
Farm Shop Christmas 
Food Order Form

FOR OFFICE USE ONLY 

Order number

Order taken on

Initials

HOW TO ORDER
1. Complete your name and preferred contact details
2. Type in the boxes provided the quantity of what 

you wish to order
3. Choose your preferred collection date
4. Email the completed form to the address below

Full name

Preferred contact number or email address

Collection date (tick as appropriate): Tuesday 21 Dec Wednesday 22 Dec Thursday 23 Dec Friday 24 Dec

Please note: if you place a regular Click & Collect order with the Farm Shop, you can collect it at the same time that you collect 
your Christmas Order.

Please email to farmshopsales@castlehoward.co.uk  
by 5pm Thursday 9 December

Place your order  
by 24 November  
and receive a free 

bottle of wine

mailto:lspivey%40castlehoward.co.uk?subject=Farm%20Shop%20Christmas%20order%20form


WHOLE TURKEYS – The Christmas Classic 
Whole bird oven-ready, comes in a handy carry box 
with complimentary fresh herbs. Check our turkey 
cooking guide on the back page for the perfect roast!

Price  
per kg

Serves 4-6  
(3-4.5kg)

Serves 6-8  
(4.5-6kg) 

Serves 8-10  
(6-7.5kg)

Serves 
10-12  

(7.5-9kg)

Serves 12+  
(9-12kg)

Herb Fed Yorkshire Free Range Whole Bronze Turkey £14.99

BONELESS TURKEY JOINT 
100% turkey breast. No waste, easy to carve and 
ready to roast.

Price  
per kg

Serves 4-6 
(2-3kg)

Serves 6-8 
(3-4kg)

Serves 8-10 
(4-5kg)

Serves 10-
12 (5-6kg)

Serves 12+ 
(6kg+)

English Boneless Turkey Breast Joint £14.99

TURKEY CROWNS 
A bone-in, easy to carve turkey joint with the  
legs removed.

Price  
per kg

Serves 4-6 
(2-3kg)

Serves 6-8 
(3-4kg)

Serves 8-10 
(4-5kg)

Serves 10-
12 (5-6kg)

Serves 12+ 
(6kg+)

Yorkshire Free Range Turkey Crown £16.99

CHICKENS, DUCKS & GEESE 
Free range, dry plucked and ready to cook.

Price  
per kg

Serves 4-5 
(1.6-2.5kg)

Serves 5-6 
(2.5-4kg)

Serves 6-8 
(4-5kg)

Serves 8-10 
(5-5.5kg)

Serves 10-12 
(5.5-6.5kg)

Serves 12+ 
(6.5-7kg)

Herb Fed Free Range Yorkshire Goose £15.99 Naturally unavailable at this size

Herb Fed Free Range Yorkshire Duck £9.99 Naturally unavailable at this size

Herb Fed Free Range Whole Chicken £6.99 Naturally unavailable at this size

NEW Price each Quantity

Chicken Fillets wrapped in bacon and stuffed with sausagemeat £3.50

Duck 170g jar £3.65

Butchery

We’ll happily dress your joint with streaky bacon – please tick Smoked or Unsmoked. Smoked Unsmoked

BEEF 
Our Estate Aberdeen Angus beef is aged for a minimum 
of 21 days to give it a tender, succulent flavour.

Price  
per kg

Portion advice Order  
in kg

Quantity

Topside of Beef £12.99 Allow 300g per person boneless, 700g bone-in.

Boneless Rolled Sirloin Joint £29.99 Allow for 300g per person.

Fillet of Beef £49.99 Allow for 300g per person.

T-bone Steak £22.99

Number 
of ribs

Quantity

Rib of Beef (Bone-In) £19.99 Allow 1 rib per 3 people. 

LAMB & PORK 
All our lamb and pork is sourced 
from Yorkshire farms.

Price  
per kg

Portion advice Order  
in kg

Quantity

Leg of Lamb (Bone-In) £15.99 Lamb the traditional way. Approx. 2.5kg will serve 6-8. 

Pork Loin Joint (Boneless) £8.99 A classic pork joint. Allow for 300g per person.

Pork Leg Rolled Joint (Boneless) £8.99 Easy to carve with lots of crackling. Allow for 300g per person.

VENISON 
Red deer from the Mulgrave Estate.

