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This book is dedicated to every hardworking farming family who loves their land and livestock through sheer toil, with hope for a better future for wildlife and rural communities all over the world.





CONTENTS


[image: illustration]


Foreword


What on Earth Should We Be Eating?


January
Frozen mud, nourishing broths, rich, slow cooking and comfort


February
Stirring soil, cooking flow, slow roasts, nutritious warm salads


March
Sap rising, lambs jumping, real fat is back, uplifting spring duck


April
Swallows return, the joy of chicken, saving abattoirs, the hungry gap


May
Cattle turn out, garden herbs, the beauty of beef, anatomy of a cowpat


June
First fruits, the loss of family farms, summery salads, pork chops


July
Mob grazing, meadow orchids, garden gatherings, good farming


August
Seeds setting, cooking over fire, eating to change the planet


September
Autumn light, roast pork, magnificent mutton, native breeds


October
Mud returns, forager’s pie, the glory of venison, fungi aplenty


November
Cold fingers, warming soups, time-to-slow-down pies, fireside reading


December
Festive preparations, roast goose, glazed ham, a Pipers Farm Christmas





Glossary


Notes on Our Chefs


Index


Acknowledgements




HOW TO USE THIS EBOOK
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Foreword
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The world is waking up to the scale of how the food we choose shapes the world we live in. This is how we must look at the intensive global meat system, which fuels biodiversity loss, deforestation, water pollution and antibiotic resistance. Its impact on society is just as significant, as it erodes our rural economies to the point that the countryside is becoming a playground for the privileged, rather than a green and pleasant patchwork of land cared for by hardworking farming families and brimming with thriving local communities.


But the beautiful part of getting things wrong, is that it brings us closer to getting it right.


Over 30 years ago, Pipers Farm was founded in response to finding myself deep in this dark direction of farming. Like countless other farming families in the 1970s and 80s we were drawn down the path of intensification and scale, and I was farming tens of thousands of chickens in unpleasant sheds in the name of ‘progress’. I tried to talk myself down from the constant drumbeat that it just felt wrong, even though everyone said that this was the future of farming. But I knew this was not food I wanted to feed my young family.


I knew there was a better way to produce meat, so my wife Henri and I bought an old farm in a corner of Devon. We brought small herds of native breeds of cattle, sheep and pigs back on to the land, and restored its fertility the natural way. I learned how to seam-butcher our own carcasses, so that every lovingly reared piece of meat could be cooked to perfection and no part of the animal was ever wasted. And I talked, I travelled, I stood up. I took every opportunity I could find to fight for the better way of farming that we believe in, one based on grass, graft and a connection to the land and our animals, not flown-in feed, patented livestock breeds and profit over planet.


As we grew, more farming families joined us, feeding into our system that allows them to concentrate on farming and looking after the countryside, while we butcher and deliver our remarkable meat. This model of direct relationships, with no middleman, is the beating heart of what makes it work. We now count over 40 such farms as part of the Pipers Farm family, and we look after each other.


This would not be possible without our customers, who believe in the better way of farming we stand for. To you I send my deepest thanks. Protecting and sustaining small-scale family farms has myriad ripple effects, bringing jobs, wildlife and community back into our countryside, one life-affirming delivery at a time.


Today the business is led by our son Will and his partner Abby, and Henri and I couldn’t be more proud of what we have done together and where we are headed. I believe more fervently than ever that it’s time we stop putting our food system in the hands of those who seek short-term gain, and have no respect for nature-friendly farming or the dedicated families who work so hard to care for our countryside. Alongside the beautiful recipes in this book, crafted by the many remarkable cooks who have joined us on our journey, you will also find some deep-rooted wisdom dotted through the pages. These topics cover abattoirs, food waste, animal feed, and native breeds alongside many other food-related issues facing us today. Please read them, share them, talk about them over dinner. Great things can happen when we gather around a table and share good food and grounded wisdom. I invite you to share ours. Peter Greig, co-founder of Pipers Farm





What on Earth Should We Be Eating?
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Back in 2013, food campaigner Michael Pollan made a compelling statement that resonates louder than ever today: ‘Cooking is a political act’.


