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L Lots going on at Fielders this Autumn



News from Fielders Farm Shop

What an interesting first year it's been - yes that’s right - a
whole year has passed already since Clarissa Dickson Wright
cut the ribbon and declared our shop open to the public on 11t
September 2010. Scary. (the passing of time that is, not Clarissa..!).

Since then, our range has expanded and our deli counter is almost at bursting
point with a mouth watering array of strictly British cheeses, scrumptious
scotch eggs and free range pies (catch them if you can!). We can now offer you
great coffee as well to take away - freshly ground San Antonio beans in a latte,
espresso, cappuccino or Americano - the perfect caffeine fix!

We have also been lucky enough to become part of a family of farm shops
across the south which provides us with the backing we need to grow our
business and provide you with even more yummy delights! Watch this space -
future developments will be very
exciting...

you may well know. This gives us
access to a whole group of like-
minded local food nuts to bounce
Ideas off and pool resources. Great
news, | hope you will agree.

Farm News from our sister shop Cobbs

We all agree the weather has been very strange this year.
The hot April brought all the crops forward by at least a
month. Our asparagus was ready on the 9th April, and
unbelievably our strawberries were on sale in our farmshop

May. All much earlier than last year. This year we have already
sold over 1000 punnets of our home-grown soft fruit and you
' have picked an additional 5 tons of it!

We grow an' amazing array of squash and
pumpkin varieties. PigStar, Becky, Racer, Ghost
Rider, Mars;"Howden sand TomuFox pumpkins.
Squash varieties includesLittle"Gem, Spaghetti,
Harlequin, @mion, Crown Prince, and Turks
Turban. Roasted squash and pumpkin are one
of the.real tastes of Autumn — and they will
store for 3 months or maore if kept in a dry
place.




Laithwaites Food and Wine Show
We attended this event on the 10th of
: September 2011 at the Laithwaites HQ in
i Theale. With a turnout of 500 people, the day
d can only be described as a roaring success
and good times were had by all. We sold out
on the day this year - the queue at our cheese counter was 4
deep all the way along for most of the day! Needless to say,
much wine was drunk that evening...

The Donkeys
Ahhhh, the donkeys. Contrary to popular belief, we
do not have a donkey sanctuary here. The donkeys
in fact belong to the Clare Strang, one of the farmers
at Wickcroft. She started with one in 1974 and has
bought and bred the rest.

You will all be familiar with the usual suspects in
the front paddock, Murphy, Frosty and Alfie (the
baby at only 18 months old). Murphy has a really
short tail (Alfie chewed it!), Frosty is the lighter grey and Alfie is the
smallest. They have all been out to shows this summer - finishing on a
high at Romsey Show with Alfie taking Reserve Champion.

In July, Murphy and Frosty took part in a 5 mile charity walk to raise
money for Pennyhooks Farm Project and Wyfold RDA Group. A BIG
thank you to everyone who sponsored that event - in total it raised
nearly £2000, 10% of which was raised directly through the farm shop.

Did you know....
That over 75% of what we sell at Fielders Farm Shop is either
locally or regionally produced? We're quite proud of that!
Don't forget....

With Christmas fast approaching we are now taking orders for
Turkey, Geese, Beef, Gammons, hams and much more!