Price  
per kg

Portion advice Order  
in kg

Quantity

Loin Fillet £34.99  

Haunch Joint £18.99

Other venison products available on request.



Delicatessen
CLASSIC PORK PIE Price Quantity

Size 1 (serves 4-6) £5.99

Size 2 (serves 6-8) £9.99

Size 3 (serves 8-10) £13.99

GAME PIE Price Quantity

Size 1 (serves 4-6) £7.99

Size 2 (serves 6-8) £11.99

Size 3 (serves 8-10) £18.99

SPECIALITY PORK PIE 
A black pudding and red onion 
marmalade pork pie.

Price Quantity

Size 1 (serves 4-6) £6.99

Size 2 (serves 6-8) £10.99

Size 3 (serves 8-10) £14.99

THE CHRISTMAS PORK PIE 
Pork pie with a poultry, sage and onion 
stuffing, topped with cranberry sauce.

Price Quantity

Size 1 (serves 4-6) £7.99

Size 2 (serves 6-8) £11.99

Size 3 (serves 8-10) £16.99

COOKED MEATS Price Quantity

Roast Ham Slices 500g pack £5.99

Roast Pork Slices 500g pack £5.99

THE ORIGINAL BAKER PIES 
Oven cook and serves 4-5

Price Quantity

Steak and Ale Pie 1kg £14.29

Spiced Root Veg and Camembert Pie 1kg £14.29

Slow Roasted Pork and Cider Vinegar Pie 1kg £14.29

Festive Pie 1kg £14.29

PATÉ  
Allow 75g per person

Price  
per 100g

Quantity

Smoked Salmon with Crème Fraiche and Dill £3.40

Mushroom Paté with Madeira Wine and Truffle Oil £3.20

Chicken Liver Paté with Port and Brandy £3.20

Venison Paté with Cherry Brandy £3.20

Duck Paté with Poached Plum £3.20

Farm Shop Christmas opening hours: 
Tue 21 – Thu 23 December 10am-9pm  
Fri 24 December 8.30am-3pm 
+44 (0)1653 648615

Use this space for any special requests

Please tick this box to consent to us using your personal data to contact you by email or post 
about Castle Howard with news and special offers. You can unsubscribe at anytime via our 
website www.castlehoward.co.uk/news-room/e-newsletter/unsubscribe

We use your personal data in accordance with the General Data Protection Regulation (GDPR).  
For further information on how your information is used please see our privacy policy at  
www.castlehoward.co.uk/privacy. You can also ask to see our privacy policy at any of our site outlets.

OTHER ESSENTIALS Price Portion Advice Quantity

Gammon Joint £8.99 per kg A Christmas table must-have. Allow 300g per person.

Pigs in Blankets £6.99 per pack Arguably the best part of Christmas! Allow at least 4 each!

Sausagemeat (454g) £4.99 per pack Perfect for stuffing.

Tip: sausages, bacon, locally sourced game and accompaniments are available to purchase on the day of collection.



Whole Turkey Cooking Guide
Our whole birds are all free range and are sourced from local Yorkshire supplier Herb Fed. They are fed 
on a unique diet that includes over 10 varieties of fresh herbs, guaranteeing the very best available taste.

Steps to the perfect Christmas Turkey

STEP 1 
Choose your turkey using the order form over the page. Our Bronze Turkeys have slightly darker meat 
with a stronger flavour. 

STEP 2 
After collection, store your turkey at the bottom of your fridge, remove the giblets and store separately 
in the refrigerator. 

STEP 3 
Remove the turkey from the fridge two hours prior to cooking, season the bird generously with salt and 
pepper and remove any string. Preheat the oven to 180C/gas mark 4/5. 

STEP 4 
Place the turkey in your roasting tin upside down and arrange the giblets around the bird.

STEP 5 
After an hour of cooking, carefully turn the bird onto its back and replace in the oven until the total 
cooking time has elapsed. Be careful not to overcook as this is how birds commonly end up being ‘dry’. 
A meat thermometer will help, otherwise prick with a fork and ensure the juices run clear. 

STEP 6 
After removing the turkey from the oven, allow it to rest for 30-45 minutes before carving. 