His words came in the wake of the horsemeat scandal where ready-meal lasagnes and other processed foods were shown to be loaded with mystery meat alongside an alarming number of artificial ingredients – 60 in the infamous microwaveable ‘Rustler’ burger. ‘When we let corporations cook for us, we lose control. There’s an enormous leap of faith to think they are going to have integrity, and that their beef is beef,’ he said to the Independent at the time.


His point is that by cooking from scratch we control the ingredients that go into our food. This is crucial, as the way in which our food is produced has a staggering impact on our environment, culture, society and communities.


This is a principle that crystallized the forming of Pipers Farm. Large-scale industrialized farming drives climate change, environmental destruction and wildlife loss. It turns food production from a nourishing craft into corporate profiteering that fuels deeply unfair and damaging distribution of wealth.


In contrast, food produced on small-scale family farms using regenerative techniques has the opposite impact. It creates local jobs, keeps money in the rural economy and gives farming families a chance of survival. It encourages biodiversity and enables exceptional standards of care for livestock as farmers can rear native breeds which grow at a natural rate. It minimizes reliance on imported feed and artificial inputs like nitrogen fertilizer, which have huge carbon footprints from their production and destroy soil life, leading to erosion and polluted waterways.


But there’s another question at the fore – not just what meat we should be eating, but how much? Should we be eating meat at all? Some believe that a plant-based diet is the best approach for our environment, but we are not convinced. Many ingredients popular in a meat-free diet are imported and grown under environmentally destructive monoculture conditions, requiring artificial fertilizers and biodiversity-depleting pesticides, as well as significant land and water use. The broad-stroke argument that plant-based food is entirely kinder to the environment is deeply flawed. The rise in popularity of plant-based foods has been hijacked by Big Business too, and what you find on the shelves is often ultra-processed food made by those same corporate entities that externalize their costs and have profit at heart.


Our view is that for us to have a hope of tackling the climate and biodiversity crisis, home cooking is crucial - but what we cook needs to change too. We need to embrace a less and better approach to meat. We eat too much in the Western world. By reducing the demand for cheap meat, it removes the economic incentive for factory farming and all its destructive impacts. It allows farmers to rear livestock naturally, with grass under their trotters, feet and hooves, and to be paid fairly for taking care of our countryside. That is our hope, that is the world we are working towards.


Over the years we have shared tips and recipes from our farmhouse table to help you make every piece of meat a treasured, celebrated ingredient that truly shines. You will now find them among the pages of this book. So keep seeking the good meat, the revered meat, keep using every bit you can, waste none, eat it less often and help us build towards that future. We are more determined than ever to make this world a little bit better, through beautiful food, mindfully produced. So here’s to less and better meat, produced the Pipers Farm way, with nature, the countryside and communities in mind.
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January


The pleasures to be had in living simply are often the most nourishing, for both body and mind. After the hubbub and perhaps excesses of the festive season, January quietly reminds us to reset and sit with the stillness it brings.


Out on the farm nature is in senescence, and winter finds us cramming as much as we can into each day, before the evenings draw in. Once the animals are tended to, our thoughts turn to the soil, as these are the hours with a little more space for thinking and planning. The farmhouse kitchen remains the refuge, where warming dishes lift the spirits, as we come together over good food.
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Venison Stew with Bacon & Chestnut Dumplings


Venison is such a brilliant ethical meat, it should be celebrated while it’s in season. Cooking venison during the darkest winter months not only makes sense for conservation reasons, but it is also incredibly good for you, rich in nutrients that your body is crying out for at this time of year. This recipe is a tonic for the darker days of winter, a fuel to keep you thriving.


