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Heatherlea Farm Market

Newsletter

B
d
What's Happening a Marchis National Frozen Food I §-?“

Frozen dinners from Heatherlea are not only easy
to make but they are also nutritious! These g
delicious Irish Meat Pies are made from scratch b’r
using Heatherlea Ang us Beefand home-made 3
pastry. ;‘
Now $14.99 ‘1
Reg $16.99 On until the end of March
Pat & Melinda McArthur of Heatherlea Farm ;
Market, joined other OFFMA (Ontario Farm
Fresh Marketing Association) members at
Shelburne Farmsin Shelburne, Vermont for a 2
day workshop. The workshop covered topics
such as;
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I How to use your farm for education
with kids

1 Meeting the educational requirements
in Ontario's Elementary Curriculum

1 Marketing to teachers DateS tO Remember!

1 Farm safety and how to connect your

N  adacy B WAL . !
farm to the community. SUG w/ E URUEERERCES UUﬂﬁ%a X

X,
1
The workshop included many hands -on activities First Day of Spring ~ Sat, Mar 20
that can be used or adapted when teaching 78

children about the importance of farms and

where our food comes from. Please contact us if
you would be in terested in an educational farm
tour of Heatherlea Farm.



http://www.shelburnefarms.org/
http://www.heatherleafarmmarket.ca/

New Products at
Heatherlea!

Perth Pepper & Pestlei Tangerine Pinot Noir
Chocolate Sauce and Ginger Pear Riesling
Chocolate Sauce

Wildly Delicious Fine Foodsi These people
have a passion faulinary excellence Try
their various Flatbread Crisps, Olive & Fig

Tapenade, Expeller Pressed Grapeseed Oill,

Balsamic Vinegar of Modena, marinades anc [

BBQ sauce such agewfoundland Screech
Rum BBQ Sauce

TheDark Tickle Company - Bakeapple &
Partridge Berry Chocolates from
Newfoundland!

Farm Market Hours
Wed ¢ Fri

Sat

Sun

Holiday Mondays

10 amt 6 pm
10 am¢ 4 pm
12 pm¢ 4 pm
10 am¢ 4 pm

i

Recipe of the Month
Glazed Easter Ham

Cook ham as per instructions and during the last 20
minutes begin the glazing process.

Remove ham from the oven and drain most of the water
from the roasting pan. Brush the ham completely with a
thin coat of Perth Pepper and Pestle Red Pepper Sweet
Mustard (flavour of your choice). Return to the oven to
dehydrate this mustard, about 5 minutes. Repeat with
another coat and return it again to the oven to dry out the
mustard again. This process ensures the jelly will stick to
the ham and not end up in the bottom of the pan.

Now it is ready to be glazed, with Perth Pepper and
PestleHorseradish Black PeppercornRed Pepper
Jelly, of course!!! Carefully coat the ham with the red
pepper jelly straight from the jar. DO NOT melt the jelly
first. There is also no need to continue to bake at this
point. If you are very careful with spooning on the jelly,
there will be NO jelly in the bottom of your
pan...Guaranteed!!! The important thing is to establish the
mustard layer first, as it will become a sponge to the jelly!

Expeller Pressed Grapeseed
by Wildly Delicious Fine Foods

Light, non -greasy oil with a delicate

nutty flavour

Grapeseed oil emulsifies beautifully into
dressingsandwO Oz UwUWhéed E B |
refrigerated

Has a very high smoke point-D Uz U w!
of choice for frying and sautéing

As a byproduct of win emaking, the
humble grapeseed is an unsung hero in
the culinary world




Decorated Sugar Cookies

We make our hand-decorated cookies from

scratch with the finest and freshest ingredients.

Each cookie is unique!

Look for our cookies in the store atevery
holiday!

Please contact usfiyou are interested in a
customized order of hand -decorated sugar
cookies.

Easter Ham Special!
I,‘\
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Newfoundland SCREECH

Chocolates
by The Dark Tickle Company

Thesehandmade Screech chocolates have
a luscious creamy centre enrobed in the
finest dark chocolate !



http://www.heatherleafarmmarket.ca/

