
On a quest for great 
foods… 
Hogget vs Lamb 

 
Wigsthorpe Hogget J.Wythe 

* 
Forgive us for repeating something many of you know already but a 
hogget is a one year old sheep or, put another way, it is a lamb that has 
passed its first birthday. Hair splitters will say that it isn’t a hogget until 
its teeth have come through and others contend that it is no longer one 
when it has been shorn.   



 

But the only thing you really need to know is that hogget tastes wonderful.  
Lamb is beautifully tender but can be a bit bland whereas mutton is full of 
flavour but usually tough enough to demand very slow cooking.  If you 
take a hogget and hang it for a couple of weeks you combine the benefits 
of both creating tender meat brimming with flavour that cries out for 
robust sauces, vegetables and wine. 

When we first moved to Oundle and before we acquired our flock, a fellow 
parent at Oundle Rugby Club confided that hogget was the ‘farmers’ 
secret’.  But that was a few years ago and nowadays even the food pages of 
the national newspapers have woken up to what they have been missing.  
 
www.theguardian.com/lifeandstyle/2013/jan/26/hogget-mutton-good-
for-you 
 
But it’s hard to find as most lamb producers are only too happy to sell 
them all as spring lambs, clear the fields and wait for the next crop. 

Over the years, at Wigsthorpe we kept the odd late lamb back and were 
stunned by how good it was when we slaughtered it after a month or so on 
spring grass. Friends who bought lambs tried a bit too and were hooked 
and each year we keep back more lambs to meet demand.  

Last year we delivered a few to the Tap and Kitchen and the feedback was 
universally positive. But at the end of spring supplies dried up and, like all 
great seasonal foods, we had to wait for the next crop. 

One of the unexpected consequences of the incredibly mild weather is that 
the grass grew on right to the year end so that the hoggets were able to 
keep nourishing themselves on relatively sweet grass for much longer 
than normal. As a result the first are ready for slaughter a couple of 
months earlier than normal. We will bring them back to our chillroom and 
hang them for 2-3 weeks before delivering them to the T&K for Nigel to 
work his magic. There will be a tiny bit of offal which will be used in dish 
or two for the lucky few. 



Keep following us here to see when it appears on the menu and how Nigel, 
Giles and the team are cooking it. As I type this I am salivating 
remembering the hogget croquettes, roast leg and Barnsley chops from 
last spring. What can possibly top a Barnsley chop of hogget, red cabbage 
and a glass of Malbec?  

Our friend John Wythe is a man of impeccable taste as well as being one 
of those lucky few who are annoyingly talented at whatever they do.  

Relevant to this discussion, John occasionally helps butcher an animal or 
two for personal consumption and through this developed a real love for 
hogget. After a particularly memorable evening of superbly cooked, 
almost blue rare hogget at John’s house, he took out his watercolours and 
painted the joint we had eaten the night before. 

The picture now sits in the Tap and Kitchen. (as shown above)  
Make sure you see it when you next pop by.  

Hogget at Home… 

One of the senior boys made some for his tea at home this week to try it out.  


