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Box Contents

) The contents of your box this week will be made up of some
b Of the following:

Name Method Source
Lady Balfour Organic Tenterden
Celeriac Organic Wye

Carrots Organic Wye
Cabbage Organic Bean

Swede Organic Wye

Beet Organic Wye
Cookers Traditional East Farleigh
Apples Traditional East Farleigh

Well how pleased are we with the coverage in the KM last week? Not
only was the award covered, but we got some nice coverage in the
business section on the box scheme. We have already had a good
response on all of this so thanks to those of you who helped on this.

The box contents have taken a bit of a winter turn this week, reflecting
the colder weather. There is plenty of root veg, which I'd be tempted
to cut into chunks and roast them with some oil and salt. I have also
put in a recipe for the celeriac to make a cheesy mash.

[ have included some cooking apples this week; there are several
different varieties so I am not sure which one you will get. I am also
hoping to include some quince but this will depend upon how many
are left. If you do get one then I'd suggest making an apple pie and
adding some slices of quince to it.
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Cheesy celeriac mash

Ingredients

200g/70z celeriac peeled and chopped

salt and freshly ground black pepper

pinch of nutmeg

2 tbsp double cream

55g/20z brie, or cheddar if you’d prefer

fresh chives, to garnish

Instructions:

1. Bring a large pan of water the boil. Add the celeriac and boil for ten
minutes, or until tender.

2. Add the nutmeg, salt and freshly ground black pepper, to taste, and
mash the celeriac to a rough paste.

3. Add the cream and brie, stirring to mix well.

4. Place into a warm bowl and garnish

Finally the next tasting day for Christmas, on the 25" has taken on a
pleasant turn. I have found out it is in the middle of Produced in
Kent’s ‘Celebrating Kentish Beer and Hops’ fortnight, supported by
CAMRA. Hence we will have some tasting samples of our Kent Beers
available during the day. I also plan to offer some of them in polypins
etc. for Christmas, so you will be able to try and order them..... With
the other tastings that day you should be able to fill up quite nicely.

As I mentioned last week, the scheme continues to grow (and
welcome to the new members) and as such we are going to have to
revamp the delivery times to cope. | know those of you on the Friday
round got a later delivery last Friday, which will continue for a few
weeks. [ will let you all know any revisions as soon as we have
finalized over the next few weeks.

PLEASE RETURN YOUR BOXES...... Thank you
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