GUIDELINE  
COOKING TIMES

4kg:  2 hours 7kg:  2½ to 2¾ hours

5kg:  2 to 2½ hours 8kg:  2¾ to 3 hours

6kg:  2¼ to 2½ hours 9kg:  3 to 3¼ hours



Turkey is not just for Christmas…
This year you may not use all your Turkey on Christmas Day. Here are two delicious and straightforward 
recipes to use up left overs from the big day. 

Turkey Risotto 
Serves 4

Ingredients

1 onion, 1 leek, 2 sticks of celery, 1.4l chicken or veg stock, 300g Arborio risotto rice, 125ml Prosecco, 
400g leftover cooked turkey meat, 100ml left over turkey gravy, 50g French Raclette or Yorkshire 
Mature Cheddar, 25g unsalted butter

Method 

Place any leftover turkey skin from the bottom of the carcass into a cold casserole pan, then put it on  
a medium heat so the fat naturally renders out and it becomes super-crisp, like crackling, turning halfway.

When it’s golden, strip in the thyme leaves to crisp up for just 10 seconds, then scoop the crispy skin 
and thyme on to a plate, keeping the pan of flavoursome fat to one side.

Peel the onion, wash the leek and trim with the celery, then finely chop it all.

Return the pan of fat to a medium heat, then add the veg and fry until soft but not coloured, stirring 
occasionally, and adding a splash of oil, if needed.

Pour the stock into a separate pan and bring to a simmer on a low heat.

Stir the rice into the veg for a couple of minutes, then pour in the Prosecco. Let it cook away, then start 
adding the stock, a ladleful at a time, letting each one cook away before adding more. Keep a close eye 
on it and stir constantly until the rice is cooked but still retains its shape.

Meanwhile, finely chop the turkey meat, stirring it into the pan halfway through. Reheat your gravy, 
then sieve it into a pre-warmed jug ready to pour at the table.

When the risotto is done, add enough extra stock to make it oozy, then remove from the heat.

Grate over most of the cheese and beat it in with the butter, then taste and season to perfection. 

Crack and crumble the crispy skin over the top.

Finish with a tiny extra grating of cheese. 
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Turkey & Pork Pie
Serves 10

Ingredients

2 large onions, olive oil, 250g smoked/unsmoked bacon, 500g leftover roast turkey, 250g pork 
shoulder, minced or finely chopped, 250g pork belly, half minced, half finely chopped, 2 tablespoons 
English mustard, 2 tablespoons wholegrain mustard, 1 tablespoon ground white pepper, 4 tablespoons 
Henderson's Relish, 1 packet of short crust pastry, 3 leaves of gelatine and a few sprigs of fresh sage

Method 

Preheat the oven to 180ºC/350ºF/gas mark 4.

Peel and finely slice the onions, then place in a frying pan with 1 tablespoon of oil and cook gently over 
a medium heat until dark, sweet and sticky.

Pick and finely chop the sage leaves, then roughly chop the bacon and add both to the pan after  
10 minutes. Once cooked, add the onion mixture to a large bowl and leave to cool.

Shred the turkey, add to the bowl and add the remaining filling ingredients, mixing together well.

Roll out the pastry, then cut off a quarter, wrap it in clingfilm and reserve for the top of your pie.

Working quickly, while the dough is still pliable, press it evenly over the base and up the sides of a 23cm 
loose-bottomed cake tin, until it’s about 1cm thick, patching up any holes as you go – you may not need 
all of the pastry.

Place the tin on a baking tray and fill the pastry case with the cooled filling, then roll out the reserved 
pastry and place it on top, pinching the edges to seal and create a crust.

Using the handle of a wooden spoon, carefully pierce a hole in the centre of the pie lid to allow the 
steam to escape, then bake the pie for 30 minutes. Reduce the heat to 160ºC/325ºF/gas mark 3 and 
cook for a further 2 hours 30 minutes.

Carefully remove the pie from the oven, brush the top with beaten egg and pop it back in the oven until 
perfectly golden, then leave the pie to cool completely.

To make the gravy, soak the gelatine in cold water for 5 minutes, then remove and squeeze out the 
excess water. In a pan, bring the stock almost to the boil, then remove from the heat and whisk in the 
gelatine. Leave to cool to room temperature.

Pour the gravy into the pie through the hole in the top, adding just a little at a time and allowing each 
addition to sink in. Place some of the sage leaves on top of the pie before serving.
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