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We're going to get slraight to the point here.
What you’re about to witness is an array of

mouth-watering BBQ mmeal.

Here, you’ll see tender succulent
meaty tasty and

so succulent, it will melt in your
mouth. And that’s just to name a few.

It’s our 51*BBQ season, and if you haven’t
already guessed, we're excited. Big time.

We've got the smeal. You grab the smalches.

And one of these brochures.
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Sorry-about the latter.
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Lumb & Nmt
Burgers

Ifyou hke that whole lan{b & mlnt CG’mbo & " e
we Ve got some bad news fbr you you re :

,.s o

eatlng these burger’s chh in }amb Subtle Lo
_" o
h1nts of mlnt They re dehghtful Fni

~ Burgers -
| f;“The best burger, ever ~That was a recent

._rev1ew by a new customer ~and we couldn’ t
 agree more. They re tender tasty and made
: ’wuh our famous Brltlsh steak mmce A

_ staple for all great BBQs / e \

= What happens Whe.n you corﬁbme,fresh
4 JalapenoS*and cheddar cheese Wlth our e

BT !

- th t s splcy, eheesy and perfect 51z‘zled 5 "
: _over the ﬂames SR
:" 3’»"',\,‘\‘ — 2 5y Aj




Part of our 8 OP%M RWe L e
Originaly Gl
¥ Hamburgers ‘

£ These hamburgers are pgrrof our ,

; Orlgmals Range. That means»they reso

: popular ‘we haven’ mgn"g’zdathe rec1pe' Mo o
since 1972. They re soft, tender and made G

w1th fresh B{‘ltlsh beef and pork

'If you Wanted a meaty hamburger whenDot _
- Ridgway founded Svnss Farm 51 years ago, \, »'
-you had to double -up as there was no 3

jumbo version. Today, however there i 1s
: Same burgers.zJ ust a whole yft blgger |

As the name suggésts these meaty, pork %
‘burgers are made with our dry—fcured T
~ bacon and our smoklu« BBQ blend. There’s
~ bursts of smoke hints of salt - a burger for
the bacon lovers So, eve?yone i B ?‘_j
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g g Gl Pork Sausages
; = ’ : T I  Have you ever tr1ed eatlhg just one of our
traditional pork sausages hoLoff the BBQ?
It’s almost 1mposs1bt%¢¥aﬂdily, you can i )

grab 20 for £5.99. Great for blg BBQs
_EnJoyed for generatlons

Part of our s
Orif,ihu& '

range

- When you get a sausage so tasty like our
_tradltlonal pork sausage you don’t change “-s
the recipe. You can, however, adjust the 31ze
- and that’s what we’ ve done here. Same”

great taste n’ fgexture, Just t\/\?ce the size.

Ffﬂwoul‘u’a 5%
’§ausages

Whether you choose Cumberland Stlcky S
Maple Pork & I eekor Bramley Apple you rer
getting sausages whlch are fresh, made w1th :
East Anghan pork and down rlght de11c1ous 2
. Ludklly, they’re also on dear :
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Pfauv Em{,fmh
" Chicken Breasts

There s a few reasons our chlcken breasts

. _—gre renowned. They are, for instance, hand
-cut off the bone by our master butchers

: rlght here at Swiss Farm. They’re also
wonderfully fresh, 100% Enghsh and
prepared without added water or salt.

Regular Price oz Blﬂk Pr1ce

6. 99% g% 39*% “

Narmatwt Enm(,&bk
¥ Chlcken Breasts

-

Take your taste buds on a cuhnary tofie s
around the world with our range of =~
marinated chicken. Same great breasts, j1/1st" < Tt
smothered in our very own marinades.

4399




P(am & wmm
Drumsticks

Forget fast-food drumsticks deep—frled in
vegetable oil. These are whatyou want.
Meaty, tender and a,hgfys fresh. Plus, on ,

the BBQ, you get rldlculously tasty skln : :
_Perfect for grabblng : !

Our chlcken thlghs, hke all our chleken bits,
are hand-eut by our mastepbutchers from
our large English chickens. They're also
succulent, ﬂavourful and available in your
choice of malfmade.‘.Deasm;l}s, decisions.

/ g5

P?n & mrmiwt* ~
Wings

It’s fair to say we eat a lot of wings over BBQ

season - and for good reason - they re

delicious: Crispy skin. Tender meat Flavours

from around the world to choose from It’s _’j
_what BBQ Season is all about.
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: —targe & whole
o Asused for

e o Enghsh Chickens

', "',fIf succulent and rldlculously moist chicken
4 tickles your fancy, you've got try Beer Can -
B .Chicken. The beer adds a subtle begry—ness

: to it and'makes a cracking option for a fun, ..
_ad famlly BBQs. And a roast. L‘\, e

NeedaBm(lawmerempe. e /%% |
Visit the ‘recipes’ sectlon of our. websile. | i@ £ |
We have one fopyou : / A R AT
- f

Warning. The next part of this brochure
may cause excessive drooling.

We are not fiabfe for the damage.
But we are the cause.

