
Kingfisher Farm Shop
Abinger Hammer, Dorking, Surrey  RH5 6QX
01306 730703

Produce: Local produce from Surrey,
Sussex, Kent. Watercress specialist. Flower
shop – full range of cut flowers, hand-tied
bouquets, spray arrangements to order
(open Tues-Sat 9am–5.30pm).

Sales: Open Mon–Sat 9am–6pm, 
Sunday 10am–4pm (Summer 10am–5pm).
Local delivery service offered.

Priory Farm Shop
Sandy Lane, Nutfield, Surrey  RH1 6DA
01737 823304
farmoffice@prioryfarm.co.uk
www.prioryfarm.co.uk

Produce: A large range of home grown
and local fresh produce, speciality food
including gourmet meals, desserts and cakes
produced from the shop’s own kitchen and a
deli and butcher’s counter selling locally
reared meat.

Sales: Direct from the farm shop. 
Open Mon to Sat 9am–5.30pm. 
Sun 10.30–4.30pm.

Secretts Farm Shop
Hurst Farm, Chapel Lane, Milford,
Godalming, Surrey  GU8 5HU
01483 520550
info@secretts.co.uk
www.secretts.co.uk

Produce: Locally sourced meat produce,
salads, vegetables and soft fruit, pies,
quiches, bacon, cheese, cream and ice cream.

Sales: Open for sales Mon–Sat 9am–5.30pm
and Sun 11am–4pm. Seasonal Pick Your Own.
Asparagus and flowers by mail order.

Tanhouse Farm Shop
Tanhouse Farm, Rusper Road, Newdigate,
Surrey  RH5 5BX
01306 631043

Produce: Home produced Tanhouse lamb,
Aberdeen Angus beef, Gloucester old spot
pork, free range chicken and eggs. Home
cooked organic bread, cakes, jams and
chutneys. Local produce. Catering service.
Seasoned logs.

Sales: Direct from the farm shop.

www.surreyfoodfinder.com
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F Conisbee & Son
Park Corner, Ockham Road South, 
East Horsley, Surrey  KT24 6RZ
01483 282073
www.fconisbee.co.uk

Produce: Beef and turkeys produced on
our own farm. Full range of lamb, pork,
poultry and game from local farms. Large
selection of home produced sausages,
cooked meat, meat pies and ready meals
available plus hog roasts!

Sales: Shop or home delivery.

Michael Humphries
10 The Long Road, Rowledge, Farnham,
Surrey  GU10 4DQ
01252 792 204

Produce: Locally produced beef, pork,
lamb, game, poultry, pies, cold meats,
sausages, burgers, hog roasts, BBQs. 
All beef and lamb dry aged for 1–4 weeks.

Sales: Shop.

Surrey Hills Butchers
Aberdeen House, High Street, Oxshott,
Leatherhead, Surrey  KT22 0JR
01372 844890

Produce: First class fresh meat and meat
products including Surrey Hills brand of fresh
beef and pork supplied by Surrey Quality
Producers Ltd from Surrey farmers working
to a green farm programme.

Sales: Shop or home delivery.

C H Wakeling Ltd
41 Farncombe Street, Farncombe,
Godalming, Surrey  GU7 3LH
01483 417557
info@wakelings.co.uk
www.wakelings.co.uk

Produce: Family butchers, "Q" Guild,
specialising in local Aberdeen Angus beef,
free range pork, lamb, poultry, game, bacon,
home-cooked ham, pies, puddings, cheeses,
own made sausages, burgers and BBQ
products.

Sales: Shop. Web site. Secretts Farm Shop.
Farmers’ Markets: Guildford, Woking,
Milford and Farnham (PC Stovold stall).

Butchers
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If you are a producer, retailer, pub,
restaurant, caterer or wholesaler with
a special interest in local food from
Surrey, then take advantage of the
opportunity to be featured in the next
edition of the local food finder.

Over 20,000 copies of the local food
finder are distributed every year
through local shops, tourism outlets,
Farmers’ markets, tourism outlets,
libraries and offices. 

Make sure that consumers and the
trade can find your products…

Just fill in this form to register your
interest.

Promote your business
IN THE NEXT EDITION OF THE LOCAL FOOD FINDER

I would be interested in featuring my business in the next edition of the local food finder.
Please send an information pack and advertising rate card in advance of the next publication.