SERVES 4


1 tablespoon organic rapeseed oil


6 shallots, quartered


2 celery sticks, diced


2 carrots, peeled and diced


150g (5½oz) cep or king oyster mushrooms, thickly sliced


250g (9oz) bacon lardons, finely chopped


1kg (2lb 4oz) diced venison


5 tablespoons stoneground unbleached white flour


2 garlic cloves, finely chopped


1 teaspoon rosemary leaves, freshly chopped


2 bay leaves


10 juniper berries, lightly crushed


1 orange


400ml (14fl oz) red wine


400ml (14fl oz) beef stock


1 tablespoon redcurrant jelly


pure sea salt and freshly ground black pepper


For the dumplings


150g (5½oz) stoneground unbleached white flour


75g (2¾oz) grass-fed beef suet


60g (2¼oz) cooked chestnuts, finely chopped


1 teaspoon freshly chopped rosemary leaves


about 4 tablespoons cold water


Preheat the oven to 160°C/325°F/gas mark 3.


Heat the oil in a large casserole dish. Add the shallots, celery, carrots and mushrooms. Cook over a medium heat for 10–15 minutes until starting to soften and take on a little colour. Remove with a slotted spoon and set aside.


Now, add the bacon and fry for 6–8 minutes until crispy. While the bacon is cooking, season the venison and toss it with the flour to coat it. Remove the crispy bacon with a slotted spoon, keeping as much bacon fat in the pan as possible. Now, add the venison to the pan and fry it in the bacon fat, stirring often, until nicely browned on all sides.


Add the vegetables back into the pan along with half the bacon (keep the other half for the dumplings), the garlic, rosemary, bay leaves, juniper berries and 3 long strips of orange zest. Follow that with the red wine, stock and redcurrant jelly. Use a wooden spoon to scrape and loosen any bits stuck to the base of the pan after browning the meat; it all adds flavour. Bring to a simmer and season with salt and pepper. Pop on a lid and slide it into the oven for 1½ hours.


Just before you take the stew out of oven, make the dumplings. Mix the flour, suet, chestnuts and rosemary together with the reserved bacon in a bowl, then season with salt and pepper, keeping in mind that the bacon will bring some salt to the mix. Stir in the cold water until it just comes together – if it feels too dry, add more water; if a little sticky, then add more flour. Make sure not to overmix, or your dumplings will be heavy and stodgy. Divide into 8 equal balls.


Remove the stew from the oven and arrange the dumplings on top. Return to the oven for 25 minutes until the dumplings are plumped up and lightly coloured on top. The stew should be thickened and glossy and the meat should be completely tender. If it needs longer, pop the lid back on and cook for a further 15 minutes or so.


Serve with plenty of winter greens.
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Warm Winter Lamb Salad with Mint & Anchovy Dressing


Winter is the ideal time for a warm salad. This dish couldn’t get much more filling, and that’s before you add any lamb. You don’t need much meat – think of it as complementary rather than central to the dish. You could easily use a bit of leftover roast lamb instead, thinly sliced and quickly fried until crispy. Think of the dressing as a grown-up mint sauce, with plenty of briny depth from the capers and anchovies – powerful but perfect.


SERVES 2


80g (2¾oz) pearled spelt, rinsed


3 medium beetroots


olive oil


2 medium parsnips, peeled and cut into chunky batons


1 red onion, cut into wedges


150g (5½oz) cavolo nero, leaves stripped and torn into bite-sized pieces


a handful of roughly torn radicchio or chicory leaves


½ small fennel bulb, thinly sliced


1 pear, very thinly sliced lengthways


2 grass-fed lamb steaks


30g (1oz) toasted pine nuts


pure sea salt and freshly ground black pepper


For the dressing


1 garlic clove


½ tablespoon capers


2 small anchovy fillets


½ tablespoon Dijon mustard


1 tablespoon red wine vinegar


1 small bunch of mint, freshly chopped


1 small bunch of flat-leaf parsley, freshly chopped


extra virgin olive oil


Boil the kettle and preheat the oven to 200°C/400°F/gas mark 6.


