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THE.COUNTRY BUTCHER

Everything you need for a

Creal tarting Christman
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Drder your turkey & all the trimmings
JIrder your turkey « dil e irimiming:s




Since Dot Ridgway founded
Swiss Farm back in 1972, we’ve
provided thousands of families

with their Christmas feast.

Whether you choose furkey /\
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b v beq{ S jarvmon eyl ladmm our famonsly

+asty pork sausages, chipolatas,

bacon & gammon. OF As WE call

Swiss Farm, you're getting festive R RNI el igil Originals’ ..

smothered in a sticky glaze, with
meat that’s 3 things:

Great value jor money. Seriously tasty. Enjoyed for 50 years.

Get your perfect in

1. Selectyourmain 2. Choose from 3. Write down
roasting joint and our range of your order on the
choose the size/ delicious festive back pages & hand
weight. trimmings. in-store.

And checkout out our at:

Well, we could’ve put the specific link here, but it’s probably easier if you
just go on Google and type in ‘Swiss Farm Christmas Guide’. You’ll find it.



Now, bejore we defve into the
magical world of our pestive meat,
there’s a pew thingd you dhould be aware of.

1. You WL get hungry reading this. It's just a fact. Luckily,
apart from a few Limited Edition products, every festive meat
you see is available to buy all year round. And in 3 locations,
too. Decent.

2. Thede meats are ab good ap they Aeem . We know times

are tough. Handily, you’ve got 3 Swiss Farm shops where you
can buy fresh, British meat at great value. It’s kind of what
we’re known for.

3. You're 9‘7“‘5 to need Yome jreeger Space. Have you seen
how big one of our whole pork legs are? They’re huge. And
they're only £14. What about our mighty, English Chicken
fillets? They’re also big. But they would be given that they’re
hand-cut off the bone by our butchers.

4. 'y a double Wharamy. It’s probably best to just face it -
once you cook-up this year’s festive feast for friends and
family, you’re going to be asked to do it next year. And likely
the year after that.

Rigm, (et '» gdfo if.
Welcome To the main event. Turkey...



To ensure you have a areat festive feast, we've
sourced the finest English +urkeys from accredited
poulttry farms. They're slow-grown, succulent, and
exquisite paired with crispy roasts, cranberry saunce

and our limited edition Stuffed Bacon Balls.

Whole Turkey available in 3 »iges:
Skg (1M-120b» ). €kg (13-14) (s . 7kg (15-16(b>).
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Made is small batches. Full of
festive tana. Tt's the perfect

addition +o your roast turkey.



Turkey not your iﬁing,? No problem.

Try our pantastic range of beey, pork &
chicken jointy. They ve perpect for a
Christmad roadt, and they re alro...

Locally dourced.
Alway) (resh.
Creat qualily.

Awedome Value.

With Swisy Farm, yow dont need to pay
Aupermarkel prices thisy Christimas.
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A KA. the King of all Roasting
Joints. TH's ribeve steak on-
bone which means it’s
ridicnlonsly tasty and +ewnder.

L e -
M@ss marbled +hay l’lb@\{& but
i 51;&15 900d. Sirloin has +he
o
Moo of great taste texture,

| At £12.99K9), Topside is 4
great value joint, Tt's lean,
tender and packed with flavour.




what happens when you
combine our beef with a salt
brine? You get the most
tewnder beef, ever.

T ! .
1c’l/usm S one word +o describe
illet steak - sensational

i
Wristmas steak vight, anyone?

A +errific addition to any
roast veef. Dollop on the
plate and enjoy the heat.




This is one of our $40 Carumon joinds.

It’s dry-cured using our original 1972 recipe, oak-smoked
at Swiss Farm, prepared from locally sourced, English
pork, and weighs approximately 2.5 kg.

If you can resist the delicious ham left-overs, you could
feed a family of 4 with this gammon joint. Twice.

You can boil it. You can bake it. You can smotheritin a
delicious, sticky glaze. And you don’t need to soak it.

We'll say it again. W' $10.



! fid R il A whole Loiy of Pork for £1p7
& . , You bet! And best of all i+s

" E_ _, ; ‘ fresh, locally sourced and
. } butchered by us, APProx, 2ko,

perfect for pulled pork N
edually perfect for a V\wrd@r
roast. Tt's fall-apart ten
pork and approx. 4ko).
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| IFRb of Boor ic the King of al

roasting joints, pork Leg is the
King of Crackling. Approy. 4ko,




Alldm‘—»&mrca\ |
P using 50-edr-:
“old recipe.
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For just £10, vou can get dry-
cured Gammon that's smoked
or unsmoked. T+'s approx. 2-

2.5ke) and a great option for

simaller gatherings. .

as 9ood as an
1. Approx,
v 4k9 of great tasting ham, Bi

o .
1 Zm!q feast? Give this a bake
You won'+ be disappointed

T+'s well known that bone-on’ Oak"smblta 0, il
means more Flavour. So, that's s Y J’,'{! 4
why we left it T+'s ot rocket FE OMV ‘ \/@',‘»V OW‘V}
science - it's butchery. SI/V] T
okelouse,|!

