
 
Welcome to Heatherlea Farm Market! 
We are proud to release our first newsletter. We 

want to thank you for a wonderful year in 2009 

and look forward to doing business with you in 

2010.  We hope to see you in the store again soon!  
 

Here on the farm, calving season is under way and 

the yard is full of happy calves! Below is 

Heatherlea Lightening 1X – first calf of 2010! 
  

 
 

 

 

This winter we have been busy sourcing new 

gourmet products that are wholesome, beneficial, 

unique and a delight to your palette. Come in to 

see what’s new! 

 

Remember we have NEW BEEF arriving the 

week of Feb. 16th! 

 

 
What we can do for you! 

 Call ahead and we can pull a frozen order 

out to defrost for you to pick up on your 

way home from work. 
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Dates to remember: 

VÈÓÌÕÛÐÕÌɀÚɯ#Èàɯȃɯ2ÜÕȭɯ%ÌÉ 14, 2010 

Family Day ~ Mon. Feb 15, 2010 

 

 

 
 

 

 

Ejoofsöt!sfbezê 
 

When you don’t have time to cook and want to 

put your feet up when you get home from a 

hard days work why not pick up one of our 

made-from-scratch dinners.  All are made with 

the finest ingredients with no preservatives or 

colourings.  The ultimate comfort food - such 

as: 

 Pumpkin Chick Pea Soup 

 Homestyle Chili 

 Hearty Beef Stew 

 Scottish Cottage Pie 

 Irish Meat Pie 

 Chicken Pot Pie 

 
More being added to the shelves weekly…… 

 

 

 

 

 

 

 

 

 

 

ñWeôre Raising The Steaksò 

Please visit us at www.heatherleafarmmarket.ca to view all of our products.  

 

Heatherlea Farm Market  
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òLighteningó 

 

http://www.heatherleafarmmarket.ca/


 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Best Baa Farm ɬ cheeses & yogurt.  Their 

Raw Milk Feta & Mouton Rouge firm 

cheeses were prize winners in the 2009 

Empire Cheese Show in Belleville.  

 

 Celestial Delights ɬ chutneys, rubs, dips, 

mustards and bread dippers 

 

 Wicked Gourmet ɬ rubs, sauces, 

mustard & dips  
 

 Summer Sausage  

 

 Large Brown Eggs by the dozen! 
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New Products In -Store 

Now!!  

Did you knowé    
 

 Thickening additives  are not 

ÕÌÌËÌËɯÞÏÌÕɯÚÏÌÌ×ɀÚɯÔÐÓÒɯÐÚɯ

converted to yogurt. A thick, 

creamy product without extra 

stuff added!  

 

 2ÏÌÌ×ɀÚɯÔÐÓÒɯÏÈÚɯÈɯÏÐÎÏÌÙɯ

percentage of protein and loads of 

calcium and vitamins.  

 

 2ÌÕÚÐÛÐÝÌɯÛÖɯÊÖÞɀÚɯÔÐÓÒȳ Try 

ÚÏÌÌ×ɀÚɯÔÐÓÒɯÈÚɯÈɯÎÙÌÈÛɯÈÓÛÌÙÕÈÛÐÝÌȭ 
 

 

 

 

Farm Market Hours 

Wed – Fri   10 am – 6 pm 

Sat   10 am – 4 pm  

Sun   12 pm – 4 pm 

Holiday Mondays  10 am – 4 pm 

 

 

Recipe of the Month  
Slow Shoulder  

 

1 lamb shoulder or leg on the bone, about 2 lbs 
Salt and pepper 
3 tablespoons olive oil 
1 cup white wine 
1 head garlic; broken into unpeeled cloves 
3 bay leaves 
4 short rosemary springs 
1 large bouquet fresh thyme 
 

Heat the oven to 325F (160C). Season the lamb 
generously with salt and pepper; and rub with 
some olive oil.  In an ovenproof casserole just 
large enough to hold the lamb, brown the meat 
on all sides over medium-high heat.  Deglaze 
with the wine.  Lay the garlic and herbs on and 
around the lamb.  Drizzle over the remaining 
lamb.  Cover and bake for 4 hours, turning once 
at halftime.  Remove from the oven, and serve 
from the casserole with the juices spooned over. 
΄,ÁÕÒÁ #ÁÌÄÅÒȭÓ &ÒÅÎÃÈ 4ÁÓÔÅȠ %ÌÅÇÁÎÔ %ÖÅÒÙÄÁÙ ,ÉÖÉÎÇ 

Farm Trivia: How do you tell when a 
cow is content? 

Answer: When she is chewing her cud! 