Tip the spelt into a saucepan with a generous pinch of salt and cover with plenty of boiling water. Bring to a simmer and cook for about 45 minutes or until tender. Drain and leave to cool a little.


While the spelt is cooking, give the beets a scrub, rub them with salt and oil and wrap each one in a little parcel of foil. Sit them in a roasting tray, transfer to the oven and roast for 20 minutes.


To make the dressing, put the garlic, capers, anchovies and mustard into a pestle and mortar and smash them together into a paste. Add the vinegar, mint and parsley and continue to work everything together. Add about 3 tablespoons of olive oil, a little at a time, until you have a spoon-able dressing.


Add the parsnips and onion to the beetroots. Lightly oil and season them. Cook for 30 minutes until the parsnips are nicely roasted and the beets are soft to a knife tip. Leave to cool for 10 minutes.


Meanwhile, transfer the cavolo nero to a mixing bowl and add a pinch of salt. Massage the leaves with your hands for a couple of minutes until they darken and soften. Add the radicchio, sliced fennel and pear.


When the beets are cool enough to handle, rub the skins away with your thumbs, trim the tops and cut into wedges.


Heat a drizzle of oil in a frying pan and generously season the lamb. Sear it until nicely coloured on all sides and medium in the middle, this will take about 3–4 minutes for 80g (2¾oz) steaks. Remove them from the pan and leave to rest while you assemble everything.


Tip the spelt and roast veg into the raw ingredients. Tumble them together well and them divide them between 2 plates. Thinly slice the lamb and tuck the slices among the veg. Scatter over the pine nuts before spooning over some dressing to serve.
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Bacon & Trotter Baked Beans


A great dish doesn’t have to be a fancy or complicated affair. Enter beans on toast. As a nation, the UK has been fascinated with beans on toast ever since Mr Heinz brought his shiny turquoise cans into our kitchens in 1886. However, there are as many as eight cubes of sugar lurking in one can of ready-made baked beans! Baked beans are also fiendishly simple to make, and the homemade version is much more rewarding to eat. Far, far greater than the sum of its parts, the combination of haricot beans, bacon and trotters is rich, complex and satisfying. Pork’s natural affinity with beans of any sort can be something to take advantage of here. You could use haricot or carlin, even chickpeas, or chunks of chorizo instead of the bacon.


SERVES 2


olive oil


250g (9oz) bacon lardons


1 onion, diced


400g (14oz) can chopped tomatoes


2 tablespoons balsamic vinegar


5 garlic cloves, 3 finely sliced and 2 bashed (optional)


3 bay leaves, plus extra if using dried beans


3 large sprigs of thyme


2 pig's trotters


150g (5½oz) dried borlotti beans, soaked overnight, or 400g (14oz) can borlotti beans


pure sea salt and freshly ground black pepper


Preheat the oven to 150°C/300°F/gas mark 2.


Place a casserole dish over a high heat, add a drizzle of olive oil and fry off the bacon lardons until golden and crispy. Add the onion and gently cook for about 8 minutes until soft and translucent.


Add the tomatoes, along with the balsamic vinegar, sliced garlic, bay leaves and thyme. Half-fill the empty tomatoes can with water and pour in. Add the trotters to the dish, pop the lid on and cook in the oven for 3 hours.


If you are using the soaked beans, place them in a large saucepan and cover them with 3 times the volume of water. Add a couple of extra bay leaves and the bashed garlic cloves and season well. Bring to the boil and immediately reduce the heat to a gentle simmer. Cook for 45 minutes–1 hour until creamy and tender. Drain and dress with olive oil, cover and set to one side. If using canned beans, drain thoroughly.


Remove the casserole dish from the oven. Remove the trotters from the dish and pick off all the meat and gelatinous skin, dice it all up and return to the casserole dish. Add the beans and stir to combine. Bring the whole dish to a simmer. Season with salt and plenty of pepper.


