
than that! 

We’re finding that people do 

actually care more about 

where their food comes from 

these days so we’d be 

delighted to enlighten you by 

sending you your very own 

copy of Hanley Moos by email 

as well as any occasional 

updates with special offers, 

new arrivals and tasting 

events that we think might be 

of interest to you.  

Simply sign up for ‘MORE 

MOOS’ on our website. 

Look forward to seeing you 

soon. 

Kind Regards, 

Lyndon & Maria 

The Forest of Dean and Wye 

Valley are home to a huge 

range of passionate food 

producers and Hanley Farm 

Shop, between Lydney and 

Chepstow, is a fantastic 

opportunity to find them, all 

under one roof. 

With a massive range from 

beef matured for 28-days to 

prize-winning ice cream and 

local wines and beers, Hanley 

Farm Shop really is proving to 

be a veritable culinary 

showcase for tasty, natural, 

locally produced food. 

Two new faces have joined 

the team at Hanley Farm 

Shop – Jon Worsley, a new 

Butchery Manager, who with 

colleague Edwin Taylor, have 

a vast combined wealth of 

experience that not only 

compliments the high quality 

of the meat that comes 

directly from our own farm, 

they bring fresh new ideas of 

both traditional and 

contemporary butchery. 

The farm, just a stones-throw 

away, has a philosophy of 

free-range animals grazing 

lush, organic pastures.  

It’s been organic since 1999 

and in 2011 two acres of 

land were made available for 

a landshare scheme that 

gives local people the land to 

be able to grow their own 

produce and even sell them 

through the farm shop. Now, 

you can’t get much fresher 

New Butchery Manager,  

Jon Worsley (right) with Edwin Taylor 
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Be the first to hear! 

Sign up for ‘MORE 

MOOS’ on our 

website and you’ll 

be the very first to 

hear about our 

monthly special 

offers and any 

exclusive tasting 

events that we 

organize. 

Join us on 

Facebook and 

Twitter too. 
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Root vegetables very 

much top choice: 

Swedes 

Potatoes, 

Celeriac 

Parsnips 

Beetroot 

 

as well as: 

Sprouts  

Broccoli 

Purple Sprouting 

Spring Onions 

Leeks 

Savoy Cabbage 

J O I N  O U R  

L A N D S H A R E  

S C H E M E  

Many people are already growing 

their own fruit and veg on our 

landshare scheme, located on 

land just behind Hanley Farm 

Shop. 

If you would like to join the 

scheme or just find out more 

about it please see our website or 

get in touch by email: 

lyndon@hanleyfarmshop.co.uk  

or by telephone:  

01291 626642 

Our Pedigree Welsh rare 

breed pigs are enjoying a 

life of sheer luxury at the 

farm in their own 

detached wooden pigstys. 

They’re perfect pigs for 

breeding as they don’t get 

too fat. 

Our new–born calves will 

be let out in the fields for 

the first time in March.  

Pictures in our April Moos. 
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