Christmas Price List 2017
Poultry Specials

kg Gammon on the Bone

Bronze Whole Turkey
Turkey Crown
Boneless Turkey Breast Roll
Turkey Legs
Goose
Chicken

£15.65
£21.00
£26.00
£14.00
£15.00
£9.35

Suffolk Cured (Limited)
Unsmoked

kg
£13.50
£12.50

Gammon Boned & Rolled
Suffolk Cured (Limited)
Unsmoked

Longwood Organic Farm

kg
£14.50
£13.50

Game

ea Back Bacon
kg
Pheasant
£5.50 Unsmoked
£18.28
Partridge
£6.50
Wild Rabbit
£5.50 Streaky Bacon
kg
Unsmoked
£15.62
Sausages
kg
Suffolk Pork
£10.50 Pork Specialities
kg
Pork & Herb
£10.50 Loin of Pork Boned & Rolled
£17.20
Chipolatas
£11.00 Leg of Pork Boned & Rolled
£12.80
Sausagemeat
£10.50
Gluten Free Suffolk Pork
£10.50 Lamb Delights
kg
Gluten Free Chipolatas
£11.00 Rack/Crown of Lamb
£18.50
Gluten Free Sausagemeat
£10.50 Leg of lamb
£14.75
Beef Classics
kg Loin of Lamb Boned & Rolled
£20.75
Fore Rib on the Bone (No. of Ribs) £19.50
Merry Christmas &
Sirloin on the Bone
£23.60
Sirloin Boned & Rolled
£29.20
A Happy New Year
Topside
£13.75

Thank you for all
your custom

LAST DAY FOR ORDERS SUNDAY 17TH DECEMBER

Longwood Organic Farm

Tuddenham St Mary, Bury St Edmunds, Suffolk. IP28 6TB

email: longwoodorganics@hotmail.com
website: longwoodfarm.co.uk

telephone: (01638) 717120
GB-ORG-04

illustrations by Steph Greaves

Christmas 2017

Organic Totally Free Range Poultry
Our birds have absolute freedom to pastures throughout the whole of their
lives, resulting in, we believe the finest turkey direct from our farm in Suffolk.
Dry plucked and finished by hand our birds provide you with a succulent and
tasty bird for your table.

Our Poultry Specials
Bronze Turkey
A chunky bird, large breast and superb flavour weighing between
10lbs and 20lbs.

Turkey Crown
A whole bird without legs (including a pack of giblets for delicious gravy).
Usually weighing between 6lbs and 15lbs.

Boneless Turkey Breast Roll
A whole breast with skin on, without any bone, rolled and tied for
easy carving. Can be cut to size.

Goose
Traditional Christmas bird, usually weighing between 9lbs and 14lbs.

Chicken
Our much loved, admired and delicious chicken is simply superb!

Partridge
A partridge is a wonderful alternative for a Christmas dinner.
Serve with a pork and chestnut stuffing for a truly delicious Christmas roast.
(serves 1)

Pheasant
A traditional wild game bird. Simply cover with bacon or
foil for most of the cooking period and serve with bread sauce.

Our Gorgeous Gammon
Unsmoked (green) Gammon
A subtle and delicious flavour, ideal for those who prefer a mild tasting meat .

Suffolk Cured Gammon
Cured with beer and molasses culminating in a true Suffolk taste with a
very dark rind. Ideal for a Boxing Day Meal.

Our Pork Specialities
Loin of Pork Boned & Rolled
A superb roasting joint. Finely scored to produce excellent
crackling every time and tied for easy roasting and carving.
(Should you prefer to add your own stuffing we will leave it untied, but
provide you with string!). (Min. weight 3½lbs to 4lbs).

Boneless Leg of Pork
A tender pork joint, ideal for all those pork crackling lovers
out there. Serve with homemade apple sauce.

Sausages
Our excellent sausages are superb any time of the year.
You can choose from Suffolk Plain Pork, Pork and Herb and the
traditional Pork Chipolata or sausagemeat.
We also offer gluten free Pork sausages, chipolatas and sausagemeat.

Our Beef Classics
Fore Rib on the Bone
An impressive on the bone roasting joint, chined
and tied for easy carving, minimum of 2 ribs (approx. 4lbs).

Sirloin on the Bone
The traditional “on the bone” roast, the sirloin is well marbled on
the inside with a good cover of fat on the outside to give a
juicy and tender roast. (Min. 4lbs).

Rolled Sirloin
A superb flavoursome joint with
no bone. Ideal for ease of carving.

Topside
A very popular roasting joint, delicious hot or cold!

Our Lamb Delights
Rack/Crown of Lamb
Rack; Six cutlets, French trimmed, a simple/effective table dish + paper frills!
Crown; Twelve cutlets stuffed with minced lamb for an
impressive table centre + paper frills!

Leg of Lamb
A tasty joint, ideal for roasting or the slow cooker.

