Our Traders
PEPERONCINO, STANWICK, NORTHANTS

Peperoncino wants to celebrate the great Italian tradition of growing and cooking with chillies by
supplying the very best authentic seeds, growing the healthiest plants and offering the most delicious
Italian spicy gourmet foods in the UK. All of this with a devilish twinkle in the eye. After all, everyone
loves a hot Italian!
What does Peperoncino mean? Peperoncino (pronounced peh-peh-ron-chino) means‘hot little
pepper’ in Italian. What we do At Peperoncino, we believe in enjoying food and, as part of that, think
that growing some of your own ingredients is both satisfying and good for you (body and soul). We
specialise in chillies from Italy and offer the following to mention a few: Exclusive chilli seeds from
‘Franchi Sementi’. The greatest seed company in Italy. Chilli plants grown for your pleasure in
terracotta pots. Fresh chillies from the fiery ‘Etna’ (see picture!) to the delicious ‘Padron’. Spicy Italian
foods from pasta to pesto, all with a hint of authentic Italian chillies Some History Chillies have long
been used in the Far East and are now strongly associated with that part of the world. It is, however,
mostly unknown that chillies came to Europe over 500 years ago and only then made their way to
countries like India! Of all the nations that embraced the use of chilli in Europe, Italy was (and still is)
at the forefront. This is testament to the ability of Italian cuisine to be steadfast in its gastronomic
traditions whilst embracing exciting new ingredients all the time. The blending of culinary styles from
around the world (aka ‘fusion’) is hardwired into the DNA of Italian cuisine.

Pastures Poultry Farm Pastures Farm, Yardley Hastings, is situated on the
Northamptonshire / Buckinghamshire border between the market town of Olney and the beautiful
village of Yardley Hastings. The farm has great views of Yardley Chase, large ancient woodland to
south east of the farm and is surrounded by mainly arable land. James and Sarah have farmed at
Pastures Farm since 2000. Previously James worked with his father Tony at Olney Park Farm, learning
the trade! and graduated from Harper Adams Agricultural College in 1990. At Pastures Farm we
produce top quality poultry. We rear our Free Range birds on the farm enjoying the outdoors on grass
in a natural environment and our Barn Reared birds have clean dry straw daily with lots of space.
All our processing and butchery is carried out on the
farm so no food miles there. The meat is hung for up to
5 days to achieve the matured flavour. We sell mainly
at Farmers Markets locally and deliver to Farm Shops in
a 40 mile radius. A small number of local shops stock
our produce and similarly, nearby restaurants have our
Free Range Chicken and Turkey on their menus
Christmas time is very busy for us with our Free Range
Norfolk Bronze Turkeys, Geese, Ducks, Cockerels and
Guinea Fowl. All are available from the farm individually
or for business and larger orders

New Lodge Farm are based at Bulwick, Northants. Offering the highest quality meat home grown
produce. Simon & Sarah Singlehurst look forward to you visiting their stall.

KINGSTHORPE FARM, POLEBROOK,
Kingsthorpe Farm is a mixed farm registered with the Organic
Farmers and Growers Association UK2
We believe in the natural, simple, traditional farming methods
which ensure safe produce full of flavour.
Our animals are free to roam through clover meadows and
ancient coppices, leading a happy life and imparting the meat
with a superb flavour.

WHY ORGANIC ?
Organic farming methods rely on natural weed and pest control, composts, animal manures and crop
rotations. No use of artificial fertilisers or pesticides is allowed, therefore ensuring that everything
produced for the food chain is as natural as can be.
Organic farming is environmentally friendly
It does not pollute the air
It does not pollute the soil
It does not pollute the water
It prides itself in working with Nature to produce tasty, healthy food.
COME AND VISIT!
Everyone is welcome to come and see for themselves. Just ring first to make sure we are there to
meet you!
If you cannot make it to the farm, come and see us at the Farmers Markets we attend. You will be able
to see and buy the lamb, rare breed port and the eggs we produce.
You can buy as little or as much as you want. You can order from one market to the next. You can buy
in bulk for your freezer.
Brigitte & Eddie
KINGSTHORPE FARM Polebrook, Oundle,Peterborough PE8 5QE

Home Fruit Farm –
Home Fruit Farm is situated in Elm, Wisbech. Nigel the proprietor
has been farming fruit all his life to great success on a total of 5
acres. He has been attending our Farmers Market since it began
with his fruit and home-made jams.

