
Charity of the Year

At the end of January we were delighted 
to be able to hand over a cheque for 
£3,500 to our charity of the year — the 
Wolverhampton & District Breast Cancer 
Action Group.

Many thanks to all those who have donated 
throughout the year to such a worthwhile 
cause. We are going to continue to support 
them throughout 2017. 
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Easter at the Farm

We have an Easter event running at 
the farm this April. It is taking place on 
Friday 14th, Saturday 15th and Monday 
17th April. Come and enjoy an Essington 
Breakfast or Afternoon Tea with biscuit 
decorating and an Easter trail around the 
farm for the children, with a prize for every 
child. Great fun for the whole family!

ADULTS:
Breakfast - £10.40 / Afternoon Tea - £11.95

CHILDREN:
Breakfast - £9.95 / Afternoon Tea - £9.95

This event is bookings only so please call 
01902 735 724 to book. Breakfast bookings 
are 9am-10am (breakfast followed by trail). 
Afternoon bookings are 2pm-2:30pm (trail 
followed by afternoon tea) 

Visit our website or Facebook page for more 
details www.essingtonfarm.co.uk 
 

Bluebell Walk

Enjoy a walk through our delightful 
bluebell wood. Admission is by donation 
(£2.00-£3.00) to the Wolverhampton and 
District Breast Cancer Action Group, this 
year’s charity.

Though normally on the early May bank 
holiday weekend the date can vary with 
the weather. Look out for details on our 
website and Facebook page. 

Meet the Producer

Michael Kavanagh is the producer of  some of the top quality lamb 

which is sold on our butchers counter. Michael farms just 12 miles 

away in Albrighton and has 350 ewes which lamb every Spring. The 

Lleyn x Hampshire Down lambs are a traditional British breed and are 

purely grass fed. This gives a slower growing lamb which we think is 

much tastier. Michael’s sheep are brought inside to lamb just one week 

before they are due, once they have lambed they are left to bond with 

their mother for a couple of days before being put back into the fields to 

enjoy the Spring weather. Michael’s sheep are due to lamb from the 1st 

April this year, we hope it all goes well! 

Mary presents the cheque



Hanging Baskets and 
Garden Plants

The gardening season will soon be here and 
we will have a host of beautiful annuals 
and perennials, basket plants and vegetable 
plants for you to choose from. Hanging 
baskets and tubs really make a garden in 
the summer so it is worth putting the effort 
in during Spring time, they are not difficult 
to do! 

Update on the Farm

Spring is always a busy time of the year on 
our farm and this year is no exception. We 
are currently building our new strawberry 
table top system from which we hope to 
be harvesting fruit this year. This should 
provide us with more main season fruit 
through the summer months and also 
enable us to pick strawberries from May 
through until October. 

The strawberries will be grown off the 
ground and should make picking much 
easier, no bending down! We still aim to 
plant a number of varieties for you choose 
from and hope the quality to be better than 
ever with this new system. 

Our pedigree Hereford beef cattle will start 
calving in March and it is always great to 
get new life on the farm. It can be a stressful 
time however, with some cows needing 
assistance calving in the middle of the night 
resulting in a few sleepless nights! The calves 
then stay with their mothers throughout 
the Spring, Summer and Autumn suckling 
and grazing until they are weaned in the 
Winter. The Hereford cow is ideally suited 
to this system and all our cows are reared on 
grass alone. Grass fed beef has been proven 
to be high in Omega 3, a vital component 
to a healthy diet, not only this but it tastes 
great as well! 

2 for £10 on the Butchery

We have a great on-going offer on our 
butchers counter. Any 2 items for £10 from 
a selection, which includes items such as 
beef, lamb and chicken roast dinners, family 
packs of sausages, boneless legs of pork, best 
minced beef, mature silverside, rib eye steaks, 
rolled lamb shoulder and more! 

This is excellent value for home reared 
produce from our own and other farms. All 
very traceable and low food miles to reach 
your plate!

Easter Opening Hours

SHOP TEAROOM

Friday 14th April 9am–5pm 9am–4:30pm
Saturday 15th April 9am–5pm 9am–4:30pm
Sunday 16th April 9am–5pm 9am–4:30pm
Monday 17th April 9am–5pm 9am–4:30pm

Restaurant opening in 
the evenings

We are very excited to be opening our 
restaurant every Friday evening from 
Friday 7th April. We will have an exclusive 
exciting and imaginative evening menu 
consisting of our own free-range pork and 
pedigree Hereford Beef as well as produce 
from other local farmers and suppliers. 

Keep an eye on our website for more details 
coming soon www.essingtonfarm.co.uk 

Head chef David preparing a starter