Serve with buttered sourdough toast.
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How to Make Chicken Stock & Beef Stock
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Incorporating stock-making into your routine means you’ll waste less food and get better value from your ingredients by using up every last morsel. Making a proper stock honours the life of the animal, by paying respect to every single ounce of protein and never wasting any part. What’s more, it is also packed full of vitamins and minerals that will help you to ward off winter colds.


Without a healthy gut, your body will not be able to properly digest and absorb vital vitamins and minerals. Even if you are eating wholesome and nourishing foods, you may not be reaping all the benefits. A good chicken or beef stock is an excellent foundation to help heal, soothe and protect your gut.


It goes without saying, to produce the healthiest, tastiest stock you must use ingredients from healthy animals. Only properly free-ranging livestock will build up real collagen, marrow and gelatine by forming a strong carcass from all their running around. Free-ranging, purely grass-fed animals will also pick up vitamins and minerals from their varied diet, and access to long periods of sunlight creates superior levels of CLA (conjugated linoleic acids). UV light also suppresses bad bacteria, allowing cattle and chickens to develop natural immunity which is stored within the memory bank of their marrow.









How to Make Chicken Stock


There is no bigger crime than to roast a whole chicken and not make a stock afterwards. A proper chicken stock has to be one of our most prized pantry ingredients; it holds the key to so many delicious dishes to come. You don’t just have to wait until you roast a chicken to fill your freezer with nutrient-rich stock, chicken stock can be made from scratch using just a few really low-cost ingredients.


2 free-range chicken carcasses


250g (9oz) free-range chicken wings (plus feet and necks of chicken, if you have access to them)


4 bay leaves


a handful of garden herbs (we like thyme and leftover parsley stalks)


any leftover veg peelings (onion skins, carrots, leek ends are all perfect)


a few black peppercorns


Preheat the oven to 140°C/275°F/gas mark 1.


Take a lidded, ovenproof dish and place the chicken carcasses, wings, herbs, vegetable peelings and peppercorns into the base. Fill with water until all of your ingredients are submerged.


Take a sheet of greaseproof paper and measure the diameter of your pot, then cut a circle with a small overlap to make a ‘cartouche’. A cartouche is a lid that allows for some evaporation during slow cooking while keeping the meat submerged. Place the cartouche on the top of the liquid-filled pan and pop the lid on.


Place the dish into the oven and leave to cook, depending on your desired intent for the stock. If you are looking to make a simple base for another meal such as a soup, a 2-hour cooking time will suffice. If your intent is to make a nutritious sipping broth, you’ll need to aim for at least 4 hours. For a super intense gelatine, reminiscent of a jellied stock cube, you’ll need to cook your stock for 8–12 hours.


Remove the dish from the oven and pour the stock through a sieve. Your stock can be poured into sterilized jam jars and kept in the fridge for a week, or poured into Tupperware containers and frozen to use another day.
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How to Make Beef Stock


The best way to make beef stock is to cook it gently for a very long time. This creates a gelatinous, highly concentrated stock that can be brought to life and liquid form just by heating, or spooned from its container and added to another recipe you may have on the go (think cottage pies, bolognese or beef stew) to add a punch of flavour and nutrients.


1kg (2lb 4oz) grass-fed beef bones


750g (1lb 10oz) grass-fed oxtail


3 medium onions, skin on and halved


3 carrots, skin on and chopped into 3 chunks


2 garlic cloves, skin on


10 bay leaves


a few sprigs of thyme


a few parsley stalks


1 teaspoon black peppercorns


Preheat the oven to 140°C/275°F/gas mark 1.


Take a lidded, ovenproof dish and place the beef bones, oxtail, vegetables, garlic, herbs and peppercorns into the base. Fill with water until all of your ingredients are submerged.


Take a sheet of greaseproof paper and measure the diameter of your pot, then cut a circle with a small overlap to make a ‘cartouche’. A cartouche is a lid that allows for some evaporation during slow cooking while keeping the meat submerged. Place the cartouche on the top of the liquid-filled pan and pop the lid on.


