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Merry Christmas & a Happy New Year to all our customers
Farm Butcher’s Shop

Little Bentley . By the time you receive this, we will have closed our
A warm welcome to the new customers at Little Bentley  orger hook for Christmas poultry, but call in for all your
livery yard, as well as to the existing ones who have trimmings - chipolatas, bacon, gammon, beef etc

recently moved. Work on the yard and field areas is

almost complete, but the weather has delayed completion ¢ you haven't visited us yet, we are a traditional butcher’s

of_the _school anc_i some flnal concreting. Hopefully the shop and all meat is cut to your requirements. Our

rain will not continue all winter! sausages and burgers are all handmade to our own
recipes and have a reputation for excellence!

Butcher’s Shop opening times We sell beef; pork; sausages; burgers; bacon; lamb;
poultry and eggs.
Wednesday 9.00- 5.00

| - .
Friday 9.00- 5.00 New! Local mutton, as joints or diced for casseroles

q )
Saturday  9.00-1.00 and curries

We will be open from 9.00-5.00 all week from

Mon 18 December, the week before Christmas,

closing at 5.00 on Sat 23 December. The latest retail price list is overleaf.

We reopen on Friday 29 December.

Recipe Suggestion - Tarragon Turkey & Avocado Pancakes

(A great way to use up any leftover turkey or chicken!)
1. Put flour, egg and milk into a large bowl and whisk

120g/40z plain flour until all the milk is incorporated and the pancake

1 egg batter is smooth

Y% pt milk 2. Heat a little oil in a small frying pan and cook about 2

Oil for frying tbsp of batter at a time, flipping the pancake over to
cook both sides. Wrap the 8 pancakes in tin foil to

459/1 Y20z plain flour keep warm until required

Y% pt milk 3. Blend the flour with a little of the milk and gradually

2259g/80z cooked turkey, chopped add the rest of the milk. Pour the mixture into a small

1 avocado, peeled, halved, stoned and chopped saucepan and cook over a moderate heat, stirring

2 tsp lemon juice continuously, until the sauce has thickened. Season to

1tbsp chopped fresh tarragon taste

Seasoning 4. Stir the chopped turkey, avocado, lemon juice and
tarragon into the sauce

Serve garnished with watercress and a crisp green salad 5. Fold each pancake into a quarter and fill with turkey
mixture

Serves 4

Bradford’s Farm Butcher’s Shop
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£ per kg £ per kg
Beef Lamb
Braising steak 6.04 | Breast 1.54
Brisket 4.58 | Barnsley chops 11.58
Fillet steak 25.35 | Casserole lamb 7.10
Mince 4.85 | Chump chops 12.34
Oxtail 4.84 | Cutlets 10.20
Rib (boned) 9.85 | Heart .90
Rib (bone-in) 6.95 | Kidney 3.53
Rib-eye steak 13.53 | Lamb fillet 10.92
Rump steak 11.90 | Lamb mince 3.96
Silverside 7.69 | Leg 7.17
Sirloin joint (bone-in) 10.62 | Liver 3.52
Sirloin steak/rolled joint 14.99 | Loin chops 11.58
Steak & kidney 4.32 | Rack of lamb 10.58
Stewing steak 5.97 | Shoulder - bone in 4.62
Suet 1.50 per 250g | Shoulder - boned & rolled 6.20
T Bone steak 11.62 | Steak 13.99
Tongue 5.28 | Shanks 7.50
Topside 7.69
Pork Mutton
Belly 3.50 | Diced for casserole 6.50
Black pudding 4.50 | Fillet 16.50
Casserole pork 5.50 | Leg 6.25
Liver 2.64
Loin 6.45 | Sausages
Loin chops 5.95 | Beef 4.20
Spare ribs 3.50 | Chipolatas 6.50
Spare rib joint 4.95 | Gluten free pork 6.00
Steak 7.80 | Old English pork 6.00
Tenderloin 9.80 | Sausage meat 5.30
Leg (boned) 4.95 | Toulouse pork 7.20
Burgers Pies Each
Beef burgers 6oz (each) .75 | Lamb & potato
Beef burgers 40z (each) .60 | Steak & kidney
Lamb & mint burgers 60z Steak, stout & mushroom
(each) .75 | Individual 2.20
Medium (serves 2-3) 4.20
Bacon (Green or smoked) Poultry & Eqgs
Back bacon 9.80 | Chicken breast fillets 6.00
Collar joint 4.62 | Chicken drumsticks 15p each
Corner gammon 7.00 | Chicken livers 3.52
Fore hock joint 2.20 | Chicken quarter portions 6.00
Gammon steak 7.00 | Chicken thighs 1.90
Lardons 4.50 | Duck breasts 10.50
Middle gammon 7.50 | Free range whole chicken 5.50
Free range eggs (size 1) 1.20 per ¥2 doz

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

Tel: 01825 840368




	Welcome This is our first newsletter and we hope that you will find it helpful. We would like to offer a warm welcome to all of you who use our goods and services and we hope you will recommend us to your friends and colleagues. If you have any, ques



