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rhosyn farm produce Price List and order form


Name:

Address:

email:

Tel:

Delivery / collection date: 

Delivery / collection location: 

Deposit Paid: 
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Please contact us with any special requests for items not mentioned – we are more than happy to butcher to your specific requirements!
Neil & Emma Rose
rhosynfarm@gmail.com

01267 281631
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Meat will be provided fresh whenever possible, if not frozen, vaccum packed for easy/effective storage.

An invoice will be provided with your order, payable on collection / delivery.

OLD SPOT PORK, SAUSAGES AND BACON
Local folklore says that the spots are bruises from the falling fruit as historically these pigs were kept in the cider and perry pear orchards. The pork is distinctly delicious. A big part of the difference lies in the fat. Modern pigs have hardly any fat whether as visible backfat or as marbling within the muscle. Old spots have a distinct layer of backfat and marbling within the meat. That layer of backfat means that it is hardy enough for outdoor production but it also means that when the meat is cooking, it is being basted in its own fat making the meat succulent and full of flavour.
	Category
	Number in pack / 

Approx size of pack
	Price (per kg)
	Number of packs required and approx size

	Old Spot Pork
	
	
	

	Leg (Bone in)
	Half
	11.99
	

	Leg steaks
	2 steaks in a pack
	11.99
	

	Spare ribs
	
	8.99
	

	Mince
	500g
	8.99
	

	Diced 
	500g
	9.99
	

	Shoulder (Rolled)
	
	9.99
	

	Rolled Loin
	
	14.99
	

	Fillet
	2 in a pack
	14.99
	

	Slab of  Belly 
	
	8.99
	

	Liver
	500g
	4.99
	

	Heart
	
	4.99
	

	Kidney
	Pack of 2
	4.99
	

	Fat
	
	3.99
	

	Bones 
	
	2.99
	

	Stuffing (cranberry & rosemary, leek, red onion & sage)
	
	8.49
	

	Sausages
	
	
	

	Plain
	6 in a pack
	8.49
	

	Plain (NGI)
	6 in a pack
	8.49
	

	Honey Roast
	6 in a pack
	8.49
	

	Apple
	6 in a pack
	8.49
	

	Lemon & Country Herbs
	6 in a pack
	8.49
	

	Umberland
	6 in a pack
	8.49
	

	Pork & Leek
	6 in a pack
	8.49
	

	Pork & Leek (NGI)
	6 in a pack
	8.49
	

	Cracked Black Pepper
	6 in a pack
	8.49
	

	Caramelised Onion & Pepper
	6 in a pack
	8.49
	

	Nice & Spicy
	6 in a pack
	8.49
	

	Mexican Chilli
	6 in a pack
	8.49
	

	Sweet Chilli
	6 in a pack
	8.49
	

	Cheddar & Spring Onion
	6 in a pack
	8.49
	

	Bacon – Dry cured
	
	
	

	Back
	6 in a pack
	11.99
	

	Streaky
	6 in a pack
	9.99
	

	Gammon Steaks
	2 in a pack
	12.99
	

	Gammon joint (plain, sweet, honey)
	
	13.99
	

	
	
	
	


HERDWICK HOGGETT AND MUTTON
Native to the Lake District in Cumbria, Herdwicks are prized for their robust health and their ability to live solely on forage. A dual-purpose breed, producing a fuller flavoured meat and a coarse, grey wool. . This slowly maturing breed is one of the most hardy of all the British hill sheep breeds, 

Herdwick meat is renowned for its distinctive taste and eating quality – a natural result slow maturing lambs. The meat is succulent, tender and tasty with a more gamey flavour than conventional lamb. And we are not just saying this; a scientific study by Bristol University showed that the taste and texture of Herdwick lamb was superior to lamb from lowland breeds and that the meat contained beneficial Omega 3 fatty acids.
	Category
	Number in pack / 

Approx size of pack
	Price (per kg)
	Number of packs required and approx size

	Herdwick Hoggett
	
	
	

	Leg (Bone in)
	Half
	15.99
	

	Leg (Bone in)
	Whole
	15.99
	

	Leg steaks
	2 steaks in a pack
	15.99
	

	Spare ribs
	
	9.99
	

	Noisettes
	4 in a pack
	18.99
	

	Chops
	4 in a pack
	16.99
	

	Chumps
	4 in a pack
	16.99
	

	Rack
	
	18.99
	

	French trimmed rack
	
	18.99
	

	Mince
	500g
	9.99
	

	Diced 
	500g
	11.99
	

	Shoulder (Bone in)
	