. 1oUSe. |

APProx. 5ko).

|



If you’re reading this on your phone,
If you’re reading this from the brochure,
never lose it. Why? Because these 6 steps for

work. Every time.

Alternatively, you could just scroll through the mouth-watering

recipes on our website ranging from to

easy

How to Get Crizpy Crackfing

1.  Pre-heat oven to full temperature.
2. Patthe porkjoint dry and drizzle with olive oil.

3. Sprinkle joint with salt, rubbing all over and into the
scores. For an added flavour boost, shove a sprig of
sage between the scores.

4. Placejointin a roasting tin and cook for 30 minutes.

5. After 30 minutes, turn oven temperature down to
180° and cook for 25 minutes per pound (Ib).

6. Now the fun bit - dip crackling in the gravy, followed
by apple sauce, and get crunching.



Bigger birds than our
+raditional whole chickens, but

just as tasty. They're sourced
from East Anglia & serionsly

succnlent.

4

12!0!4 i flavour. ’Ridicmlomsl
chndcr. Our whole Legs of
amb have it 4|, APProx, 4ko

Simply put, our chicken fillets
are legendary. 10070 English,
fresh & vo added water or salt.
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Oak-smoked streaky bacow
wrapped around sage & oniov

sansage meat, with a sweet
date centre. A pack (4 balls).

Y F Ma '
Limit+ed Edition reci de MSM@ our original 172
e Delightful as 4 festive

appetiser or with the mai
meal. 1 pack (24) W

| Real cranberries. Real oranges. {4 i WI'H/) 'H/) &
our sansage meat. They're 6

quite literally the taste of . W]alw 5\/6!/] +
Christmas. A Pack (24). ¥ Lgh };'.,{




A sansage o aod, we The same recipe s our
havew't changed the recipe traditional pork sausages. The
in 50 vears. Traditional Same texture too, So, what
flavour, exceptional taste. | We're saying is they're seriously
20 for £5.09 900d. 20 for £5.99

T+'s probably a good idea to Ldeal for making Christmas
get a load of these, vecause | STuffing balls or vhipping up
these go duick. streaky bacon | Seme crusty saunsage rolls,
Choose from Traditional Pork

il
wrapped around cocktal |
i & Sage v’ Owion,

sansages. 24 for £4.50




Dry-cured, oak smoked and
awesome with a festive
fry-up avnd the maiv meal. 1
pack approx. 400 grams.
Un-smoked available.

O
c ar streaky bacoy is dry-
“u
red, oak smoked and perfect

- PPIng. 1
— 1 45, Qmms,@ Pack approy,

T£ you like your roasties with
4 crispy, tasty crunch, try
cooking n goose fat. We do.




Mouth wakering yet? Great!
Now ih'» Hime to gef your ovrder in.

MNeat

20 Sausages

20 Chipolatas

24 Cocktail Sausages

2 Tubes Sausage meat
(1lbs each)

Goose Fat Jar

Back Bacon Pack
(smoked & unsmoked)

Streaky Bacon Pack
(smoked & unsmoked)

Stuffed Bacon Balls
(1 pack, 9 balls)

Pigs in Blankets
(1 pack, 24)

Gammon on-bone
(approx. 5kg)




Gammon Joint (top leg)

Gammon Joint (main leg)

Pork Loin

Pork Shoulder

Pork Leg

Lamb Leg

Topside (per kg)

Fillet (per kg)

Sirloin (per kg)

Rib of Beef

Salt Beef (per kg)

Christmas Chicken

Turkey 5kg (11-12lbs) (per kg)

Turkey 6kg (13-14Ibs) (per kg)

Turkey 7kg (15-161bs) (per kg)

Boned & rolled Turkey Crown (per kg)

We’re taking Christmas orders until

Friday 16" December.




Placing your Chrisimas order i dimple!
Judt bring your ovder jorm o wp in-slore af
either our Ayhbocking, GF Bromley or new
Aldeburgh yhop.

(R)e'“ need wiZO depo))u' lfl'om Yow - and a
Aighature. And you (f be getting the best
tarting, |estive meat arouwnd,

*All weights approximate. *Prices subject to change.

Caristimad Opening Times

Wednesday 21* 8.30am - 5.30pm
Thursday 22" 8.30am - 5.30pm
Friday 23" 7.00am - 7.00pm

Saturday 24™ 6.00am - 1.00pm

ﬂb“ootkin@. Gt Brom(ey. ﬂwdmrgh.

01473 755520 01206 230454 01728 454100

. . o o . S ~‘
Follow us on social media & visit www.swissfarm.co.uk swiss FARM




