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MADE FOR YOU

Check out what’s going on down on the farm...

Best of the Farmer’s Harvest 3-course meal

To celebrate the end of the farming harvest period, on Wed 21st Sept from
7.30pm we’ll be serving up a wonderful feast including three delicious
courses using the very best of the harvest including delicious local,
seasonal vegetables and locally reared meats. Only £20 per person for the
3-course meal including coffees at the end of the evening (drinks extra).
Space is limited so please contact us to book your table in advance.

Homity Pie gets a special commendation!

Homity Pie is a traditional English open vegetable pie, dating back to
World War II when meat was hard to come by. With a twist on the original
recipe, our own Limes Farm Homity Pie contains potatoes, onions, leeks
and apples in a creamy cheese sauce topped with breadcrumbs.

We are delighted to announce that its been given a special COMMENDED’
award in the best local product category of the Northamptonshire Food &
Drink 201112 Awards. Available for lunch in the tearoom or you can buy
them in the shop to take home for dinner - yum yum!

Call the shop on 01295 712 490
Email intouch@limesfarm.com
Visit www.limesfarm.com

Follow us on Twitter or why c[efrq6 Pt by

not write a review on our
Facebook page?

east midlands *
development agency
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