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				Leading UK organic pork & beef producer for over 20 years


			

			

				
				
				
				
			

				
				
			
		

	
	
	
    
    
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				

Sorry, this page is unavailable.

Please use the menu above to find something else to read. 
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				[image: Bacon wrapped asparagus]
														
													
								Bacon wrapped asparagus							
											

				
					In season asparagus wrapped in thin, crispy bacon. If you have very skinny asparagus spears bundle...



			
			
				
				

				
 
			

				
				
				
				
				
				
				
				
				
				
					
			

				[image: Berry Rosé Spritz]
														
													
								Berry Rosé Spritz							
											

				
					A spritz is a perfect apéro cocktail – refreshing and low-alcohol. It opens the palate instead of...
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            Sunday 21 April – Drive It Day
Classic cars & mo
            	                    [image: Sunday 21 April – Drive It Day Classic cars & motorcycles. Bring yours or come and look at others’. Prize for best entry. Plenty of parking. Food & drink. Dogs welcome. Free entry. What more is there to say except pray/dance/meditate for good weather!  @helenbrowningsroyaloak  Cues Lane, Bishopstone, SN6 8PP]
        
    



    
        
            As many of you will agree, we occupy the most deli
            	                    [image: As many of you will agree, we occupy the most delightful corner of the English countryside. But if you want to find more walking trails beyond Bishopstone village, you will find bookings are now OPEN for the North Wessex Downs Walking Festival 31 May - 9 June 2024 Visit a farm, uncover history, discover wildlife, picnic with the family, ... or simply soak up the views!  Walks across the area from Whitchurch to Wantage, Pewsey to Peasemore, Marlborough and more... Many walks are free!  Visit @northwessexdowns for more information and to book:  northwessexdowns.org.uk/walkingfestival  #NWDWalkFest24 #swindon #oxfordshire]
        
    



    
        
            For local folks: Tonight Helen is speaking at the 
            	                    [image: For local folks: Tonight Helen is speaking at the Shrivenham District Gardening Club on their regular ‘First Thursday of the Month' session – Soil, Climate Change and Agroforestry.   Thursday, April 4th  7.30pm in the Vic Day Hall, Shrivenham Memorial Hall   Annual fee is £10 per person, or if you come as a visitor £3   #Shrivenham #Swindon #Gardening #agroforestry]
        
    



    
        
            Patient Winnie waiting for her share of our lunch.
            	                    [image: Patient Winnie waiting for her share of our lunch. @helenbrowningsroyaloak   #wiltshire #publunch #swindon #Bishopstone]
        
    



    
        
            Food waste in landfill makes up 8-10% of global gr
            	                    [image: Food waste in landfill makes up 8-10% of global greenhouses gas emissions, and across the world one-third of food produced is wasted.   We hate to see wasted food, particularly in the portion of the food chain that we are responsible for .. production. This involves controlling carcass balance, cutting fresh to order, and carefully managing stock. But despite our efforts, sometimes we have excess product. We like to pass these spikes in supply on to our customers as flash sales. These offers can sell out in hours - if not minutes - and often don't make it to our social media channels.  If you are interested in great savings on organic pork and beef, sign up to our newsletter - we won't bombard you with emails, but you'll be first in line for information on flash sales, upcoming events and our latest recipes.   There is a sign up form on our website (see link in bio) - and an extra offer to use on your first order with us.   #sustainablefarming #british]
        
    



    
        
            New born in the calf house, dozing in the sunshine
            	                    [image: New born in the calf house, dozing in the sunshine. Happy Easter to all who celebrate.   #Eastbrookfarm #Swindon #Bishopstone #wiltshire]
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				[image: Great Taste Producer]       [image: Good Pig Award]
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Proud to support
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				© Helen Browning’s Organic 2019-24. All rights reserved.


			

			

				
				
				
				
			

				
				
			
		

	
		


			
		

		


			

		
			
	













	
			
	