
YOUR STARTER KIT



TAKE PART THIS...

Thanks for getting involved and downloading your 
Organic September Starter Kit. In here, you should 
find everything you need to give organic a try this 
September, including some unmissable offers  
and promotions on top organic brands, our top tips 
and facts and a selection of delicious organic recipes 
brought to you by some of the UK’s best chefs.

Why get involved in Organic September? 
It’s simple - more people buying organic food means more organic 
farms. More organic farms means fewer pesticides, more wildlife  
and more animals raised under the highest standards. The choices  
you make with the food you eat have an impact on the world you  
live in. Putting just one organic item in your basket can really help 
contribute to changing our food system for the better.

There are so many reasons to choose organic! 

1. Fewer pesticides
2. No artificial colours and preservatives
3. Always free range 
4. No routine use of antibiotics 
5. No GM ingredients 

So what are you waiting for? Let’s get started. 

Find out more about what makes organic different here: 
soilassociation.org/whatisorganic

WHY I CHOOSE ORGANIC
Hugh Fearnley-Whittingstall:  
Broadcaster and food campaigner

I choose organic because I want to be part 
of a farming system that looks after the 
soil and that doesn’t deplete its goodness, 
which is so important to producing great 
fruits and vegetables. At River Cottage,  
we want all our guests to taste the 
difference and know that they are  
making a difference.

http://www.soilassociation.org/whatisorganic


Look for the logo and make small changes to 
your weekly shopping. You could start small with 
your everyday essentials like milk or tea, or go for 
a complete organic overhaul – it’s up to you how 
much you want to get involved.  

Take advantage of Organic September offers  
and promotions. Check out pg 7-8 for a selection 
of vouchers from top organic brands, or search 
here: soilassociation.org/organicseptember 

Visit one of the 8,000 stores that sell organic 
across the UK. Visit your local independent retailer 
on 16th September for a day of demos, tastings 
and even more exclusive offers. 

Spread the word. Talk to your friends and family 
about the benefits of going organic and encourage 
them to take part too.

Ask for organic when you’re out and about. 
People power can really have an impact  
and retailers, restaurants and cafés listen to  
their customers. If we don’t ask, we don’t get,  
so let’s get organic on the agenda!

Sign up for an organic box scheme. Get fresh, 
local, organic meat, veg and more delivered to 
your door and support your local organic farmer 
by signing up to a box scheme. Find your local box 
scheme: soilassociation.org/boxschemes 

Look for organic when you eat at one of the 
fantastic restaurants that now serve organic.  
Find a restaurant or café serving organic near you 
using our interactive map: soilassociation.org/osh

Cook organic. Take advantage of all the tasty 
organic produce on offer this season  
and experiment with some new recipes.  
You will find some easy and delicious recipes  
in this booklet and even more on our website:  
soilassociation.org/recipes 

Tell us why you #ChooseOrganic on social media 
for the chance to win some incredible prizes.  
Visit soilassociation.org/organicseptember for tips, 
offers and inspiration.

Become a member. As a membership  
and not-for-profit charity, we rely on the  
support of people like you. Join the good food 
revolution and help protect our natural world all year 
round. You’ll receive some amazing membership 
benefits and know you’re having an influence long 
after September. soilassociation.org/member

HOW DO I GET INVOLVED?
Taking part in Organic September is easy and giving organic a try doesn’t have to break the bank. 
Organic food is available nationwide in over 8,000 supermarkets, independent shops, online,  
and in cafés and restaurants. Here are a few super simple ways you can get involved and take part in  
Organic September this month. 
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For more  ideas, offers and inspiration visit the site here soilassociation.org/organicseptember

http://www.soilassociation.org/organicseptember
http://www.soilassociation.org/boxschemes
http://www.soilassociation.org/osh
http://www.soilassociation.org/recipes
http://www.soilassociation.org/organicseptember
http://www.soilassociation.org/member
http://www.soilassociation.org/organicseptember


ORGANIC FACTS

WHY I CHOOSE ORGANIC
Kate Arnell: TV presenter, eco blogger 
and Soil Association Ambassador 
@kate_arnell

Once upon a time, all food was organic. 
It’s not something that is a luxury.  
It’s just food, grown as it should be.

Okay,  now you know how to get involved, but why should you care? What makes organic so special? Can switching your milk 
and carrots really have an impact? Here are a few reasons why we think organic can really make a difference…
Find out more about what makes organic different here: soilassociation.org/organic-living
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Share your stories and tell us why you  
#ChooseOrganic on social media 

soilassociation.org/chooseorganic

http://www.soilassociation.org/organic-living
http://www.soilassociation.org/chooseorganic


ORGANIC YOUR SEPTEMBER
Sometimes it’s hard to know where to start when it comes to making changes to our diet or shopping habits.  
Here are a few quick and simple swaps you could make throughout the month without breaking the bank.