Place the dish into the oven and leave to cook for 8–10 hours or overnight if possible.


Remove the dish from the oven and pour the stock through a sieve. Your stock can be poured into sterilized jam jars and kept in the fridge for a week, or poured into Tupperware containers and frozen to use another day.
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Chicken & Lentil Stew with Walnut Gremolata Smash


A meal for four with two chicken thighs sounds like a big ask, but it is more than possible alongside the earthy lentils, proper stock and some stout winter veg. Shred the meat well and you won’t believe how little you need for a generous bowlful. The gremolata smash is the perfect condiment – pungent from the garlic and bitter walnuts but with an uplifting zing from the lemon and fresh parsley.


SERVES 4


2 tablespoons organic rapeseed oil


2 properly free-range chicken thighs


2 carrots, peeled and finely diced


2 celery sticks, finely diced


2 leeks, thinly sliced


½ tablespoon thyme leaves


1 sprig of rosemary, freshly chopped


1 bay leaf


200ml (7fl oz) white wine


1 litre (1¾ pints) chicken stock


½ celeriac, peeled and diced


130g (4½oz) green lentils, rinsed (we like Hodmedod’s)


150g (5½oz) cavolo nero, roughly shredded


pure sea salt and freshly ground black pepper


For the walnut gremolata smash


zest of 1 lemon, plus juice for the stew


1 garlic clove, finely chopped


1 bunch of flat-leaf parsley, finely chopped


40g (1½oz) walnuts


2 tablespoons extra virgin olive oil


Heat 1 tablespoon of the oil in a large flameproof casserole dish or saucepan. Season the chicken thighs with salt and pepper and brown them on both sides over a medium heat. Remove the chicken to a plate.


Keep the dish over the heat and add the carrots, celery and leeks, along with the remaining tablespoon of oil. Cook over a gentle heat for about 5 minutes until starting to soften. Stir often and use the spoon to scrape and loosen anything left from frying the chicken.


Add the thyme, rosemary and bay leaf to the pan. Cook for 2 minutes, then pour in the wine. Increase the heat and let the wine bubble and reduce by half before tipping in the stock and returning the chicken thighs to the pan. Season with salt and pepper and bring to a gentle simmer. Cook gently for 15 minutes.


Add the celeriac and lentils to the pan and continue to gently simmer for about 25 minutes until the lentils are just cooked and the chicken is tender. Lift the chicken out of the pan and set aside. Stir in the cavolo nero and simmer gently for a final 5 minutes before turning off the heat, popping on a lid and leaving it to stand for 10–15 minutes while you prepare the chicken and gremolata smash.


Add the lemon zest, garlic and parsley to a pestle and mortar along with the walnuts and a pinch of salt. Smash it all together into a coarse paste and then stir in the olive oil, adding enough to give you a pesto-like consistency.


Remove and discard the skin from the chicken and pull the meat away from the bones. Shred the meat with your fingertips. Stir the meat back into the dish. Taste and tweak the seasoning with salt, pepper and a squeeze or two of lemon juice, to suit your taste. Remove the bay leaf. Serve in bowls, finished with a spoonful of the walnut gremolata smash.
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Lamb Neck Broth with Kale, Spelt & Salsa Verde


Our grass-fed lamb neck is the ideal cut of meat for low and slow cooking, as the marbling releases an abundance of flavour when melted. The rich, deep lamby flavour is balanced by the fresh sweetness of the tangy salsa verde. Comforting and warming, this dish is perfect for sheltering from the elements on a cosy night in, giving your body a much-needed boost of vitamins from the nutrient-rich ingredients.