It’s Swiss Farm pleak.
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Rdmje
_ Rlbeye steak is, perhaps the tastiest steak
¢ out of the whole range - Z{Hdlt stodo with
| the delicious marbhng runn1ng throughout
. the soft tender meat W&ﬁ’v\nth some salt\ ]

and pepper Chuck on the BBQ And as
always let it rest Terr N i

'flove our Tomahawks Why‘? Because i’ s
; -‘ R1beye steak on-bone Not only do you get
the rich marbling, you also getan added
flavour boost from the bone /Sensatlonal.

/Swtiom

: WhllSt 51r101n has less marbhng compared

to R1beye it sstill a serlously ;tasty cut. In A
~ fact, it’s one of our most popular steaks o
and with the combo of t taste and texture, e

,_; to steak'? Grab one of these e LA

7oy : : pLr: ‘._7r

' 1s as we say, the ultlmate all—rounder New o ~



For many',/ Fillet steak is the ultimate

2 steak. It's beautifully leab _even more S s 4
< tender and qu1te 11terally mej;ts in your 2 .
. mouth. Palrthatwltf @‘é‘fﬁokey et L

‘goodness 1nfused from the BBQ and b
the result ig - well extraordlnary | ',. hay

what we do. |

AR L \ Can serve 2. 8
. OM 2 N\ N But that’s ot |

Slmply mlghty That s how We descrlbe

_ T-Bones to customers, and 1t s because j;ou i

i get a Julcy Sirloin steaIE on one side of the : ‘
e shaped bone and a mouth watermgly

tender Fillet steak on the Othf

i Rump has a ﬂavour all to its own - and it’ s %
wonderful Rlch in beefy ﬂavour rt’ sa cut /
Wthh by nature, doe&more work, and thus
. not as tender as some steaks fBut w1th a b1t‘
of prep, it can be A favom'lte for many !

P ¥ % E: 3 FETIR IR
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Ffaf fron
We’re saving what is arguably the best
value steak until last - Flat Iron. QUICk
cooking with layers of marbhng

throughout, it’s a grea! ting opﬁon if
you fancy a big BBQ with friends and,_ -

- family this season.

Steak 101.

Now and again, we'll have someone tell us they {ove teak, but they're ajraid

to cook it as they don’t want to ruin it. Well, if that resonates, you don’t need

to be worried. Steak perfection on the BBQ is dumpfe. Here’s how we do it...

1. BBQ. If using charcoal, 4. for 6-8 mins, turning over
make sure the coals are glowing. half way. That’s for medium-rare.
s steak with salt n’ pepper. 2 the steak for a few

minutes. That lets the juices settle.

3. on the BBQ & cook over the

glowing coals 6. up & dig in. It’s that simple.



x Did you know as well
as our Jangy Jomalo h
B Refchup, we also
4 have our own Steak &

Sardage Kefchupy?

COunTRY FOODS

| Wl @f‘? ’

TANGy TOMATO
KETCHUP

They’re made in

Mmalf balches &

without the hefty
price tag.
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~Also known as ‘Baby Back Ribs’, they re
one of the great joys of BBQ season
They’re terrific value for. money, available””
in a choice of marinades and designed to
be grabbed You will get stlcky fingers, but
your taste buds will thank you,: ¥
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SPam Rt‘aA ’ g

/ Ifyou’ve never -had one of our meaty Spare T
f  Ribs.smothered in marinade before, we o
' might've just made your] BBQ Season We d :
also have to ask why not? Because they Te
,.de11c1ous' Fall-of-the- bone ten.der

‘Marmades gal'oreto choose from

AL

Beey Short Riby -

These mlghty r1bs are for the low n slow
cookmg enthusiasts. Now, they won’t want to
be chucked over t the ﬂames for a quick BBQ
These 1ibs are hest cooked in a smoker, or at
a low temperature in the oven. One thmg is
certain though; they will be _devoured.
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His isn't a ph%)’[sé{O% a Pork Chop” you
might be thinking. It is, hoWil@¥er, a
sho% of our heritage, and porKchops

| played a pivetal role
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Ban@;m'& Bohdw&
Pork Chops

 We're rather fond of Pork Chops here
at Swiss Farm. Yes, al,}@tﬁespork chops be
are freshly cut by"our master butchers,
and it’s true’that on the BBQ, they re
meaty, tenﬂer and samply de11c1ous
However there s more to it than that. -

You see, when Dot Rid’g:ﬂvay founded
Swiss Farm backin 1972, she sold
just 2 Pork Chops on her openlng - day.
Just 2. ‘Handily, we've sold a few
“more since then. Just how many?
~ Well, your guess is as good as ours.

Pork Chops

Now, if you like the sound of chops Hut fancy a.

flavour boost you're gomg to love our

Marinated POrk Chops. They re available in all

sorts'of mouth-watering marinades’ and like

. our plain ones, tem—'}ﬁc Value for money . J ust
-r'v"tgrab a few, because these go qulck

.."
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www.swissfarm.co.uk Follow us @swiss_farm



