


FARM-FRESH FARE
Fullards Farm, in the pretty
village of Woodhurst, is a

very comfortable and friendly
B&B, and the well-deserved
winner of Huntingdon's Best
Breakfast. Owners Neil and
Annabel Farbon serve up pork
and apple spiced sausages,
free-range eggs and bread
made daily with Glebe Farm
flour. The choice of homemade
preserves is extensive and on
sale locally - | recommend
the Rhubarb and Ginger Jam,
Three Fruit Marmalade and
home-grown Mint Sauce.
Fullards Farm, Woodhurst,
Huntingdan, Cambridgeshire
(01487 824356; www.fullards
farm.co.uk)

OFF TO MARKET

At the excellent Huntingdon
Farmers' Market (held every
other Friday in the market
square), every item sold must
contain at least 10% local
ingredients — the flour in the
bread, the eggs in the cakes,
the fruit in the jam. And all the
producers come from within a
30-mile radius (up to 50 miles
for anything not found locally).
They're full of bright ideas, too,
including gift vouchers to use
in the market. They‘ve even
had a poet in residence!
www.huntingdontown
partnership.co.ulk

Born to bake

Tom Dolby has baking in his blood.

His uncle still owns Bonnets Bakers in
Somersham, established in 1803. Tom,
however, has set up his own artisan
patisserie on the outskirts of the village

- a tiny, charming shop at the front of his
equally tiny bakery where he makes a
range of colourful cakes, cupcakes and
bespoke celebration treats. His emphasis
is on the fresh and seasonal: gingerbread
ducks and rabbits for Easter, lavender
cake in summer, parsnip and hazelnut

in autumn, ginger cake made with stem
ginger, treacle, golden syrup and cinnamon
in winter. His list also includes Earl Grey
tea bread, pineapple fruit cake, chocolate
and beetroot cake, light-as-a-feather
Victoria sponge, and a superb carrot

and orange cake. Eggs come from a local
farm, fruit and vegetables also - or from
his mother’s garden. As he says, “I want

to keep small-scale, as it gives me creative
freedom and flexibility”

Tom’s Cakes, Somersham, Cambridgeshire
(01487 842200; www.tomscakes.co.uk)

The meat
of the matter

Helen Burgess is Rebecca Rayner's sister
(see previous page): her enthusiasm

is for the Fenton herd of Gloucesters that
she cares for along with her farmer
husband, Keith. They are, she readily
admits, a “passionate hobby", but one
suspects, looking round their home hung
with cow-centric pictures, portraits and
memorabilia, it's a little more than that.

Helen and Keith produce their “Better
Beef" brand from this rare breed that
dates back to the 13th century. The cattle
were formerly highly valued for their
milk and cheese, excellent well-marbled
beef and for providing strong and docile
draught oxen (aided by their hard, flat
feet!). They also came to fame when one
of their number, Blossom, was used by
Sir Edward Jenner in 1786 to provide
the first anti-smallpox serum (and more
recently when they featured in the BBC's
adaptation of Tess of the D'Urbervilles).
Not many cows can claim that.

Helen and Keith acquired their first
Gloucester in 1974, a matriarch from
which the closed, award-winning herd is
descended. The beautiful, horned animals,
black with distinctive white markings,
have a nursery-rhyme look, like the cows
that jumped over the moon, They graze on
grass in fields near Conington, their diet
supplemented with home-produced hay
and barley during the winter. Every
animal is an individual, named after
friends or with old English names such as
Cromwell, Churchill and, ahem, Big Lily.

The breed is slow-maturing (“You
can't force them™) and reared for as long
as legally possible, and the meat hung for
four weeks before sale. Helen supplies
packs with a range of cuts, each containing
1/8th of a bullock, weighing between
55 and 65lbs, either fresh or frozen. <
Fenton House, Conington, Cambridgeshire
{01954 267615; www.betterbeefcouk). Farm
gate sales only.
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)(]0() awards celebrate small

producers creating food
and drink that stand
apart from the rest. If
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you are one of them, or
would like to recommend
a producer, see the entry
details on page 70. =

www.allaboutyou.com

The

re p
iten

ho

cd
furnitu

The Pq
Fd