Grasmere Farm based in Deeping St. James
We raise Hampshire cross outdoor bred Pigs on the
farm using traditional farming methods .
We butcher them in our own purpose built butchery to
specific customer requirements and convert the tender
succulent meat into a range of sausages, bacon and
cooked pork products. We believe at Grasmere that the
quality, flavour, and tenderness of our products is
integral to our business.
We are passionate about providing you with affordable, delicious food that is hand crafted by our
dedicated butchers and cooks.
We combine the benefits of old fashioned farming methods and a blend of innovative yet traditional
recipes, to satisfy today's discerning food lovers.
We aim to source all of the ingredients from the local area so you can get the all benefits of shopping
locally at a price which suits your pocket.

Manor Farm

Swineshead, Boston "Fresh From Our Farm To You" Here at Manor Farm we believe we are different,
we are the fifth generation of farmers. What we grow is what we sell (unfortunately we do not live in a
warm enough country to grow bananas or oranges!). This way we do feel we are different from your
normal farm shop. We opened our first farm shop stall over twenty years ago selling a few surplus
daffodils, cauliflowers, cabbages and carrots. We have seen our little stall grow to a busy farm shop
which serves customers, some of whom remember our original stall, seven day a week. Ivys Farm Shop
on the A17 was opened in 2008. In 2012 work began on the "NEW" Manor Farm Shop which opened in
the spring of 2013. Here at Manor Farm we will continue to follow in what we believe 'fresh from our
farm to you'.

Fowlers of Earlswood, Warwickshire

Fowlers are the oldest cheese making family business in England and are continuing the traditions of
handcrafted cheeses at the dairy in the leafy pastures of Earlswood, Warwickshire. The same care and
traditional skills used in Derbyshire and handed down since before 1840 to the 14th generation are
producing our Gold and Silver award winning cheeses today. Fowlers take pride in their environment
and animal welfare standards. Most of their cheeses are suitable for vegetarians and are G.M.O. free.
However, the new Soft Bard is G.M.O. free but does contain animal rennet for production purposes, to
ensure the highest quality is achieved.
NEW – Warwickshire Soft Bard, a firm fresh cheese combining a Brie with a Vignotte, leaving a
softness on the pallet which will mature releasing a subtle sweetness.

Cupalicious, Higham Ferrers

Here at Cupalicious we bake the finest cupcakes, celebration cakes,
wedding cakes and macaroon’s in Northamptonshire using only the best
ingredients. We firmly believe that the better the ingredients, the better
the taste. We bake fresh every day in our kitchens which have been
awarded a full 5 stars with East Northants Council (Scores on Doors Food Hygiene Star Rating). Our cakes are made to your requirements
with the touch of individuality that only comes with a bespoke service.
You can be assured that you are receiving a truly unique and tailor made
service. Whether it is a birthday party, wedding, anniversary or special
event such as a christening or naming ceremony we will provide you
with delicious cupcakes or a celebration cake to make everyone smile.
We are also available for corporate events and specialise in personalised cakes. All of our cupcakes are
also available in a ‘canape’ size.

Classic Slices, Market Harborough

Classis Slices are based in Market Harborough and Jill the baker
has been making homemade cakes for the last 15 years. They
attend farmers markets and also supply local shops with their
good quality cakes and only the best ingredients. They have
attended our Farmers Market since it all began in 2002 and the
inspiration to make cakes from Jill’s mother who was also very
talented in the kitchen.

KC ROBINS BROOK FARM, LITTLE STAUGHTON, BEDS.

We are a family run farm. All the animals are born and
reared on the farm, to the highest welfare standards. They
are all free range grass fed and are free from antibiotics.
The pigs we breed are Berkshire, Old Spot and Large White.

Richmond Nurseries, March, Cambs

Supplying a great selection of shrubs, perennials,
climbers and winter & summer hanging baskets. All
grown in March, Cambridgeshire.

Reilly Fish, Lincolnshire
Chris supplies fresh fish and shell fish.

Profumo Coffee

Based in Northamptonshire, they roast a whole host of coffee beans,
single-origin whole bean and ground.
Olive Tree

Olive Tree produce traditional Turkish foods, Baklava, Stuffed vine leaves, Sundried tomatoes with Italian cheese, Grilled artichokes, a Wide selection of olives,
Stuffed vine leaves, Sun-dried tomatoes with Italian cheese, Grilled artichokes,
grilled peppers, grilled aubergines, Turkish delight & Baklava

Real Artisan Bread

Real Artisan Bread produce the most wonderful bread. It is bread made with
flour, water, yeast and salt (other natural ingredients can be added). The process
takes between 14-40 hours and is free of any kind of enhancer or agents that
make up most of the bread sales in the U.K. With supermarkets, high street
bakers and market stalls still using the Chorleywood Process (counting for
approximately over 80% of bread sold in the U.K ), it is a sad truth that a lot of
people will never have eaten real artisan bread. However with a renaissance in
the craft and with sales of pre-sliced white falling, now is an ideal time to try real
artisan bread.