SERVES 4


organic rapeseed oil


1 grass-fed lamb’s neck, cut into 2.5cm (1in) cubes


400g (14oz) can chopped tomatoes


60g (2¼oz) pearled spelt


juice of ½ lemon, plus extra for the salsa verde if needed


1 small bunch of kale, such as cavolo nero


For the salsa verde


1 small bunch of flat-leaf parsley


1 garlic clove


4 anchovy fillets


1 teaspoon Dijon mustard


3 tablespoons extra virgin olive oil, plus extra for drizzling


a pinch of sea salt


a pinch of freshly ground black pepper


Preheat the oven to 140°C/275°F/gas mark 1.


Heat a heavy-based frying pan over a high heat, add a little oil and cook the diced lamb until beautifully browned. Depending on the size of your frying pan, you may need to cook the meat in several batches to avoid overcrowding the pan. Transfer the browned lamb to a deep, ovenproof casserole dish. Add the tomatoes, spelt, lemon juice and a couple of glasses of water. Cover with a lid or some foil and place in the oven for 3 hours or until the spelt is fully cooked.


While the lamb is cooking, prepare the salsa verde. Finely chop the parsley and transfer to a small mixing bowl. Grate the clove of garlic and finely chop the anchovies and add to the parsley. Add the mustard, olive oil, salt and pepper. Stir to combine and check for seasoning, adjusting with lemon juice as required.


Taste the lamb broth and season if necessary. Finely slice the kale and stir through the lamb broth until it wilts and becomes tender. Serve in bowls with a drizzle of olive oil and some good bread.
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Haggis


Haggis is not only really delicious, but it’s also really good for you as it’s packed full of vitamins and nutrients. One of the main ingredients of haggis is liver, which is high in vitamin A, vitamin B12 and folate. If you’re intrigued by haggis, our delicious, all-natural recipe is a million miles from the mass-produced novelty versions you’ll find on the supermarket shelves.


SERVES 8


1 ox bung


300g (10½oz) lamb’s liver, diced


300g (10½oz) Saddleback pig’s liver, diced


150g (5½oz) lamb’s heart, diced


150g (5½oz) Saddleback pig’s heart, diced


400g (14oz) diced lamb


400g (14oz) grass-fed beef suet


300g (10½oz) organic rolled oats


25g (1oz) pure sea salt


12g (½oz) black pepper


10g (¼oz) garden herbs, such as sage and rosemary, freshly chopped


10g (¼oz) coriander seeds, ground


10g (¼oz) mace


Wash the bung and soak it in a bowl of cold water for 24 hours. Be careful how you handle the bung as you do not want to pierce the skin.


Mix the offal with the diced lamb, suet and oats. To the meat add the seasonings; salt, pepper, chopped garden herbs, coriander and mace, and mix together. Put the mixture through a mincer and, using a coarse blade, mince through just once. If you don’t have a mincer, simply finely dice the meat (we do recommend using a mincer, if possible).


Give the meat a quick knead to ensure that it’s thoroughly mixed.


Cut the ox bung in half. Take an end and tie a tight knot in it with some string.


Carefully spoon half the meat mixture into the ox bung, don’t pack it too tightly or there’s a risk of it bursting when cooking. You will end up with a slightly soft, oval-shaped ball. Tie the haggis off at the other end as tightly as you can, leaving 2.5cm (1in) of skin at either end.


Repeat for the second haggis.


To cook, place both haggis into a pan of gently simmering (not boiling) water and cook very gently for 2 hours, being careful not to allow it to boil as this could split the ox bung. You may have to top up the water during this time.


To serve the haggis, slice through the skin and spoon out the meat and serve with mashed swede and parsnip, gravy and buttered greens.
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February


Life in the countryside seems to have all but frozen. Real sustenance is required to nourish and revive after biting cold days and relentless grey skies. Yet the snowdrops push through the seemingly fervourless soil, reminding us of the power of nature. This is the time for digging deep and sitting with our thoughts, reading by the fire, and taking time in the kitchen over slow-cooking dishes and gently blipping pans.