Wake up to organic. 
Organic tea and coffee is grown with fewer pesticides  
which means more wildlife. Check out some amazing  
offers from Clipper, Cru Kafe, and English Tea Shop  
available throughout September. 

Switch to organic cheese. 
Organic cheese is often the same price as branded  
non-organic and you can relax knowing organic has the 
highest standards of animal welfare. Find offers online here:  
soilassociation.org/organicseptember

Buy in bulk and stock up. 
Organic store cupboard essentials can be great value. 
Everyday staples like organic baked beans, pasta  
and canned tomatoes can often be found for the  
same price as the same non-organic items. 

Look online.
Find great prices when buying direct from brands or buying 
online through Ocado, Planet Organic and even Amazon.

Eat seasonally. 
Buying organic food when it’s in season gives you the best 
value for money. Getting a box scheme is a great way to 
make sure you’re eating local, seasonal veg.  
soilassociation.org/boxschemes

Try organic milk. 
Swap to organic for your daily cuppa for a super simple, 
but high impact change. Demand for more organic milk 
means more organic cows raised with higher welfare 
standards and grazing on pasture that is free from synthetic 
pesticides and herbicides. soilassociation.org/organicmilk

Eat less and choose better meat. 
Reduce your meat consumption and eat less, but better 
quality meat. Why not have a meat free day or try a different 
cut of meat to cover the cost? Take advantage of the offers 
included in this starter kit. 

Try organic beauty. 
Your skin is the largest organ, take care of it!  
There are some amazing offers and promotions on  
organic beauty online here:  
soilassociation.org/organicseptember

Visit your local supermarket. 
Most major retailers such as Tesco, Waitrose, Sainburys, 
Aldi, Lidl, Asda and Morrisons have their own brand organic 
ranges so look out for them while you’re shopping. 

Cheers to that! 
Celebrate Organic September with an organic beer or wine – 
you’ll be surprised at the price. Some organic beers and wines 
are the same price as non-organic and some retailers, such 
as Lidl, have their own organic range. Search online for even 
more offers here: soilassociation.org/organicseptember  
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http://www.soilassociation.org/organicseptember
http://www.soilassociation.org/boxschemes
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WHAT’S ON IN SEPTEMBER? 

Daylesford Harvest Festival
Daylesford near Kingham, 
Gloucestershire, GL56 0YG

Visit the beautiful Daylesford organic 
farm for a day of fun activities for 
the whole family, including demos, 
talks, an organic market and, of 
course, incredible organic food.  
A day out not to be missed!    

daylesford.com/events/ 
harvest-festival-2017-cotswolds

WholeFoods Market Takeover

The Good Life Experience 

London

Visit Wholefoods Kensington for 
a chance to meet over 15 BOOM 
award winning brands and food 
bloggers for a day of sampling  
and exciting cookery demos in  
the kitchen pop-up.

wholefoodsmarket.com/stores/
kensington

Wales

Join us at The Good Life Experience, 
where we’ll be joined by eco chef 
Tom Hunt for a talk on all things 
organic. Find us at 6pm on the 
Academy Stage.

thegoodlifeexperience.co.uk

Foraging and Wild Cookery event,  
home with foraged beer

Riverford Farm, Devon

Spend an evening with forager  
Stu Woodman, who will be foraging 
ingredients around the farm  
and working with local craft 
brewery, Barnaby’s Brewhouse, to 
produce two special foraged beers 
to serve for the evening, along with 
specially foraged 9-dish menu. 

To book call: 01803 762 074

riverford.co.uk/restaurant/
special-events

Soil Association Talks: Mind Body Bowl

Can’t see an event near you?
Don’t panic! Search for all events here on the site:  
soilassociation.org/organicseptemberevents

River Cottage: 
Borough Market Takeover

Whole Foods Market, 
Kensington, London

In conversation with Annie Clark 
of Mind Body Bowl, Kate Arnell 
and others, Soil Association Beauty 
& Wellbeing will unpick ideas 
about clean living-why it perhaps 
shouldn’t be considered a fad 
movement and why it could have 
longevity through organic.

