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Welcome to the IngfieldFarm Shop Newsletter! IngfieldFarm Shop  is situated on Law 
Farm in Southowram (Halifax) and is  the home of  the Bamfordfamily who have 
ŦŀǊƳŜŘ ƘŜǊŜ ǎƛƴŎŜ мфтрΦ   ¢ƘŜ ŦŀǊƳ ƘŜƭǇŜŘ ƛƴǎǇƛǊŜ 9Ƴƛƭȅ .ǊƻƴǘŜΩǎ ƭƛǘŜǊŀǊȅ ƳŀǎǘŜǊǇƛŜŎŜ 
Wuthering Heights as it was during her stay at Law Hill House, where  she worked as a 
ǘŜŀŎƘŜǊΣ ǎƘŜ ƭŜŀǊƴŜŘ ƻŦ ǘƘŜ ƘƛǎǘƻǊƛŎ ŘƛǎǇǳǘŜ ōŜǘǿŜŜƴ ǘƘŜ ƘƻǳǎŜΩǎ ōǳƛƭŘŜǊ WŀŎƪ {ƘŀǊǇ ŀƴŘ 
his neighbours, providing the inspiration for her great work.  

IngfieldFarm Shop  now plays host to some of ¸ƻǊƪǎƘƛǊŜΩǎ ōŜǎǘ ǇǊƻŘǳŎŜ and has become 
a victim of its own success. It became evident a few years ago that more space was 
needed , so five years on and the old stable block is about to be unveiled as the new 
IngfieldFarm Shop!  The opening will be sometime  this April.

It has been a long term project and the final result will be a space that will enhance your 
shopping experience, as well as giving you more choice, more locally sourced produce, 
and of course, more room! In the meantime, we look forward to seeing you in our 
original shop.

OPENING HOURS 

Monday to Friday :  8:30 am ς5:30pm
Saturday:   8:30am ς5:00pm
Sunday : 10:00am ς4:00pm

INGFIELD FARM SHOP, LAW FARM, LAW LANE, SOUTHOWRAM HX3 9UG

TELEPHONE: 01422 330333    EMAIL: enquiries@ingfieldfarmshop.co.uk

RECIPE RECIPE RECIPE RECIPE

Lamb and Lentil Curry with Plum Chutney

INGREDIENTS
ω н ѹ ǘōǎǇ ǾŜƎŜǘŀōƭŜ ƻƛƭ
ω рллƎ ǎǘŜǿƛƴƎ ƭŀƳōΣ Ŏŀƴ ōŜ ŎǳōŜŘ
ω м ǘǎǇ ƳŜŘƛǳƳ ŎǳǊǊȅ ǇƻǿŘŜǊ
ω ŀ ǇƛƴŎƘ ŎǳƳƛƴ ǎŜŜŘǎ
ω м ƎŀǊƭƛŎ ŎƭƻǾŜΣ ŎǊǳǎƘŜŘ
ω н ŎŀǊǊƻǘǎΣ ŘƛŎŜŘ
ω м ƭŜŜƪΣ ŘƛŎŜŘ

Heat the vegetable oil in a large saucepan until smoking hot, add the lamb and seal well, colouring lightly. Add the curry powder and cumin seeds and 
roast for a minute. Remove pan from the heat.  Add the crushed garlic and vegetables. Cook gently for 3 minutes before addingthe lentils, water, chicken 
stock cube and Bouquet garni. Bring to the boil then reduce to simmer. Add salt and pepper. Simmer for an hour  and a quarter (an hour and a half in 
some cases) until the lentils are cooked and soft in texture. Complete the dish by mixing in the Plum Chutney.  Serve with rice,couscous or naanbread.

YORKSHIRE SPRING LAMB

Thank you to all our customers who completed our questionnaire and 
commented so positively on our customer service!  Praise indeed!  We 
pride ourselves on the extra mile we will go to meet your needs and to help 
you  get the most out of your shopping trip. Our team are always ready to  
assist you whether it be carrying your shopping to the car,  cutting you the 
ǇŜǊŦŜŎǘ ǇƛŜŎŜ ƻŦ ƳŜŀǘ ƻǊ ǊŜŎƻƳƳŜƴŘƛƴƎ ǘŀǎǘȅ ǘǊŜŀǘǎ ŦǊƻƳ ƻǳǊ ōǳǘŎƘŜǊΩǎ ŀƴŘ 
deli counter.  And the winner  of the competition was:  GORDON 
HALLOWELL!

Spring has arrived ςwell nearly - and with it  comes farm fresh Yorkshire lamb.  So dust off all your lamb recipe cards and prepare  your dining table for 
a true seasonal , mouth-watering delight.  

±ƛǎƛǘ ƻǳǊ ōǳǘŎƘŜǊΩǎ ŎƻǳƴǘŜǊ ŀƴŘ ǿŜ ǿƛƭƭ ōŜ ƘŀǇǇȅ ǘƻ Ŏǳǘ ŀƴŘ ǇǊŜǇŀǊŜ ǘƘŜ ŜȄŀŎǘ Ŏǳǘ ȅƻǳ ƴŜŜŘΦ Richard, Stephen, Dennis or Paul will be on hand to help 
ȅƻǳ ƳŀƪŜ ǘƘŜ ǊƛƎƘǘ ŎƘƻƛŎŜΣ ŦƻǊ ǘƘŜ ǊƛƎƘǘ ǇǊƛŎŜ ŀƴŘ ǘƘǊƻǿ ƛƴ ŀ ōƛǘ ƻŦ ǿƛǘǘȅ ōŀƴǘŜǊΣ ƛŦ ȅƻǳΩǊŜ ǾŜǊȅ ǳƴƭǳŎƪȅΗ

ω ѹ ƻƴƛƻƴΣ ŎƘƻǇǇŜŘ
ω улƎ puy lentils
ω мΦн ltrs water
ω м ŎƘƛŎƪŜƴ ǎǘƻŎƪ ŎǳōŜ
ω м .ƻǳǉǳŜǘ garni
ω ǎŀƭǘ ŀƴŘ ǇŜǇǇŜǊ
ω нллƎ TracklementsPlum Chutney

BEFORE
NOW

Soon we will be launching our new website ςwhich will keep 
you up-to-date with all our news, offers, promotions and 

general information. 

