steaks) £6.20
Rump pack (500g steak) £5.00
Stewing steak pack (5009) £2.60
Braising steak (5009) £3.20
Mince (5009) £1.50
Topside joint £7.00kg
Bone in rib joint £7.00kg
Rolled rib £10.00kg
60z burgers 75p each
12kg mixed boxes £80.00

(Sirloin & rump steaks, joints, braising/stewing steak, sausages & mince)

Lamb Boxes (4-5kQ)
With Y% leg/%2 shoulder, chops, cutlets, mince £32.00
With whole shoulder, chops, cutlets, mince  £30.00
With whole leg, chops, cutlets, mince £38.00

Meat pies (Steak stout & mushroom or
steak & kidney or lamb & potato)
Individual £2.20 each
Medium (serves 2-3) £4.20 each

To order, phone Kathy 01825 840368
We deliver free for orders over £10 in the local area (Uckfield, Lewes,

Crowborough, Hailsham, Heathfield and surrounding villages) or you can
collect (by arrangement) from Bradford’s Farm.
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