It is tempting to hibernate like the bats in the barn, and wait for spring's gentle awakening, but there are jobs to be done; fences to mend, frozen drinking water to thaw, sheep to move and plans to be put into action to set us up for the year ahead.
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Slow-roast Shoulder of Mutton with Chickpeas, Orange, Cumin & Garlic


This is the perfect recipe for a long winter weekend, when you have time at home to slow down the pace of life and immerse yourself in the joys of a gentler, more natural way of living. There are plenty of ways you can cook a mutton shoulder, but we love this ‘all in one pan’ approach, with chickpeas, garlic, chilli and plenty of spice to liven up a cold, grey day.


SERVES 6


2.5kg (5lb 8oz) grass-fed mutton shoulder


2 tablespoons extra virgin olive oil


2 onions, finely sliced


350g (12oz) dried chickpeas, soaked overnight (we like Hodmedod’s)


500ml (18fl oz) beef stock


6 garlic cloves, finely sliced


1 medium-hot chilli, thinly sliced


3 teaspoons cumin seeds, toasted and crushed


3 teaspoons coriander seeds, toasted and crushed


1 teaspoon fenugreek seeds, toasted and crushed


zest and juice 1 orange


4 sprigs of rosemary


1 bunch of flat-leaf parsley, freshly chopped


pure sea salt and freshly ground black pepper


Preheat the oven to 200°C/400°F/gas mark 6.


Sit the mutton shoulder in a large, deep roasting tray. Trickle over half the olive oil and season generously with salt and pepper. Cook in the oven for 20–30 minutes so that it takes on some colour.


Pour the remaining oil into a saucepan, add the onions, season with a little salt and pepper, then cook, stirring occasionally, for about 6 minutes until they are beginning to soften and smell amazing. Add the drained chickpeas and cook them with the onions for a further 5 minutes. Add the stock and bring to a gentle simmer.


Remove the roasting tray from the oven and lift the mutton shoulder out on to a plate. Now add the chickpea mixture to the roasting tray along with the garlic, chilli, spices, orange zest and rosemary sprigs. Season with salt and pepper, give the tray a shake to even them all out, then place the mutton back in. Cover the tray with foil or baking parchment – this will help to seal in all the steam as the meat cooks.


Reduce the oven temperature to 150°C/300°F/gas mark 2, set the tray in the middle of the oven and cook slowly for 4–5 hours. To test if the meat is cooked, lift away the foil and make sure the meat is coming away from the bone. It should be fork tender. Scatter over the freshly chopped flat-leaf parsley and drizzle over the orange juice. Taste and adjust the seasoning if required.


Serve with a sharply dressed salad.





[image: illustration]






Homemade Noodles with Crispy Lamb & Cumin Stir-fry


Like pasta, there is a perception that noodles are difficult to make at home. We’re here to tell you that this is simply not the case! Just three ingredients and a bit of TLC is all that you need to make these wholesome and healthy noodles. It might seem daunting to make these strands of goodness from scratch, but do it once and you’ll want to do it all the time.


SERVES 2


For the noodles


200g (7oz) stoneground unbleached white flour, plus extra for dusting


2 free-range and/or organic eggs


1 tablespoon miso paste (we like Hodmedod’s Fava Bean Umami Paste)


pure sea salt


For the stir-fry


200g (7oz) leftover roast lamb shoulder, shredded


½ onion, chopped


2 garlic cloves, chopped


a small knob of fresh ginger, peeled and chopped


1 chilli, deseeded and chopped


2 tablespoons ground cumin


2 tablespoons miso paste


1 tablespoon chilli flakes


a handful of pumpkin seeds


1 small bunch of green beans, shredded


1 small bunch of coriander, roughly chopped


juice of 1 lime


Add the flour, eggs and miso paste to a mixing bowl and mix together until you have formed a dough. Knead the dough for 10 minutes until it has become smooth and glossy, then wrap in clingfilm or beeswax wraps and leave to rest in the fridge for 2 hours.


Once 2 hours is up, roll out the dough on a floured surface. You want to roll it really thin, about 1mm (1/32in). Once rolled out, slice the dough into 3mm (⅛in) wide strips.
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