Christmas Order Form

Get Christmas wrapped up and order today


A £10 deposit per meat item is required at the time of ordering 

with the remaining balance payable on collection

I would like to collect my order on


Sunday 22nd          Monday 23rd              Tuesday 24th 

  


           9.30am-5pm


9.30am-5pm

    9.30am-2.30pm
Deposit Paid £________       
Please place your order by Sunday 8th December


Yorkshire Free Range Herb Fed Bronze Turkey
These turkeys are reared locally and slow grown outdoors on a herb diet, dry plucked & matured for 10 days. 
A fantastic turkey that’s full of flavour, multi award winning including a Great Taste Award Winner.
Oven ready with giblets included £12.50 per kg
	Serves
	Weight (approx.)
	Guide Price
	
	Qty

	
	
	
	
	

	6 - 8
	4-5 kg / 8.8-11lb
	£57.50
	
	

	
	
	
	
	

	8 - 10
	5-6 kg / 11-13.2 lb
	£68.00
	
	

	
	
	
	
	

	10 - 14
	6-7 kg / 22-15.4 lb 
	£80.00
	
	

	
	
	
	
	

	14 - 16
	7-8 kg / 15.5-17.6 lb
	£95.00
	
	


Yorkshire Free Range Herb Fed Bronze Turkey Crown
As an alternative to a whole bird why not try this succulent multi award winning crown that will leave no-one disappointed this Christmas. Quicker to cook and easier to carve with very little wasted, this is a whole turkey with the legs and wings removed to give you a whole joint of white breast meat on the bone.
Oven ready £22.50 per kg
	Serves
	Weight (approx.)
	Guide Price
	
	Qty

	
	
	
	
	

	6 – 10
	2-3 kg / 4.4-6.6 lb
	£60.00
	
	

	
	
	
	
	

	10 - 14
	3-4 kg / 6.6-8.8 lb
	£80.00
	
	


Yorkshire Turkey Butterfly

Boneless and rolled turkey breast wrapped in streaky bacon to enhance the flavour. This joint is easy to carve and can be cooked quickly with no waste. 
** Price will be available early November ** 
	Serves
	Weight (approx.)
	Guide Price
	
	Qty

	
	
	
	
	

	4-8
	1-2kg / 2.2-4.4lb
	**
	
	

	
	
	
	
	

	8-12
	2-3kg / 4.5-6.5lb
	**
	
	

	
	
	
	
	

	12-16
	3-4kg / 6.5-8.5lb
	**
	
	

	
	
	
	
	

	16-18
	4-5kg / 8.8-11lb
	**
	
	


Yorkshire Herb Fed Christmas Rooster
Yorkshire chickens reared out on the undulating countryside of the Yorkshire Wolds. Grain fed on cereals grown on the chalky landscapes of Gods Own County. These traditional cock chickens are most flavoursome 
Oven ready £7.99 per kg
	Serves
	Weight (approx.)
	Guide Price
	
	Qty

	
	
	
	
	

	4 – 6
	3.5-4 kg / 7.7-8.8lb
	£30.00
	
	

	
	
	
	
	

	6 – 8
	4-4.5 kg / 8.8-9.9lb
	£35.00
	
	

	
	
	
	
	

	8 - 10
	4.5-5 kg / 9.9-11lb
	£40.00
	
	


Yorkshire Free Range Goose

Reared locally by Paul Talling (Loose Birds) in Harome. They are slow grown outdoors on a natural diet, dry plucked and matured for 10 days. A delicious traditional bird for Christmas. 
Oven ready £13.95 per kg
	Serves
	Weight (approx.)
	Guide Price
	
	Qty

	
	
	
	
	

	6 - 8
	Small - 4-4.5kg / 8.5-10lb
	£60.00
	
	

	
	
	
	
	

	8 - 10
	Medium - 5-6kg / 11-13lb
	£80.00
	
	


Yorkshire Free Range Duck

These ducks are sourced by Ed Wilkinson and are reared locally on farms in North Yorkshire. They come dry plucked and oven ready.
Oven ready £9.25 per kg
	Serves
	Weight (approx.)
	Guide Price
	
	Qty

	
	
	
	
	

	4 - 6
	2–3kg / 4.5-6.5lb
	£25.00
	
	

	
	
	
	
	

	6 - 8
	3-4kg / 6.5-8.5lb
	£35.00
	
	


Pork

Our Pork is supplied from Listers at Boroughbridge and reared in straw yards.

	
	Price per kg
	
	Weight

	
	
	
	

	Pork Shoulder stuffed with apricots, wrapped in streaky bacon
	£7.99
	
	

	
	
	
	

	Rolled Loin of Pork
	£9.99
	
	


Great Taste Award Winning Beef

Home bred and reared at Beadlam Grange ensuring we produce the most fantastic flavoured beef. Our Limousin cows and calves spend most of the year at grass, with the colder winter months spent in spacious straw yards on a home grown barley and silage diet.   

The beef is hung for a minimum of 21 days for an enhanced flavour.
	
