
Once again our turkeys will be supplied by the Atkinson family from Briercli�e 

in Burnley. Naturally reared with a diet free of antibiotics & pesticides, these 

turkeys have superior taste & quality.

A majestic Christmas centrepiece is guaranteed with an Atkinson turkey.

Available this year:

• Fresh White Turkey

• Free Range Bronze

• Bone-in Turkey Crowns

Slow-Reared Christmas Turkey

Last date for ordering your fresh whole turkey is 9th December

With a streaky bacon lattice.

An incredible way to keep the 
moisture in and intensify the 
flavour.

Take your turkey 
to the next level...



Prepared o� the bone by our butchers, this is the way to enjoy a little less stress 

this Christmas.

A tender, juicy joint that is easy to carve, which will leave an ever-lasting impression 

on your guests.

Boneless Turkey Breast

Available in:

• Half Breast

• Full Breast

• Double Breast

• Bacon-Wrapped Boneless Breast - using smoked streaky bacon

Available this year:

• Full Horseshoe Gammon - Serves 12-14 people

• �⁄� Horseshoe Gammon - Serves 6-8 people

• �⁄� Gammon Joint - Serves 2-4 people

Our hams are cured & delivered directly to us from West Yorkshire Bacon.

Moist, with a perfect level of saltiness, this easy to carve joint is perfect for cold 

cuts on Boxing Day or a great addition to your Christmas turkey on the Big Day! 

Festive Christmas Ham



Our lamb is once again sourced from A&D Meats, using farmers from Todmorden 

& the surrounding areas. Fed & raised on open pastures.

This year’s offerings:

• Leg of Lamb

    An elegant choice with delicious flavours & tender melt-in-your-mouth meat. 

    Perfect for roasting.

• Rack of Lamb

    A 6-bone rack of lamb is a showstopper at Christmas. Carved down each bone, 

    it has a fine layer of fat to help keep the meat moist, guaranteed to bring smiles 

    all around. 

• Lamb Shanks

    For the days following Christmas, our succulent lamb shanks are a simple & easy 

    choice to pop in your slow cooker whilst watching your favourite festive films.

• Boneless Lamb Shoulder

   Succulent lamb shoulder, boned and rolled by our butchers. Perfect for slow roasting.

Lamb

If you fancy trying something a little di�erent this year then a goose 

is a fantastic choice to consider.

With its dark meat & rich flavour, this beautiful bird is a glorious 

treat for Christmas.

Goose
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Sourced locally from Brosters Farm in Huddersfield, we firmly believe our beef 

is second to none, a perfect addition to your Christmas table. 

All of our beef is hung for a minimum of 28 days & then boned by our butchers.

This year’s offerings:

• Beef Sirloin Joint

    Succulent & tender with the correct covering of fat.

• Rib of Beef

    A centre piece in itself with marbling that runs through the meat, melting as it cooks 

    & leaving your guests wanting more. Our Head Butcher’s go-to piece of meat for 

    this year's Christmas!

• Fillet of Beef

    Another fine cut of meat whether it be for a Wellington or straight out steaks. 

    Always a showstopper and guaranteed to be tender.

• Roasting Beef

   A perfect cut of meat to add to your Christmas table or use as cold cuts on Boxing Day.

Sumptuous 28 Day Aged Beef



From the Longthorp Family Farm in Howden. Our pork loin joints are boneless & lean 

with plenty of meat, very easy to carve & a great choice for cold cuts after Christmas.

And not to forget the crackling which let's face it is what everyone wants first!

Free Range Pork Loin

Another leaner cut of meat, perfect for the bigger family gatherings 

& when roasting away in the oven will have everyone eager to tuck in.

Pork Leg Joint

Our Farm Shop butchers hand make all of our sausages, as well as creating our 

delightful pigs in blankets, which are a little taste of heaven, if we do say so ourselves...

Available to order this year:

• Chipolata Sausages

• Pigs in Blankets

• Sausage Meat

• Bacon
 Smoked • Plain streaky • Rindless back bacon • Smoked back bacon  

 

Sausages & Bacon

With a streaky bacon lattice.

 •Cover with foil and roast as normal. 

 •For the final 20 minutes uncover your turkey & allow the streaky bacon to crisp. 

An incredible way to keep the moisture in and intensify the flavour.

Take your turkey to the next level...



Luxury Hamper £99

• 2kg/5lb Boneless Turkey Breast

• 1.3kg/3lb Beef Topside

• 1.8kg/4lb Gammon Joint

• 10 Pigs in Blankets

• 12 Back Bacon Rashers

• Pack of 12 Traditional Pork Sausage

• Packet of Sage & Onion Stu�ng

• Jar of Cranberry Sauce

• 6 Luxury Mince Pies

• 1 Large Luxury Christmas Pudding
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Feeling unsure about what to order, or just want to order everything! 

Then our Christmas hampers are perfect for you, with a fabulous selection of meats, 

specially selected by our butchers.

Christmas Meat Hampers

Small Hamper £45

• 1kg/2lb Boneless Turkey Breast

• 1kg/2lb Beef Topside

• 1kg/2lb Gammon Joint

• 10 Pigs in Blankets

Family Hamper £59

• 1.3kg/3lb Boneless Turkey Breast

• 1kg/2lb Beef Topside

• 1.8kg/4lb Gammon Joint

• 10 Pigs in Blankets

• 500g Streaky Bacon

• Pack of 6 Traditional Pork Sausage



 R e w a r d s

Don’t forget...

Make a saving this Christmas & spend 
your Loyalty Points when purchasing 
your Christmas food & gifts!

Farm Shop Bespoke Hampers 
Why not create you own unique gift, 

using luxury products from our Farm Shop.

Fill your hamper with wines and beers from local brewers, 

fantastic cheeses and baked goods from our delicatessen. 

And not forgetting our indulgent selection of confectionary. 

We have something to suit every taste!

Speak to a member of staff in store for more inspiration. 


