
In between the frequent fluttering of 

snow we have noticed the sun shining 

occasionally and the temperatures 

creeping up and so we thought it was 

about time we wrote the spring news-

letter. 

We managed to survive Christmas 

with all nerves intact and hopefully 

everyone enjoyed their turkeys, 

geese, ducks, beef, lamb, gammons 

and many more of the wonderful 

goodies we had arranged for the fes-

tive period. It was wonderful to hear 

such amazing praise for the Gartmorn 

turkeys from almost everyone. Sue, 

Roger, Robin and their team work 

unbelievably hard to produce the best 

turkeys they can and itôs great to hear 

their hard work is more than appreci-

ated.  

January and February have been fan-

tastic for us with the snow rarely de-

terring our customers from paying us 

a visit. We have caught up on the 

piles of paperwork left from the au-

tumn finally and are busy organis-

ing some great events and prod-

ucts for the coming year. We have 

a craft fair and lots of tastings 

(details below) over Easter and a 

host of new products which have 

been suggested, tried and tasted 

by our customers.  

As a family we have fully recharged 

our batteries with holidays to see 

some much needed sun. We are 

looking forward to the spring and 

summer season and are bursting 

with new ideas. 

As always we are continually look-

ing to hear what you think of our 

shop, products and customer ser-

vice so if you have any comments, 

good or bad, please fill in one of 

our comments cards or tell a mem-

ber of 

staff.  

 Welcome!  

It has been a long time 

since we have braved a 

winter as cold and wet as 

the one just past. We are 

looking forward to feeling 

some heat in the sun. We 

are trying to catch up with 

ploughing and get on with 

sowing at the moment. 

Hopefully we will have a 

few more dry days which 

would allow us to get on 

back on the land. 

We calve all year round 

now and so have some 

sprightly new additions to 

our herd. 

Vegetable seed has been 

ordered and potatoes are 

being laid out to chit so we 

can get them in the ground 

nice and early. 

Letôs just hope that the 

summer is going to be as 

warm as the winter was  

cold! 

News from the farm  

Spr ing 2010  

In season now :  

-mushrooms  
-curly kale  
-Isle of Jura potatoes  
-Red Duke of York pota-
toes  
-Maris Piper potatoes  
-red cabbage  
-savoy cabbage  
-celeriac  
-sprouts  
-squash  
-pumpkins  
-beetroot  
-turnips  
-purple top turnips  
-artichokes  
-parsnips  
-carrots  
-onions  
-red onions  

-leeks  

-russet apples  
-cox apples  
-Bramley apples  
-conference pears  

-rhubarb  
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Spring in the Loft  

Sat 3rd April  9 -5.30pm 
Sun 4th April 9 -4pm 

Due to the success of Christmas in the Loft we are very 
excited to be hosting another craft event óSpring in the 
Loftô.  

There will be a host of familiar and unfamiliar faces at 
the event which promises to bring a host of good quality, 
handcrafted goods for all to enjoy. 

Please note that the crafts will all be situated upstairs. 

...for food lovers! 

The competitive 

Pollock family on 

a day out at Kart 

Start for Robôs 

birthday  

http://www.facebook.com/photo.php?pid=38393068&id=61002998


While óSpring in the Loftô is going on upstairs we will 
have our own attraction in the shop with a couple of 
tastings from some of our best selling products.  

Come and meet our suppliers, find out 
about them and best of all try their prod-
ucts. On Saturday 3rd April the Gil-
mourôs who run DipNation will be here 
showcasing their fantastic selection of 
dips and will be speaking to you about 
their ideaôs for new products, I hear 
hummus is perhaps on the cards! 

Sunday 4th April brings Reid of Caithness here to 
show case their fantastic biscuits and a new range 
of products. 

If you have ever wondered what these products 
would taste like then this is the perfect time to try 
them. 

Tastings @ Ardross  

 
for  food lovers. . . 

 

Mrs Hamiltonôs Lamb 

We have managed to organise a regular 
supply of Mrs Hamiltonôs lamb and mutton 
which will be delivered once a month. We 
are going to be butchering it ourselves so 
if there are any cuts that we donôt have in stock please let 
us know and we can get it for you next time. 

We will be taking orders for lamb for Easter which will be 
delivered on the Thursday 1st April, orders will be fresh in 
perfect time for you to have lovely lamb roast on Easter 
Sunday. 

Mostarda  

One of our newest products you may have already 
spotted at local farmers markets it is an Italian Mo-
starda which is a fruit based chutney that gains quite 
a kick from a health jolt of powdered mustard and 
mustard seeds. It is one of the standard condiments 
served with cold meats in northern 
Italy and the condiment goes ex-
tremely well with any cheese but is 
especially good with hard cheese. 

This Mostarda is made by Byam 
Trotter from Upper Largo.  

Mad Hatter Tea  

Customer Comments  

Mad Hatter Tea is another new prod-

uct that we have introduced, it is a 

perfect balance of colour and flavour 

combined together to tantalise taste 

buds, placing the spotlight on a qual-

ity product that simply revives the 

spirit.  

Once thing is for sure, we havenôt tasted tea as good as 

this for a long time! 

Summer Opening Hours  

From Thursday 1st April we will be in summer 

hours.  

 Monday   9 amð5.30pm 

 Tuesday  9 amð5.30pm 

 Wednesday   9 amð5.30pm 

 Thursday  9 amð5.30pm 

    Friday  9 am ï 5.30pm 

 Saturday  9 amð5.30pm 

 Sunday             9 amð4pm 

We have taken every comment that we received 

from last year and put it into a text cloud to give us a 

visual display. The words that are the biggest have 

appeared most frequently. 

Ardross joins Facebook  

After much debate we have decided to embrace technol-

ogy and the future means of communicating with our cus-

tomers and so have created an Ardross Farm Group on 

Facebook. 

If you have an account on Facebook please feel free to 

join our group, just search for Ardross Farm Shop and we 

should come up. We will announce events, tastings, new 

products and hopefully find out what our customers would 

like to see in our shop in the future. 
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Jannettaôs Sorbet now on sale! 