If you would like to receive our Newsletter, or hear about 
PROMOTIONS and SPECIAL OFFERS by email, then please 
ǎŜƴŘ ǳǎ ŀƴ ŜƳŀƛƭ ǿƛǘƘ Ψa!L[LbD [L{¢Ω ƛƴ ǘƘŜ ǎǳōƧŜŎǘ ōƻȄ ǘƻΥ 

enquiries@ingfieldfarmshop.co.uk.



²ƘŜǊŜ Řƻ ǿŜ ōŜƎƛƴΚ  ²Ŝƭƭ ǘƘŜǊŜΩǎ Lucy, Margaret, Richard,Stephen, Sue,Kate, Pat, Dennis,
Paul, Becky A, Becky B , Ann, Jayne A,Jayne B, Nicola A, Nicola B, Diane A, Diane B, Loren, 
Wayne, Lana , Andrei, Debs, Chloe, Louise and Karen. And we all love meeting you, serving you 
and getting to know you.  

²ŜΩǊŜ ǊŜŀƭƭȅ ƻƴŜ ōƛƎ ƘŀǇǇȅ ŦŀƳƛƭȅ ǘƘŀǘ ǘŀƪŜǎ ǇǊƛŘŜ ƛƴ ǿƘŀǘ ǿŜ Řƻ ŀƴŘ ǘƘŜ ǎŜǊǾƛŎŜ ǿŜ ǇǊƻǾƛŘŜ ςif 
ȅƻǳΩǊŜ ƘŀǇǇȅΣ ǿŜΩǊŜ ƘŀǇǇȅΗ  /ƻƳŜ ŀƴŘ ǘŜǎǘ ƻǳǊ ǎŜƴǎŜ ƻŦ ƘǳƳƻǳǊΦ  ¸ƻǳ ŘƻƴΩǘ ƘŀǾŜ ǘƻ ōŜ ƳŀŘ ǘƻ 
work here but it helps ςoh dear!

OUR PORK PIES

Having the perfect accompaniment to your food is like the icing on the 
cake and we have a range of delicious condiments for you to try.  

No stranger to Great Taste Awards, Tracklementsaim to make all of their 
products taste as good as the best homemade, with all natural, fresh 
ingredients, handmade in small batches. They know the origins of all of 
their ingredients and, where possible, source them locally.  

All this accounts for the clean, clear, classic tastes. The flavours are simple 
and direct, allowing many uses, from accompaniments to food on the 
plate to dips, marinades and in cooking.
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It can sometimes get confusing as to what is in season and what is not ςso here we aim to  give you a few pointers. Spring brings with it an array of  fruit 
ŀƴŘ ǾŜƎŜǘŀōƭŜǎΣ ǎƻ ȅƻǳ ǿƻƴΩǘ ōŜ ǎƘƻǊǘ ƻƴ ŎƘƻƛŎŜΥ apricots, asparagus, chicory, cabbage, rhubarb, leeks, spinach, spring onions, purple-sprouting 
broccoli, new potatoes, radishes, carrots, watercress to name a few. 
Our rhubarb comes from the famous  local Rhubarb Triangle ςa 9 square mile triangle located between Wakefield, Morley and RothwellΦ LǘΩǎ ŘŜƭƛŎƛƻǳǎΗ

OUR BAKERY
Andrei, Wayneand Lana are our resident bakers ςand they are wizards in 
the kitchen, cooking up some of the best  pies,pasties,cakes and bread in 
the area. They are hard to beat. Their produce comes straight from the 
oven, to the counter ςƛǘΩǎ ŦǊŜǎƘΣ ǘŀǎǘȅΣ ŦƛƭƭƛƴƎ ŀƴŘ ƎǊŜŀǘ ǾŀƭǳŜ ŦƻǊ ƳƻƴŜȅΦ ²Ŝ 
deliver to many of the cafes, sandwich bars and pubs in the area ςword has 
spread fast. Let us know of any special occasions you are planning, and 
order your baked goods in advance.

BUSINESS TO BUSINESS

DELIVERIES

From our shop, to your door!
Whether you are a cafe, a pub , a 
restaurant or a local business, and 
ŎŀƴΩǘ ƎŜǘ ǘƻ ƻǳǊ CŀǊƳ {ƘƻǇ ǘƻ ŎƻƭƭŜŎǘ 

your produce, why not have it 
delivered to your door? 

We already deliver our farm fresh 
produce to many businesses in the 
region, from meat, eggs, fruit and 

vegetables to  cooked meats, 
cheeses and baked goods.

Ask in the shop for more details, or 
call us on 01422 330333.

�2�X�U���S�X�U�V�X�L�W���R�I���H�[�F�H�O�O�H�Q�F�H���K�D�V�Q�¶�W���J�R�Q�H���X�Q�Q�R�W�L�F�H�G���D�Q�G���R�Y�H�U��
the years we have won numerous accolades for our 
various produce, in particular our Pork Pies.  In 2009, for 
the second year running, we  won awards in the Small Pork 
Pie category of the Great Yorkshire Pork Pie, Sausage & 
Products competition. Have you tried one yet?  


