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= qrew upon thqfann, Ieémlng 111" ABCs
onan uptufned bucket in the cormer of
o _Dad's lemq parlour My. gﬁmdga&rér' iy
& “Started Keepirlg cows here aft&r\’s("\X/Z
naming the first three, B]ueblrd‘ Gypsy
'and G'lowtworm, aftef his old tanks. Today
7 Dad aﬁd T have aboit: 80 Bmush Briesians,
4 ~Put the essence hasn’t changed it’s always
been very much as nature intended:
W call our cows our ‘adies’ and give
them names. When you milk them every
~day you getto know them on sight. My
favourite is Bunty;.all the ladies are calm
and contented, but she’s super-friendly too.
‘If 1 were a cow, I'd want to live on our
farm. We keep our herd deliberately small
fso that each lady gets plenty of pampering, e
They wander free on orgaric pastures - #
and we’d never feeq them up to boost /
. " I.' /
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\srour st.fpret is to bottle at_;_ot]_;de

of award- vvmmng
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ylelds, we just gﬁcmuslgstﬁgit the ml,lk.
they__glve us! because we believe appy
unpressured cows,make, the Best milk" ¢
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and I have confplete Control over 1frfrom

 Start to finish. We don’t hempgenise,.

it (whlch means we do'h.t tlilast it w1tf1

heat purely t0 extend its shelf hf\) /

all we do is milk the ladies in the morning

and pasteurise and bottle up the milk

ourselves on site. Then we load up

our delivery van and our beautiful,

orgaruc milk is fresh on nearby shelves

.the same afternoon,

'Great British Menu judge 0Ii.\{er Peyton
is a Ladies’ man. His chefs at the National
Dining Rooms cook with our cream and
serve it on scones}/[,_atﬂqew Fort and the

milk tastes re‘h‘ili e.y;__amy beca?g
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need to know
~ food hero’

lll-!llalky 'Blkers are fans th \We Te stocked !

'around 6(,') is acrdss QIOucestershlre-»

*and we hqﬁqto supply I_mdon ahd fROfe =% e LA
of the Southévest SO0 AS lbng weltgn ¥ St I '
“keep it small and sustz_tmable, we'll send e N, &

Jess’s Ladies Milk far and wide.

Buy from delis and shops in Gloucestershire

* “and'the Southwest. Milk and cream also
“served at Oliver Peyton restaurants. M

(www.theladiesorganicmilk.co.uk)
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HOW ETHICAL'IS JESS'S LADIES ORGANIC FARM MILK?

Orgahic? Yes Hardwicke Farm has been 100% certified organic

4 _since2000 andanimal welfare is guaranteed.

Food miles? Low All forage and feed is produced on the farm and
all milk is pasteurised on site.

Rec{/clinq? Good All packaging is recycled and recyclable

by the consumer épd no raw material goes to waste. Waste milk,
for example, is fed back to the calves.
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