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OFFERS: September Offers  

• Loyalty Card Holders can enjoy a ½ price Essington Farmers 
Breakfast. Valid on weekdays only.

• All customers can enjoy tea and a slice of cake for £5 any time.

For details of other offers around our shop, butchery and deli, 
please  like our page on Facebook – Essington Farm.

After large amounts of irrigation and difficult challenges our 
pumpkins are looking good and will be available for pick your 
own after such great success last year. We will start our PYO 
Pumpkins on Saturday 6th October and we will be open 
everyday until Wednesday 31st October. We will run our Tractor 
Trailer Rides on:

• Saturday 6th & Sunday 7th October
• Saturday 13th & Sunday 14th October 
• Every day from Saturday 20th until Wednesday 31st October  

Our pumpkins come in a range of shapes and sizes! You can be 
sure that there will be a bigger selection that you would get at any 
supermarket. The pumpkins will also be available to pick during 
the week from the 8th October. We also take large bookings for  
Pumpkins. This will be available everyday throughout October. 
So bring schools and playgroups along to enjoy PYO pumpkins.  
To book call 01902 735 724. Pumpkin carving is available on 
13th, 14th, 21st & 28th October and face painting is available on 
13th & 14th October.   
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EVENT: Craft Fair

The craft fair this year will take place on Sunday 23rd September. 
There will be plenty of stalls including food stands, face painting, 
lots of other activities, arts and crafts. 

The event will be open from 10am-4pm. The shop, restaurant, 
butchery and deli will all abide by their usual opening hours.



Tale of Two 
Apprentices

When Josh Brown started his apprenticeship 
here in 2010 he was completely new to the 
craft, but learned his new skills rapidly. 
In the process he picked up several awards, 
including West Midlands Apprentice of the 
Year, Meat Apprentice of the Year and was 
finalist of Young Butcher of the Year.

Now an established and skilled member of 
the butchery team, he has taken under his 
wing new apprentice Jack Western who is 
eager to learn from Josh. First results are 
looking good!

Awards

WE’VE DONE IT AGAIN! 

For the second year running we are finalists in the Butcher’s 
Shop of the Year, Farm Shop Award. Competition is very high 
so we have done well to make it so far. The awards are described 
as the “ultimate award for our industry sector”.

Our sausage also won a Great Taste Award for the second year.

Christmas Sprouts

After months of hot weather the recent downpours of rain have managed to revive the 
sprouts and make them finally look very promising for winter.

Private Parties

Here at Essington Farm we take bookings for 
a range of occasions including baby showers, 
birthdays, anniversaries and funerals. Our 
restaurant is available for bookings on most 
evenings throughout the year and is perfect 
for any special occasion. We are happy to 
reserve a table for your party during our 
standard opening hours, or there is also the 
option to hire the separated division within 
the restaurant which seats up to 40 people.

RECIPE: 
Creamy Pumpkin Soup

INGREDIENTS: 

1 medium pumpkin, 1lb carrots, 1lb potatoes,
1 small onion, 3 pints vegetable or chicken 
stock, 1 bay leaf, ½ pint single cream, ¼ tsp 
nutmeg, olive oil
               
METHOD:
 
1. Peel and dice the potatoes, pumpkin flesh, 

onions and carrots
2. Fry in olive oil for a few minutes
3. Add stock and bay leaf
4. Simmer for about 30-40 mins until 

vegetables are tender
5. Liquidise and add the cream (for the calorie 

conscious the cream can be omitted)
 
Tip: The seeds from the pumpkin can be 
toasted and sprinkled on top just before 
serving abide by their usual opening hours.

Christmas Parties 

Don’t forget we offer Christmas parties in 
our tearoom! You can choose from a two 
or three course festive menu, we are fully 
licensed and Christmas menus are available 
on request. Bookings are available from 
the 1st-23rd December and for private 
parties we require a minimum of 20 people 
per booking. (Please note: party bookings 
are available all year round). Please phone 
01902 735 724 or ask in the tearoom if you 
would like any more information.


