


Get your perfect Christmas feast in 3 easy steps!  

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. 

1. Select your main  2. Choose from  3. Write down  

roasting joint and 

choose the size/

weight. 

our range of 

delicious festive 

trimmings.  

your order on the 

back pages & hand   

in-store. 

And checkout out our Christmas Cooking Guide at: 

Since Dot Ridgway founded      

Swiss Farm back in 1972, we’ve 

provided thousands of families   

with their Christmas feast.  

Whether you choose turkey              

& all the trimmings, tender             

rib of beef or smoked gammon 

smothered in a sticky glaze, with 

Swiss Farm, you’re getting festive 

meat that’s 3 things: 

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



1. 

2. 

3. 

4. 



Whole Turkey available in 3 sizes: 

5kg (11-12lbs). 6kg (13-14)lbs . 7kg (15-16lbs). 





Turkey not your thing? No problem. 

Locally sourced.  

Always fresh. 

Try our fantastic range of beef, pork & 

chicken joints. They’re perfect for a 

Christmas roast, and they’re also...                                                                

Awesome Value. 

Great quality. 

With Swiss Farm, you don’t need to pay 

supermarket prices this Christmas.  







This is one of our  £10 Gammon joints.  

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 smother it in a 

delicious, sticky glaze. And you don’t need to soak it. 

We’ll say it again. It’s £10. 







How to Get Crispy Crackling 

If you’re reading this on your phone, give this page a screenshot. 

If you’re reading this from the brochure, rip this page out and 

never lose it. Why? Because these 6 steps for  Crispy Cackling 

work. Every time. 

Alternatively, you could just scroll through the mouth-watering 

recipes on our website ranging from Christmas Bacon Balls to 

easy Baked Gammon with Sticky Marmalade Glaze.              

1. Pre-heat oven to full temperature.   

2. Pat the pork joint 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. Place joint in a roasting tin and cook for 30 minutes. 

5. After 30 minutes, turn oven temperature down to 

180c and cook for 25 minutes per pound (lb).  

6. Now the fun bit - dip crackling in the gravy, followed 

by apple sauce, and get crunching. 





Aldeburgh  

Butcher’s shop. 

Our new  

Fresh, festive meat. 

But not Aldeburgh prices. 

Open 7 days a week. 





2 Tubes  

Sausage meat 



Fat 



Mouth watering yet? Great!                  

Meat Price Quantity 

20 Sausages £5.99  

20 Chipolatas £5.99  

24 Cocktail Sausages £4.99  

2 Tubes Sausage meat 

(1lbs each) 
£4.49  

Goose Fat Jar £2.69  

Back Bacon Pack 

(smoked & unsmoked) 
£6.99  

Streaky Bacon Pack 

(smoked & unsmoked) 
£3.50  

Stuffed Bacon Balls         

(1 pack, 9 balls) 
£5.99  

Pigs in Blankets                

(1 pack, 24) 
£9.50  

Gammon on-bone 

(approx. 5kg) 
£25  

Now it’s time to get your order in. 



Gammon Joint (top leg) £10  

Gammon Joint (main leg)  £20  

Pork Loin £10  

Pork Shoulder £12  

Pork Leg £14  

Lamb Leg £25  

Topside (per kg) £12.99  

Fillet (per kg) £49.99  

Sirloin (per kg) £23.99  

Rib of Beef £75  

Salt Beef (per kg) £14.99  

Christmas Chicken TBC  

Turkey 5kg (11-12lbs) (per kg) £9.99  

Turkey 6kg (13-14lbs) (per kg) £9.99  

Turkey 7kg (15-16lbs) (per kg) £9.99  

Boned & rolled Turkey Crown (per kg) £10.99  

We’re taking Christmas orders until 

Friday 16th December. 



Christmas Opening Times  
Wednesday 21st 8.30am - 5.30pm 

Thursday 22nd 8.30am - 5.30pm 

Friday 23rd 7.ooam - 7.00pm 

Saturday 24th 6.00am - 1.00pm 

Follow us on social media & visit www.swissfarm.co.uk 

Placing your Christmas order is simple!                

Just bring your order form to us in-store at 

either our Ashbocking, Gt Bromley or new 

Aldeburgh shops. 

Ashbocking. Gt Bromley. Aldeburgh.  

01473 755520 01206 230454 01728 454100 

 We’ll need a £20 deposit from you - and a 

signature. And you’ll be getting the best 

tasting, festive meat around.  

*All weights approximate. *Prices subject to change. 


