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Dry Cured Bacon & Gammon
Our free range pork is dry cured by our excellent butcher using the time honoured method of rubbing curing salt into the joints and then leaving to cure for 2-3 weeks. 
This results
 in a lovely flavoured bacon with no shrinkage or water added. We cut our bacon slightly on the thick side for added flavour.
) (
 
 
Gammon Joints 8.98 kilo
Gammon Steaks 8.78 kilo
Back Bacon     11.00 kilo
Streaky 
Bacon  8.95.00
 kilo
) (
      
       
Whole or half pigs
       5.70 kilo
Legs (
boned and rolled
)        7.15 kilo
Shoulders (
boned and rolled
)  6.15
 kilo
Chops
       8.20 kilo
Belly
       5.70 kilo
Spare Ribs
       6.90 
kilo
Sausages(
black 
pepper,herbs
) 7.00 kilo 
kilo
Prices at jan.2011
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Boiled Bacon with Crushed Peas and Mint 
 
by  James
 Martin
 
100g/3½oz 
gammon
 steak
1 
onion
, sliced
water
, to cover
1 tbsp 
butter
100g/3½oz 
peas
2 tbsp 
double cream
2 tbsp chopped fresh 
mint
1 tbsp chopped fresh 
parsley
, to serve
 
Place the gammon into a saucepan with the onion and cover with water. Bring to the boil, then reduce the heat and simmer for ten minutes, or until the gammon is completely cooked through.
Heat the butter in a frying pan. Add the peas and fry gently until tender.
Stir in the cream and crush the peas using a fork or potato masher. Stir in the mint.
To serve, spoon the peas into a serving bowl. Slice the gammon and place on top of the peas. Sprinkle with chopped parsley.
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Pork Chops with 
Gremolata
 
 
by
 Nigel Slater
 
2 
pork chops
salt
 and freshly ground 
black pepper
25g/1oz 
butter
1 tbsp 
olive oil
2 cloves 
garlic
, skins on, squashed flat
175ml/6fl oz 
white wine
For the 
gremolata
2 tbsp finely chopped fresh 
parsley
1 clove 
garlic
, finely chopped
½ 
lemon
, zest only
 
For the pork chops, season the pork chops with salt and freshly ground black pepper. Heat the butter and oil together in a frying pan until frothing, 
then
 add the flattened garlic and seasoned pork chops. Fry for 2-3 minutes, or until browned, then turn the chops over and fry for a further 2-3 minutes. Lower the heat and continue cooking for 3-4 
minutes,
 or until the pork is cooked through. Transfer the chops to a warm serving plate.
Pour the wine into the pan to deglaze, scraping off the residue from the bottom of the pan. Bubble over a high heat for 4-5 minutes, or until the liquid has reduced by two-thirds. 
For the 
gremolata
, mix together the parsley, garlic and lemon zest in a small bowl. 
To serve, spoon the reduced white wine sauce around the pork chops and sprinkle over the 
gremolata
.
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