BUSINESS NAME:

CONTACT:

TEL:

EMAIL:

WEB:

DESCRIPTION:

Surrey Food Links 
Bay Tree Avenue, Kingston Road, Leatherhead, KT22 7SY

43www.surreyfoodfinder.com
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Roasted free-range chicken
2 x 1.5kg free-range chickens

Salt & pepper

3 tbsp chopped thyme leaves

1 lemon, quartered

2 large onions, peeled and chopped
roughly

3 large carrots, peeled and chopped
roughly

4 stalks celery, chopped roughly

1 head fennel, chopped roughly

90ml olive oil, plus more for drizzling

1 head garlic, chopped into small pieces

1/2 bottle hearty red wine

500ml Light or dark chicken stock or
vegetable stock

Serves six very hungry people or eight
with normal appetites.

Pre-heat oven to 180ºC / 350ºF / 
gas mark 4

Trim the chickens of excess fat, parson’s
nose and skin from the neck, and
remove any string. Sprinkle the cavities
with salt, pepper and 1tbsp of the
thyme. Add the lemon pieces. 

In a heavy-based roasting tin, place the
vegetables, olive oil and garlic and heat
on a medium heat on the stove top. Stir
the vegetables from time to time as they
cook and when they begin to brown,
put the chickens, breast sides down, on
top of the bed of vegetables. Season
with salt, pepper and half the remaining
thyme and drizzle with olive oil. Roast in
the pre-heated oven for 20 minutes.
Remove the roasting tin, turn the
chickens over and season again as
before. Scrape the vegetables which may
have stuck to the base of the tin to
dislodge them.

Return the chickens to the oven, turn
down temperature to 160ºC / 325ºF /
gas mark 3 and continue to roast for a
further 40 minutes or until the thigh
juices run clear when pierced with a
skewer.

Sally Clarke’s recipe for

Roasted free-range chicken with
crostini of wild mushrooms, smoked
bacon and watercress leaves

Recipe
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The South East Food 
Group Partnership
is the sector group for local
and regional produce in the
South East, funded by SEEDA.
It supports local food groups
and organises regional projects
and regional representation at
national level.

Remove the chickens to a dish and cover
with an upturned bowl. Skim any excess
fat from the roasting tin and discard.
Place the tin on the stove on a medium
heat. Add the red wine and cook until
the wine has all but evaporated. Add
the chicken or vegetable stock and bring
to the boil, scraping the vegetables
away from the bottom to give colour to
the sauce. Simmer and season to taste.
Strain into a small pan and skim.

To carve the chicken, first remove the
legs, inserting the knife firmly into the
indentation between the breast and
thigh. Cut the leg in two at the joint of
the thigh and drumstick. Trim and
discard the knuckles. Remove the breasts
and cut each into two at a slight angle.
Serve with wild mushroom and smoked
bacon crostini and watercress salad,
pouring a little sauce around each
portion and serving the rest separately.

Wild mushroom and 
smoked bacon crostini
500g wild mushrooms

6 slices good bread

3 tbsp olive oil, plus extra for drizzling

salt and pepper

2 cloves garlic, crushed to a cream 
with salt
12 slices pancetta

1 tbsp chopped thyme

Maldon salt

3 bunches of watercress, washed, thick
stalks removed and spun in a salad
spinner
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Brush the mushrooms and break them
carefully into even-sized pieces. Drizzle
the bread with olive oil, season with salt
and pepper and scrape with a touch of
the garlic paste. In a heavy-based non-
stick frying pan, heat a drop of olive oil
and fry the pancetta on both sides until
crisp. Keeping the fat in the pan, remove
the smoked bacon to kitchen paper and
keep warm. If using a char grill, grill the
bread on both sides until golden and keep
warm. Alternatively use a salamander for
this. Add the remaining oil to the frying
pan, heat it and fry the mushrooms with
the thyme, salt, pepper and the remaining
garlic until the juices just start to be
released.

Just before serving, place the watercress
leaves in a salad bowl with a drizzle of
olive oil, Maldon salt and pepper. Toss
them gently and serve to one side of the
roasted chicken with the mushrooms and
smoked bacon piled on top of the crostini.
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