Your Receipt.. January..

Share your secrets
to getting dinner
on the table
quickly! We'll
publish the best on
our website...

Pasta is one of our

favourite staples fora  We have another great way to help
o at dlinvier-time. We have o team

of foool hunters who suiff aroundl the

super-fast supper. So, to

help you turn around

Py :al ) o oowltrysio{e - o bit like truffle ologs -
€asy mealsimno time, -, et foool finels. One of theiv
were offering our

latest is an or g, Aberoleen /%mgus
Sicilian, biodynamic beef tattog pie mincle by formers i

penne and tagliatelle Wortester shire. Details insiole. .
for a mere
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Seasonal news..

New from Pegoty
Hedge Farm..

Oliver Surwion not omty kniows about
reaying top-viotch or gt Aberdloon
/’n/(ﬂus, he v also whip up a mean
tottage pie. Now, he's sharing his setret

vetipe or, ot least the vesults, with you! Ther's wothin ke o slase of freshly
%hsgfé W'L:iﬁtm O{Fk“’ U::e f{mej squeezed omﬁ%ﬁuice,%&peeiall wowy
et AOLASR, are Siow-tooken, 10 oy, w?\em it fruits are at their%est This

on his family's farm, near the Malverw , : o
Hils, usimg heir own weat. Visit ow etk were LMW@ 2 Hew Jutiy hoxts

website or Pkome to oreler!

-« Blood Orange Tuiting Box - for sweet,
trimson-hueol J’w’ee. Just 929 for Ekﬂ of
fruit!

o Breckfast i uiting Box - bloool oravggs,
gmpen”mit ol Juieiv@ oramnges - the pmﬁeet
comho!

Avdl, we have 20% off awr classic Orange
Ti uiting Box!

Proud to be British!  15-minute wonders!
Britain i owly ohad 25% sebf-sufiient Whot mkyo“ whip up for supper when

i baton andl 30% in pork, weaving lavge tinae 13 3 O'/t?_ EW"L}OW_ retipes
uontities are inmported. Ow pork has ”WV o Ay Eiie-soivg tips to
“W s been Briish Vist o pork pa fooie@abelanoleolecosk. The seveler of

for details on our lox/dy farwrers! o ‘%/O“f/"te emtry will win o bottle of
orgvic wine!

This week's recipe..

Slow-cooked Wild
Venison Stew

This is sou-waring of its finest. Serve
with Daiphiveise potatoes anel %m/oy
eabbaﬁe. Serves L.

3 tbsp olive oil

500g diced venison

1]arge carrot

1 large onion

2 Portobello mushrooms

1 large rosemary sprig

400g tin of chopped tomatoes
500ml red wine

%vn'p the bacon with kitchen seissors into tm-thick
lavolons. Cut the carvat into m dlice andl finel

ckap the oviion. Sice the mushvooms into 1em-thick
slices. Fiwetj ehop the rosenary leaves.

Heat the ol in la@e, km\/y—basea{, flwweprom”

tasserole olish over a high heat. Frvy the lardons wiot
trisp anel ﬂdtﬁt@vl. Rewiove with slo?ted Spoon aviel

set asiole. Leave the fat in the pa.

Season venison andd fry half of it in the dlish for 5
iues, turviing onte or twite witil the meat is nell
brownedl. Transter to a plate; vepeat with remiiing
meat. et verison to one sicle.

Place tarvat, ovion avel vosemarvy in the pan; eock for 3
minutes, or witil the Veﬂe’mhleg ‘E@M to soften. Avlol
vosenaryy anol tinesl tomatoes; cook for o further 5
wines, stirving from time to time.

Return meat: to pon, aoldl wine andl hriwﬂ to the bl
Reelute to a simmer, throw the mushraoms in; cover avl
took for 1 howr ool o holf, stirving oecmiovmlly. Rewove
the liol avol simmaer for o further 30 minutes witil the
sauee i reolueel.

UsMg the back of o spoon, m?kly break up the diceo

venison. Cheek the S€ASOHINg, Serve.

Next week's recipe is
roast ginger pork for
Chinese New Year. Here's

what you'll need...
Boneol and volledd pork leg - Fresh g vook
(sizedl to suit your Mwily Apples
Dewierara suipr Carvots
\ Corvish sen solt Broteli
E@ noorlles oroler online ot
\ Ovion wiwabdlandolecouk |

See this week's box contents
online at www.abelandcoleco.uk
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