
Our Food.  
Local Flavours.  
Local People.   
 
Amazing local produce. There is so much choice on our doorstep and why we choose 
to source within a 10 mile radius where possible. We won’t ever take on a sub 
standard product in place of a quality one and work closely with our suppliers to 
ensure that we get the best that is on offer. There is also a sense of being proud of 
local businesses and buying local. We believe in supporting the community around 
us as it in turn represents the bums on seats that fill the restaurant. So we thought 
we would share with you some of the local heroes that we work with. 
 
Johnny Martin’s Grange Farm in Haddon has been providing our Hereford beef for 
the past 18 months. If you are eating beef at the T&K it will be his. The only time it 
isn’t is the hanger steak. We go through so many that we cannot possibly source it all 
from one farm; there aren’t enough cows!!  
 

 
Hereford Cattle, Grange Farm  
 
Johnny’s family have been farming in Haddon since the 1850’s. The farm occupies 
just shy of 500 acres of land which includes 220 acres of ridge and furrow pasture 
where at any one time there is between 250-300 cows grazing.  



 
I had to look up what ridge and furrow means, a farming technique in the Middle 
Ages which creates the corrugated rippled look which according to Wikipedia… is 
better for growing grass and crops. So it must be true.   
 

 
Farmer and Chef unite; Johnny Martin and Head Chef Chris  
 
Johnny primarily raises Hereford beef but also more recently breeds Angus too – 
which we will be trialling on the menu soon. Johnny works with us and our butcher, 
Johnsons of Thrapston, to ensure that quality across the range of beef we sell is 
never compromised.   

* 
 

Kati & Paul Monks, otherwise known as Pig & Scarf have been a loyal supplier to the 
restaurant from when we opened back in November 2014. They have a smallholding 
near Nassington which they have managed for the past four years.  
 
The company has a breeding herd of rare breed, outdoor bred, pedigree Tamworth 
pigs, which are fed a GM free, cereal based diet with strict control on protein, 
supplemented with fruit and vegetables. 
 
As well as pigs the company has Label Rouge certified, free range Ross chickens; ex-
battery chickens now living and enjoying the free range life supplying fresh eggs. 
This is complemented by other seasonal fowl. 
 
 



     
Tamworth Pigs at Pig & Scarf  
 
Pig and Scarf focus on making the smallholding as environmental as possible; all pig 
arks and chicken houses are made from recycled materials using pallets helping to 
reduce their carbon footprint.  
 

* 
We also have our own farm in Wigsthorpe. It is mainly arable but we breed 
Shorthorn cattle and have Tamworth pigs. Last year we sold the flock but still 
overwinter some lambs so that we have some spring hogget. We also have a meat 
store and butchery so that we can hang the meat for the perfect time to maximise 
flavour and tenderness. This is particularly important with the hogget. If you can 
find it, usually it has not been hung. 
 
All our animals come inside for the winter and are pampered. 
 
To give credit where it is due, the Shorthorn breed has been championed by 
Morrisons who not only raise a lot of their own but give good prices to farmers who 
have bred pedigree meat. They send out a man who inspects and prices each beast 
when it is ready and, as a result, have excellent meat in their shops. We happily do 
business with them. It is clever marketing as they can lure in customers who want 
really good quality meat and who will then do their weekly shop.  
 
 

  
Swaps Board  
 



Our dedicated suppliers provide us with a wealth of amazing produce across the 
menu. However we would be unjustified in neglecting to mention our very local and 
very loyal swappers, gardeners and growers. Our swaps board has connected us to 
some keen local people delivering everything from wild garlic and horseradish to 
fish, fruit and root vegetables. We are always on the look out for good quality locally 
grown produce and even if it’s not on the board – get in touch and we will always 
consider what is on offer.  
 
This spring sees us collaborating with Cabinview, a small farm on the outskirts of 
Brigstock. It is the home to 100 free range chickens, who get to roam around a grass 
paddock all day long. They have a mixed flock of sheep including Whitshire Horn, 
Welsh Improved and Beulah Speckled. They started lambing in late February and 
March, the lambs are mainly fed on the grass but with the awful spring, they have 
access to local source grain mix until the grass starts growing. A recent addition to 
the farm are a small herd of Dexter cattle. So watch this space in a few years we 
might be selling Dexter breed beef in the restaurant. All these products can be 
brought at the farm.   
 

 
Lunch for the lambs at Cabinview 
 
We pride ourselves in sourcing the best produce across the range and these local 
suppliers certainly help us do that. We are always open to suggestion and if anyone 
has any local foods or suppliers that they think would be a good fit for us here, please 
get in contact.  
 
Best wishes, see you at the wharf.  
 
TK  