	11.99
	

	Shoulder (Bone in)
	
	11.99
	

	Rolled Loin
	
	16.99
	

	Cannon 
	
	19.99
	

	Fillet
	2 in a pack
	19.99
	

	Rolled Belly 
	
	9.99
	

	Liver
	500g
	4.99
	

	Heart
	
	4.99
	

	Kidney
	Pack of 2
	4.99
	

	Fat
	
	3.99
	

	Bones 
	
	2.99
	

	Herdwick Mutton
	
	
	

	Roasting joint
	
	13.99
	

	Herdwick Sausages and Burgers
	
	
	

	Mint sausage
	6 in a pack
	8.49
	

	Rosemary & Garlic sausage
	6 in a pack
	8.49
	

	Mint Burger
	2/4 in a pack
	9.99
	

	Rosemary & Garlic Burger
	2/4 in a pack
	9.99
	

	Spicy Burger
	2/4 in a pack
	9.99
	


RARE BREED GOLDEN GUERNSEY GOAT  MEAT

Goat is the most widely consumed red meat eaten by more than 70% of the world's population.  Goat has a reputation for strong, gamey flavour.   It is less sweet than beef, slightly sweeter than lamb but without the fat.  Being low in cholesterol, high in iron and ounce for ounce having less fat than chicken, goat is the ideal meat for the health conscious.
	Category
	Number in pack / 

Approx size of pack
	Price (per kg)
	Number of packs required and approx size

	Goat
	
	
	

	Goat Leg (Bone in)
	Half
	15.99
	

	Goat Leg (Bone in)
	Whole
	15.99
	

	Goat Leg steaks
	2 steaks in a pack
	15.99
	

	Goat Spare ribs
	
	9.99
	

	Goat Noisettes
	4 in a pack
	18.99
	

	Goat Rack
	
	18.99
	

	Goat French trimmed rack
	
	18.99
	

	Minced Goat
	500g
	9.99
	

	Diced Goat
	500g
	11.99
	

	Goat Shoulder (Bone in)
	
	11.99
	

	Goat Shoulder (Bone in)
	
	11.99
	

	Goat Rolled Loin
	
	16.99
	

	Cannon of Goat
	
	19.99
	

	Fillet of Goat
	2 in a pack
	19.99
	

	Rolled Belly of Goat
	
	9.99
	

	Liver
	500g
	4.99
	

	Heart
	
	4.99
	

	Kidney
	Pack of 2
	4.99
	

	Fat
	
	3.99
	

	Bones 
	
	2.99
	

	Goat Sausages and Burgers
	
	
	

	Plain sausage
	6 in a pack
	8.49
	

	Caramelised Onion and Black Pepper sausage
	6 in a pack
	8.49
	

	Rosemary and Garlic sausage
	6 in a pack
	8.49
	

	Caramelised Onion and Black Pepper Burger
	2/4 in a pack
	9.99
	


HEREFORD GRASS REARED BEEF
The Hereford is one of England's oldest native beef breeds, with a distinctive white face and red coat, and is known for its easy-going nature. Its ability to produce excellent beef when reared on grassy pasture is well-documented.  Herefordshire Beef is renowned for its unique flavour and marbling of the meat. Matured on the bone by hanging the beef for up to 21 days.
	Category
	Number in pack / 

Approx size of pack
	Price (per kg)
	Number of packs required and approx size

	Beef
	
	
	

	Joints
	
	
	

	Silverside
	
	13.99
	

	Topside
	
	12.99
	

	Slow Roast
	
	10.99
	

	Brisket
	
	9.99
	

	Ribeye
	
	13.99
	

	Salmon 
	
	15.99
	

	Steaks
	
	
	

	Sirloin
	2 in a pack
	22.99
	

	Fillet
	2 in a pack
	32.99
	

	Ribeye
	2 in a pack
	21.99
	

	Braisng
	2 in a pack
	9.99
	

	Rump
	2 in a pack
	21.99
	

	Other
	
	
	

	Shin rings
	
	8.99
	

	Minced Beef
	500g or smaller if required
	10.00
	

	Diced Beef
	500g
	10.00
	

	Burgers
	2 in a pack
	2.50
	

	Liver
	
	4.99
	


	Order Total (To be completed by Rhosyn Farm Produce when delivered)
	
	Total price

	Pork
	
	

	Hoggett
	
	

	Mutton
	
	

	Goat
	
	

	Beef
	
	

	Grand Total
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