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Farmshop re-opens If you are giving chocolate to the one you love, it
Roast Daylesford leg of lamb should be the Real Thing — Daylesford’s chocolate
Daylesford beef selections and exquisite truffles are made from the
Creamery Tour very best organic chocolate, and will touch the heart.

Detox We have just expanded our range; there are tastings

Seville orange marmalade demonstration in the Farmshop to tempt you. A visit to the Garden
Thai cookery demonstration Room will yield beautiful, imaginative ideas — plants,

specially-created arrangements and blooms that are
truly individual, so that what you give your Valentine
is something personal....

organic haggis and whisky
Daylesford Aberdeen Angus
Flat fish cookery demonstration
Pancake Day
Pancakes al fresco with Sicilian lemons
Creamery Tour
Market Garden Tour
Daylesford chocolate
St. Valentine's day
Daylesford Chocolate
Wheatgrass and vitamin shots,
raw organic juice, fruit and vegetables

BAG FOR LIFE

Light, beautiful organic cotton
is used for each daylesford bag
for life. By keeping a bag for
life ready, you can avoid using
hundreds of plastic bags a year.

Mastering the art of peaceful living

Slow cookery demonstration
Slow cook with
Daylesford mutton

SEASONAL FOODS: JANUARY TO FEBRUARY

DAYLESFORD ORGANIC NEW LONDON STORE: DAYLESFORD ORGANIC CAFE DAYLESFORD ORGANIC DAYLESFORD ORGANIC

FARMSHOP DAYLESFORD ORGANIC BAMFORD & SONS CLIFTON NURSERIES SELFRIDGES FOOD HALL

DAYLESFORD NEAR KINGHAM 44B PIMLICO ROAD 31 SLOANE SQUARE 5A CLIFTON VILLAS 400 OXFORD STREET VEGETABLES:
GLOUCESTERSHIRE GL56 0YG LONDON SW1W 8LP LONDON SWIW 8AQ LONDON W9 2PH LONDON W1A 2LR

TEL 01608 731 700 TEL 020 7881 8060 TEL 020 7881 8020 TEL 020 7266 1932

GAME:
MAILORDER 0800 083 1233 EMAIL ENQUIRIES@DAYLESFORDFARMSHOP.COM WWW.DAYLESFORDORGANIC.COM
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DAYLESFORD'S NEW LONDON HOME

This January we are opening a beautiful new Daylesford Organic store in the Pimlico Road in London — three floors of 4500 square feet
—and all of it a breath of the countryside in London. Pimlico is very much one of London’s villages; its celebrated Saturday Farmer’s
Markets make us feel very much at home. As with everything we do, we are reviving the traditional, and preserving precious artisan
skills. Front windows with tables (which will open for al fresco dining on the pavements in good weather) draw you towards the ground
floor, where something that will stir long-ago fond memories awaits you. Do you remember the traditional, beautiful fishmongers and
stalls in covered markets, where their wares were laid out on massed white marble counters? Here in the new store, beautiful pristine
white marble counters, built to last a lifetime, greet you. In front of your eyes, our master bakers will be baking, using a bread oven clad
in Daylesford dry-stone walling. This is the ambience — and the aroma — of the real thing. Seasonal tables offering Daylesford’s own
glorious organic vegetables, fruit, and herbs in season will be available month by month, with their ranges of fresh seasonal food.
Natural light flows in from the generous windows and the atrium to the first floor, where there is a food gallery, hedged by herb garden
and topiary. At the counter, fresh, simple light lunches and snacks are prepared; and there is a double spiral staircase in white marble,
with Daylesford’s own willow handrail, to take you upstairs — or down to a garden floor of wine cellar and kitchen equipment. Designers
will note that Daylesford’s focus on country crafts and skills has been sustained in the design itself: wicker and willow and cattle
fencing defining the atrium. This gives a living, breathing sense to the building —and underlines the fact that it is a store of real,
natural, living food, drink and things for you and your home.
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BREAKFAST

Breakfast is crucial. As a nation we are coming to realise
how very much we lost, when we said goodbye to breakfast
as a proper meal. Low blood sugar, stress and anxiety,
inability to concentrate, lack of energy, food cravings and
poor digestion: all these can be avoided with a little sound
nutrition in the morning. A rushed coffee or tea, with a
processed bar of something sugary, is the recipe for a bad
start to the day. A perfect organic free-range boiled egg,
attended by soldiers of toast made from really good bread,
is one of the best meals in the world. Add thick organic
yoghurt, full of calcium and probiotic goodness; real fruit
compbtes, organic honey or homemade preserves with your
toast — and possibly homemade muesli, with a little grated
apple. Please note that we now stock our own home-grown
oatmeal, so you can have a breakfast that will keep you
smiling till lunchtime.

2 venison steaks, each 7-8 oz

1 thbsp groundnut oil

2 thsp crushed peppercorns

2 shallots, finely chopped

salt

sauce

2 tbsp rowan jelly

zest and juice of % large orange
zest and juice of %2 small lemon
1 tsp freshly grated root ginger
1 tsp mustard powder

3 thsp port

Rowan berries are one of the countryside’s unsung treasures — they may
stay on the tree until January if the thrushes haven’t eaten them. We now
make rowan jelly for you to try at home: the tart taste makes an especially
good ‘digestif’ accompaniment to venison. Remove the outer zest of the
orange and lemon, cutting the zest into juliennes. Heat the rowan jelly,
ginger, mustard, zest and squeezed orange and lemon juice in a saucepan
up to simmering point, whisking well. As soon as it begins to simmer turn
the heat off, stir in the port and pour into a jug. Pat the venison dry. Press
crushed peppercorns firmly over both sides of each steak. Heat the oil in a
frying pan. When the oil is smoking hot drop the steaks into the pan and
cook for 5 minutes on each side for medium; 4 minutes for rare and

6 minutes for well done. Halfway through add the shallots and move them
about the pan until brown at edges. 30 seconds before removing the steaks, pour in the sauce around, not over, the steaks. Season
with salt and pepper. Serve the steaks with the sauce poured over, garnish with watercress, jacket potatoes and a leaf salad or lightly
steamed Savoy cabbage.

serves 2

FEBRUARY BLUES? GO RAW...

%émomag&wy”%m Arabella Boxer, 1991.

February blues are not a myth. Many
people feel low and physically defeated

at this time of year. We have some
marvellous treatments at the Hay Barn
which will lift your spirits and bring a

glow back to your skin, while there is a
revitalising yoga workshop in February.
Some of our fragrant, nourishing and
utterly delicious beetroot soup, served with
crusty organic bread, will make you feel
that life is worth living. In the course of
the year, we shall be increasing our special
range of superfoods for you to try — they
are packed with antioxidants, vitamins and
minerals for inner and outer health. The
dark mid-winter months are, ironically,

the time when you will really benefit from
eating raw foods — think raw, and you are
taking in extra nutrients that will guard
you against infection.