	Price per kg
	
	Weight

	
	
	
	

	Beef Roasting Joint
	£12.99
	
	

	
	
	
	

	Rib of Beef
	£24.99
	
	

	
	
	
	

	Rolled Sirloin
	£26.99
	
	

	
	
	
	

	Fillet of Beef
	£45.00
	
	

	
	
	
	

	Sirloin on the Bone
	£26.99
	
	


Local Lamb

Yorkshire lamb is all supplied from neighbouring farms. They are hung for a minimum of seven days and prepared at Beadlam Grange by our skilled butchers
	
	Price per kg
	
	Weight

	
	
	
	

	Leg of Lamb
	£19.49
	
	

	
	
	
	

	Shoulder of Lamb
	£13.99
	
	


Yorkshire Ham & Gammon 
Our Ham & Gammon is from Rookes at Elvington near York who have been our dedicated suppliers since we opened the shop in 2007
	
	Price per kg
	
	Weight

	
	
	
	

	Gammon Joint
	£8.99
	
	


DON’T FORGET…

	
	
	 Price
	
	Qty/Weight

	
	
	
	
	

	Beadlam Grange Sausage Meat 500g
	£6.99 per kg
	
	

	
	
	
	
	

	Beadlam Grange Pigs in Blankets, pack of 12
	£5.99 per 12
	
	

	
	
	
	
	

	Yorkshire Dry Cured Bacon 
	£9.99 per kg
	
	

	
	
	
	
	

	Yorkshire Smoked Bacon
	£9.99 per kg
	
	

	
	
	
	
	

	Yorkshire Smoked Streaky Bacon
	£7.99 per kg
	
	

	
	
	
	
	

	Yorkshire Streaky Bacon
	£7.99 per kg
	
	

	
	
	
	
	

	Cocktail Sausages
	£7.99 per kg
	
	


Yorkshire Honey Roasted Ham 

Our whole hams are boiled then roasted in honey and wholegrain mustard in our kitchen  

	
	Price per kg
	
	Qty

	
	
	
	

	Half Ham (approx 1.5kg)
	£19.50
	
	

	
	
	
	

	Whole Ham (approx 3kg)
	£19.50
	
	


Pork Pies

Delivered to us from Thorntons of Husthwaite – these are a Boxing Day essential!

	
	Size (approx.)
	Price
	
	Qty

	
	
	
	
	

	Size 1 – Small
	450g / 1lb
	£6.95
	
	

	
	
	
	
	

	Size 3 – Medium
	1.4kg / 3lb
	£16.50
	
	

	
	
	
	
	

	Size 5 - Large
	2.2kg / 5lb
	£26.50
	
	


Voakes Game Pie

A tender selection of fresh, seasonal game, combined with a delicately spiced aromatic sage and onion filling in our classic, handcrafted pastry
	
	Size (approx.)
	Price
	
	Qty

	
	
	
	
	

	Game Pie
	550g
	£7.50
	
	


Homemade Quiches

Homemade here in the kitchen by our dedicated chefs. These are whole round quiches and will serve approx. 8-10 people. You can order our two most popular flavours or ask us for additional options.
	
	
	Price
	
	Qty

	
	
	
	
	

	Mature Cheddar & Red Onion Marmalade
	£18.00
	
	

	
	
	
	
	

	Traditional – Ham, Mature Cheddar & Tomato
	£18.00
	
	


From the Deli

Add a little extra to your Boxing Day spread or how about some smoked salmon for that extra special Christmas Day breakfast!

	
	
	Price
	
	Weight/Qty

	
	
	
	
	

	Findlaters Chicken Pate finished with Brandy and Port
	£2.99 per 100g
	
	

	
	
	
	
	

	Findlaters Smoked Salmon Pate
	£2.99 per 100g
	
	

	
	
	
	
	

	Full Side of D-cut Smoked Salmon approx. 1kg
	£35.00
	
	


Desserts

COOKS remarkable food for your freezer!

These desserts are all prepared by hand in the COOKS kitchen in Kent. We will keep these frozen for your convenience.

	
	
	Price
	
	Qty

	
	
	
	
	

	Chocolate Truffle Torte

Chocolate sponge soaked in chocolate syrup topped with dark chocolate mousse & a layer of cream
(Serves 10-12)
	£18.00


	
	

	
	
	
	
	

	Glazed Apple Tart

Sliced bramley apple tossed in cinnamon with an apple puree & spiced frangipane layer topped with almonds (serves 10)
	£16.00
	
	

	
	
	
	
	

	Harvest Fruit Galette
Apples, Plums, Blackberries and Blueberries blended with Calvados encased in golden puff pastry and topped with pistachios 
(serves 8-10)
	£16.00
	
	

	
	
	
	
	

	Lemon Cheesecake

Biscuit base topped with a light zesty cheesecake top

(serves 10-12)
	£16.00
	
	

	
	
	
	
	

	Salted Caramel, Chocolate & Honeycomb Cheesecake

Chocolate biscuit base topped with a salted caramel and honeycomb cheesecake & topped with more caramel!

(serves 10-12)
	£16.00
	
	

	
	
	
	
	

	Belgian Chocolate Yule Log
Dark chocolate sponge covered generously in butter icing and sprinkled with edible gold dust

(serves 8-10)
	£15.00
	
	

	
	
	
	
	

	Raspberry Pavlova

Light pavlova roll packed with fresh cream and raspberries

(serves 8-10)
	£14.00
	
	


We also stock some smaller COOKS desserts as well as a wide variety of savoury meals for one, two, four & six people – ideal for keeping in your freezer for a convenient, tasty meal. All cook from frozen!













How to place your order





Fill out this form with your details


Select the produce you’d like to order


Bring your form to the Farmshop till


Pay your deposit





 





YOUR DETAILS





Name:…………………………………………………





Tel:........................................................................





Email:…………………………………………………
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