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				Leading UK organic pork & beef producer for over 20 years
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								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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            Art? Or a plate of organic chorizo midway through 
            	                    [image: Art? Or a plate of organic chorizo midway through taste testing??? We say both.]
        
    



    
        
            Helen Browning's organic streaky bacon made withou
            	                    [image: Helen Browning's organic streaky bacon made without nitrates or nitrites is thin cut so perfect for cooking to a delicious crisp before the asparagus is overcooked.  1 pack streaky bacon 16 asparagus, woody stems snapped off Freshly ground black pepper Olive oil  Preheat oven to 200°C.  Drizzle asparagus with olive oil and season with black pepper.  Cut the bacon in half lengthways so you have 16 pieces. Carefully wrap a piece of bacon (gently stretching as you wind it) around an asparagus spear in a spiral. Repeat until you have 16 bacon-wrapped asparagus spears.   Place spears on a wire rack over a lipped baking sheet. Bake until bacon is crispy, 15-20 minutes. Flip halfway through.  If you are using an Air Fryer – arrange spears in a single layer and cook for 10-12 minutes, flipping halfway through.]
        
    



    
        
            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]
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				[image: Great Taste Producer]       [image: Good Pig Award]
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Proud to support
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