


Everything you need for a

Geat Fealive Feast

If you’ve never experienced a Gwinss ‘Forvm Chviistimas
before, you’re in for a festive treat. From succulent turkeys to our
limited edition Stuffed Bacon Balls, with Swiss Farm, you're getting

Christmas meat that’s been enjoyed by families for generations.

It’s our H1°' Clistma, and as you'll soon discover, there’s even

more delicious, festive meats for you to choose from this year.

Now, let’s get to the main event...
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Available in 3 sizes:

M-12Ub5 (5-5.5kg) |

Feeds approx. 7-9 people

13-14Ubs (6-6.5kq)

Feeds approx. 10-12 people

15-16bs (7-7.5kq) »

Feeds approx. 13-15 people

-



e S Can’t manage a whole turkey this
Christmas? Then try our tasty

Same great taste. Perfect for

smaller festive feasts.

Boned & Rolled Twikey Crown £10.99KG,

Available sizes - 2kg (approx. £22) and 4kg (approx. £44)

Our small batch

Made with real cranberries

and perfect paired with

roast turkey and all the

trimmings. Grab one today.

Sauces and condiments available to buy now

Need help cooking the peject twikey?

Check out our Clvuiatmas ceeking guide at;

www.swissfarm.co.uk
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Brilliant Be%

From richly marbled Riba of Beej to tender Relled Silein,
each beef joint is freshly prepared by our master butchers at Swiss
Farm and perfect for a great festive roast.

Rib e Beef, TBC
We’re starting with what’s arguably
our meal tasly cut of beef - the Rib
of Beef. With layers of marbling
weaving through the tender meat, it’s
a festive favourite for a reason.
(Approx 3.5kg - 4.5kg).

Tepaide £13.99kg

Lean, tender and flavourful, topside is
a roasting joint the wlgle founily
will love. Whilst less marbled than
some joints, it just as delicious and
pairs perfectly with our small batch
Horseradish sauce.

Salf Bee, £14.99kg

A staple for many families this
Christmas - salt beef! Soaked in salt
brine, this joint becomes

incedibly tenden once cooked

and gives the ultimate leftovers -

roast beef sandwiches.




Rolled Giloin £24.99kg

For many, rolled sirloin will be the
chosen beef joint this Christmas. This

is because sirloin, as a cut, is the
wlimate all-newnden. It’s seriously

flavourful, wonderfully tender and

freshly prepared at Swiss Farm.

Fillet Gleak £54.99kq
When it comes to aleak penjection,

fillet steak, in many people’s opinion,
takes the top of the tree (pun
intended). It’s a cut that’s incredibly
lean, melt-in-your-mouth tender and

perfect for Beef Wellington.

Fancy something exlua peciol this Christmas?

Then try our new range of Earl Stonham Farms PURE WAGY U BEEF.

Pasture raised 10 minules frem Swisd Faum, it’s beef like you’ve never had

before. With layers of soft marbling weaving its way through the tender meat, each

bite quite literally melts in your mouth. Please ask one of our friendly members of
staff if you’d like to reserve one of our WAGYU cuts when placing your order.

Check them out at; www.earlstonhamfarms.com



Perfect Ptk

Whether you choose roast Pek ‘€eq with crispy crackling or

Smeked Gouwmumen smothered in a sticky glaze, with Swiss Farm,
you’re getting pork that’s brilliantly British and always fresh.

Penk Sheulden £16

As well as making a delicious roast,
our whole pork shoulders are ideal for
slow cooked dished such as pulled
perk. Cook it, pull it and dig right in.
Being scored, they also give fantastic
crackling. Approx. 3.5kg.

‘Ceg of Pok £18

If tender pork and cudpy
Uladdiwg is on your festive menu,
this joint is for you. Scored and tied,
each leg is packed with tasty meat and
perfect paired with our small batch
apple sauce. Approx. 3.5kg.

‘Coin ef Pork £12

As a cut, pork loin has a terrific ratio

of tender meat and tasty fat. Pair with
crispy roasts, our @uiginol necipe
chipolatas, gravy and a big dollop of
apple sauce. A roast the whole

family will tuck into. Approx 2kg.




Main Ceg Gammen £22

Since Dot Ridgway founded Swiss
Farm in 1972, our gammons have been
a Clvustmas stoyple for families.

Each joint is dry-cured using our secret
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recipe and available oak-smoked and
unsmoked.

Top Ceg Ganmumen £12

Like our main leg gammons, these
gammons are dry-cured and available
smoked and un-smoked. They’re also
exquisite smothered in a alickay
glage. We haven’t even mentioned the
delicious ham leftovers.

In the culinary world, bone-in means

more flavour. Now, whilst the flavour
difference is subtle, it’s evidently
delicious and only enhanced when
smothered in honey or marmalade.

Approx. 5kg.

Looking for atﬂw condioment for your Christmas roast?

Try our range of small batch condiments from Bruoumley Apple Goauce

to Taungy Crombevuwy Gauce. Small batch doesn't mean expensive.
Not with Swiss Farm, anyway.






Christmas Chicken

Enjoy the finest, locally sourced, English chicken this Christmas with
Swiss Farm. From our famous English Chicken Breasts to our
large Cluuiabmay Chickens, all our chicken is 100% English,

beautifully fresh and ready for you to get carving this festive season.

These are two of our Christmas chickens. They’re
larger birds than our traditional whole chickens, but

just as succulent. Try pairing with our limited edition

Chistmas Sausages and Stuffed Bacen
Balls. As with turkey, the combo’s exquisite.




