Cutsey Farm

Cutsey Farm is at the foot of the Blackdown Hills in
Somerset and is the home of our Tamworth and
Gloucestershire Old Spot pigs..

Everyone is more concerned about where their food comes
from and how it is produced. Here at Cutsey Farm our pigs
are reared naturally outdoors and looked after to the highest
standards. This results in a supreme quality of pork that's
deliciously flavoursome and unrivalled by any Supermarket.

We only use our local abattoir, so the animals are spared the
stress and strain of a long journey.

The land at Cutsey Farm is farmed in an environmentally
sensitive way. We are always looking at ways to improve

the environment, including planting new hedgerows and
keeping the field sizes small with large margins for wildlife.

Delivery

In order to keep the cost of our pork down we do not include
postage and packaging in our prices.

We are very happy for you to collect your order personally if
you wish. There is no delivery charge for this.

If we are able to personally deliver your order there will be a
£5.00 delivery charge.

If we need to use our courier here will be a £10.00 delivery
charge.

If your order is over £100 delivery will be free.

Cutsey Farm
Pork

Traditionally reared & 100% British

Purveyors of the finest rare breed pork straight to
your door

Edward & Sian Hawkins
Cutsey Farm
Cutsey
Trull
Taunton
Somerset
TA3 TNY
Telephone: (01823) 421007
E-mail: enquiries@cutseyfarm.co.uk
www.cutseyfarm.co.uk

Price List

Joints Price per kg
Leg, boned & rolled £7.50
Loin, boned & rolled £7.95
Spare rib joint £6.35
Shoulder on the bone £4.90
Belly pork on the bone £3.95
Others
Loin chops £6.55
Tenderloin (whole) £10.95
Kidney £3.00
Sausages (packs of 4)

Pork & Sage £6.00

Pork, Apple & Cider ~ £6.00
Chipolata (packs of 6)

Pork and sage £6.00

Pork Apple & Cider £6.00
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