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Dear Friends

Well,  .... I suppose that’s what winter is supposed to be like.  But I certainly am encountering a few sighs of relief at the first touches of warmth and the first shoots of green.  Yet it does feel healthy to have had a real winter!! ... and let us hope for a real spring and a real summer to follow!
So, during all this winter hibernation we have been hard at work with the planning for our new Farm Shop.  We hope to be cutting the turf by late summer/autumn and will keep you all informed on our progress.  “WATCH THIS SPACE!!”
For those of you who know, or have had contact with, Jacqueline in our shop – she has just gone off on maternity leave.  So we wish her well with her new addition and look forward to her return.   And, on the subject of green shoots and new birth, it is wonderful to see the burgeoning activity in our gardens at the moment.  So much new life and energy there!  We’ve done a lot of drainage work on the vegetable field and the newly ploughed earth is looking incredibly healthy and all set to grow!!  We look forward to a great growing season.   We are hoping to arrange an open garden day during the summer where you will be able to visit our gardens and get a sense of what’s happening there.     “WATCH THIS SPACE – AGAIN!!”
Lambing is just beginning on the farm, loads of dairy and beef cattle have just calved and the place is awash with piglets.  Always a great time in the agricultural year.  
So what news ?? ……..
· The Shop.    Having worked our way through our first consignment of Spanish Organic olive oil, we’ve just got in our second load.  Still at the same remarkably good price – only £27.50 per 5lt tin or £6.50 per litre when sold on tap.  We’ve also got it in 500ml tins at £5.50 and in an elegant new 250ml bottle at only £2.95  ……… And Rene’s creative buying touch means that every week I walk out and find something new on the shelves – crafts, soaps and toiletries, different grains and flours, oils, condiments and...and......
And from the Kitchen – We’re always stocked with fresh cakes and pies of all description.  “Carrot Cake with Cream-cheese Icing” is making quite a stir!! 
Our Bakery had an overhaul and a new oven installed late last year. Regular bread buyers might have noticed the improved consistency and delightful quality of the bread.  We are also starting to sell a few of our bakery biscuits in the shop.
· Fruit & Vegetables. 
I spoke earlier about the surge of activity in our own gardens.  All we have to show for it at the moment is some lovely, fresh Lambs Lettuce and Mizzuna.  As for ‘bought-in fruit and veg’ , the variety and quality is exceptional. A slightly pricey patch for certain items at this time of year but that should soon be changing as the season moves on.  Some great potato varieties still in stock – slightly white and floury King Edwards (great for roasting & mashing) or the more firm, yellow Nicola or Desiree Reds.  At only £3.00 per 5kg bag ... great value!!
· Fresh-Meat Days.   The last lot of lamb we got butchered was just delicious!!  We’ll have lamb again next week for Easter ... and then again in May.  That’ll then be the end of our lamb stocks until the Autumn when our new season lamb will be ready!  Lowther have dropped their chicken price ... so we are now able to sell local, fresh Free Range chickens for only £5.50 / kg.  For those who are still keen to get Organic chicken, we might be able to get once again from Garvald Home Farm.  They’ll sell at about £7.50 / kg.   Please let us know if this interests you. Your feedback will help.
Our next fresh meat days will be from
Thursday 1st till Wednesday 7th April    
There will be a good supply of Beef, Lamb, Chicken, Pork, Bacon & Mutton
Our following fresh meat days will be from 
Thursday 6th till Wednesday 12th May
· Easter Plans …..   Those who got our delicious Hot Cross Buns last year will remember them well!!  They’ll be available on Wednesday, Thursday and Good Friday. (limited supply so please order if you want to be sure.) 
Please note that our Easter Opening Times are: 
Good Friday:



Open 9am – 2pm
Easter Saturday:


Open 10am – 3pm

Easter Sunday:


Closed

Easter Monday:


Closed

So, as I sit here and look out on the early morning frost, aware that it is late March and only ten days till the Easter weekend, I look forward to the promises of spring and what should be a very fine year ahead!! 
With best wishes
Barry Graham      