Chicken Breasts £6.99kg

100% English, beautifully fresh and
oh 3¢ vendalile are some of the
reasons our chicken breasts are
renowned. We don’t use a machine

like some supermarkets do, all ours

are hand-cut off the bone by us.

Whele Chickens £4.19kq

If you’re planning a small, festive
roast for friends and family, try our
whole English chickens. They’re

succulent, juicy and terrific with our

limited edition Cuanbevwy &
Quange stuffing.

Did you know all our chicken breasts are louwud-cul o4
the bene by our master butchers at Swiss Farm?

They’re also prepared willvoul added water or salt.

Two of many neasdend why they're so popular.

Don’t worry, our mouth watering,

are a few pages away...
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Lucious ‘Camb

If roasted lamb with mint sauce and crusty roasties perks your interest,
look no further than our lamb Joints. Whether it’s the ‘Eeg,
Sheulden or Gluank, each joint is tender and bursting with flavour.

‘Ceg of Camb £25

With its richly flavoured and tender
meat, our whole legs of lamb make
the perfect festive roast. They’re easy
to cook, wenderully, [anvewuul
and pair beautifully with our small
batch Mint Sauce.

With more delicious fat compared to
the leg, for instance, our lamb
shoulders are arguably even more
flavourful. They’re great slow-cooked
and result in foll-e44-Uhe-bene,

tender meat.

CLamb Shounk £6 each

Whether you choose plain or

smothered in our very own mimnt
maovvnuaude, our lamb shanks will
ignite your festive tastebuds. Try
cooking in the slow-cooker - it’s
tender lamb at its finest.
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Festive Tunmuminga

Experience the taste of Christmas with our famously tasty, festive

trimmings. With some crafted just fen Clhvuislimas, you may want
to stock the freezer up, because these go quick.

Pork Gausages 20 yon £5.99

A traditional pork sausage so
good, we haven’t changed the
recipe for over 50 years. Perfect
with all festive roasts.

Back Bacon Pack £6.99

Whether you choose smoked or

un-smoked, you’re getting bacon
that’s 100% British and dry-cured
by us at Swiss Farm.

hl y ol
i 20 gon £5.99
Made using the same recipe as
our original recipe pork sausages.
The only difference being they’re
thinner. Un-rivalled taste.

Gtreaky Bacon Pack £3.50
Wrap it or fry it. With our dry-
cured streaky bacon, you won’t
find a more tasty rasher.
Available smoked and un-
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Cocklail Pigs in Blounkets 24 fon £9.49
So more-ish, it’s crazy. But it Cocktail sausages wrapped around
makes sense. Cocktail sausages our tasty, dry-cured streaky bacon.
made using the same recipe as our They are, as you can imagine,

original recipe pork sausages. exquisite. Great with all roasts.

2 Tubes Gausage meal £4.99
From crusty sausage rolls to Start you Christmas morning off
Christmas stuffing balls, our with a great tasting fry-up. Rich

sausage meat is the perfect partner yolks and a must have if you’re

for all festive, culinary occasions. making Yorkshire puds. We are.

On the next page are some of our
They fly out of our 3 shops. You’ll soon find out why...



Stugped Bacen Bally

Streaky bacon wrapped around our
sage & onion sausage meat with a
sweet date centre. They’re perfect as a
festive appetiser and with the main
meal. Bursts of sweetness, hints of salt
and a must have for all festive roasts.

1Pack (9 balls) £6.49

Chiistimas Cecklioil Sausages
Made with real oranges, real cranberries
and our own original sausage meat. The
result? Cocktail sausages which quite
literally taste of Christmas. They’re
sweet, savoury and every so often, you
get a wonderful citrus kick.

1Pack (24) £4.99

Chnistimas Gausage Meat

Because our Christmas cocktail

sausages have proven so popular, we
decided last year to sell them as
sausage meat tubes - we sold out
almost immediately. Wonderful as
stuffing for roasts and making
Christmas-inspired sausage rolls.

1 Tube £4.99

That’s some of our Christmas range. Now, here’s low e euden...



Placing your Christmas order is Gupen Easy!

Simply buewae through this brochure, nele what you’d like on the order form below,
and bring in-store! We’ll require a £20 deposit and few details - and that’s it!

Product Price

20 Sausages £5.99

20 Chipolatas £5.99

24 Cocktail Sausages £3.99

24 Christmas Cocktail Sausages £4.99

24 Pig in Blankets £9.49

2 Sausage Meat Tubes(1 lbs each) £4.99

Goose Fat (Jar) £2.99

Bacon Pack Smoked/Unsmoked £6.99

Streaky Bacon Pack smoked/Unsmoked £3.50

9 Stuffed Bacon Balls £6.49

Rib of Beef (price TBC on request) TBC

Gammon on Bone (approx. 5kg) £25

Salt Beef (per kg) £14.99kg

Loin of Pork £12.00

Shoulder of Pork £16.00

Leg of Pork £18.00

Leg of Lamb £25.00

Joint Smoked/Unsmoked £12 and £22

Christmas Chicken (per kg) £9,99kg
Chicken Fillets £6.99kg
Topside (per kg) £13.99%g
Fillet Steak (per kg) £54.99kg
Sirloin (per kg) £24.99
Turkey (11-121b) (13-141b) (15-161b) £9.99kg

Dozen Eggs
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The deadline to place your Christmas order and make any changes is on

Wednesday 13" Decemben 2023

= Follow us @sw1ss farm and visitwww.sw ssfarm.