Borough Market,  
London, SE1 9AH

Borough Market has invited  
River Cottage to head to the city to 
deliver a season of cookery courses, 
free talks and events at London’s 
world famous Borough Market.

rivercottage.net/news/ 
river-cottage-at-borough-market

ORGANIC SEPTEMBER SATURDAY
All UK

On September 16th, we’ll be celebrating Organic September 
Saturday! Independent retailers across the country will be 
opening their doors, holding celebrations of all sorts  
and offering free organic samples to customers. Take a look 
at our events page and find a retailer taking part near you!

soilassociation.org/organicseptembersaturday
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23
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28
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28
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http://www.daylesford.com/events/
harvest-festival-2017-cotswolds
http://www.daylesford.com/events/
harvest-festival-2017-cotswolds
http://www.wholefoodsmarket.com/stores/kensington
http://www.wholefoodsmarket.com/stores/kensington
http://www.thegoodlifeexperience.co.uk
http://www.riverford.co.uk/restaurant/special-events
http://www.riverford.co.uk/restaurant/special-events
http://www.soilassociation.org/organicseptemberevents
http://www.rivercottage.net/news/river-cottage-at-borough-market
http://www.rivercottage.net/news/river-cottage-at-borough-market
http://www.soilassociation.org/organicseptembersaturday


Save on our
organic
groceries
www.eversfieldorganic.co.uk

Enter

Organicsept
at checkout

20
OFFF

Terms & Conditions: 1) Valid on orders for delivery from 1st September to
4th October 2017 only. 2) Discount not available on items already on

promotional offer. 3) Only valid for use on one order per customer.

STOCK UP 
with these super savings!

http://bit.ly/OSvoucherClearspring
http://bit.ly/OSvoucherPlenish
http://bit.ly/OSvoucherETS
http://bit.ly/OSvoucherDaMhile
http://bit.ly/OSvoucherWW
http://bit.ly/OSvoucherJDV
http://bit.ly/OSvoucherEversfield


your next shop*

To get £10 off your next shop with us you must place an order above minimum 
order value of £20, excluding £1.25 delivery. Apply the promo code when you 
place an order and the discount will be applied when you check out. Not to be 

used in conjunction with any other offer. Full T&Cs online.

Start your discovery at 
abelandcole.co.uk/abelcole10

Enter   ABELCOLE10   at the checkout

£10 off 

Or give us a call on 03452 62 62 62

Valid from 31st August to 30th September 2017 
on shop.clipper-teas.com. One use per customer. 

Shipping not included

 

DAYLESFORD.COM/SHOP

at our online farmshop 
during September: 

organicseptember10

save 10%

Fancy heading to Devon to visit River Cottage HQ, 
home of the country’s most filmed farmhouse? 

Enjoy £50 off a River Cottage Cookery Course 
or £15 off a River Cottage Dining event, 
with the code ‘ORGANIC SEPTEMBER’ *

01297 630300  |  www.rivercottage.net

*Terms and conditions apply

Enjoy
£50 off

http://bit.ly/OSvoucherAbelCole
http://bit.ly/OSvoucherClipperTea
http://bit.ly/OSvoucherCRU
http://bit.ly/OSvoucherBart
http://bit.ly/OSvoucherDaylesford
http://bit.ly/OSvoucherRiverCottage
http://bit.ly/OSvoucherOrganix
http://bit.ly/OSvoucherGB


COOK ORGANIC
Wake up the chef in you! Try out some of these  
mouth-watering recipes from some of the UK’s  
best chefs, bloggers and organic brands. 

For more delicious recipes to keep you going 
throughout September, check out the site here: 
soilassociation.org/recipes

Tip: You can use 
as many organic 

ingredients as  
you like. The more,  

the better!

http://www.soilassociation.org/recipes


PRODUCTS TO LOOK OUT FOR!
Organic doesn’t have to be expensive. These organic products (and many others)  
are generally the same price or cheaper than non-organic branded alternatives. 
Look out for them and share your organic price comparison finds on social media  
using #OrganicSeptember.

This fabulous, fizzy cocktail lets the wild  
ones sparkle. Infused with Pukka Herbs’ 
energising Supreme Matcha Green and sweet 
Three Licorice blends, this is the perfect drink 
to enjoy with friends.

PUKKA HERBS  
Supremely Wild Sparkler
Start Organic September in style with this amazing 
organic cocktail from Pukka.

Ingredients (for 15 servings):
• 3 bags Pukka Herbs' Supreme Matcha Green Tea
• 1 bag Pukka Herbs' Three Licorice Tea
• 1 bunch fresh mint leaves
• 2 1/2 tbsp brown sugar
• 25ml/1 shot white rum (per glass)
• 1 bottle prosecco

1. Cover the tea bags with 750ml freshly boiled filtered water.
2. Leave to infuse for 15 minutes in a covered container.
3. Strain and leave to cool to room temperature, then place in 

the fridge for 15 minutes.
4. Muddle the mint leaves in brown sugar and add one or two 

leaves to each glass.
5. Fill half of each glass with the tea, add a shot of rum to each 

glass and then top up with prosecco. Enjoy!

Find out everything you need to know about Pukka and try their 
organic range of herbal teas here: pukkaherbs.com

• Mince beef 

• Pasta 

• Pasata pasta sauce and pesto 

• Mushrooms

• Veg – carrots, onions, 
mushrooms, squash 

• Olive oil 

• Bread 

• Cheese

• Pasta 

• Tea

• Ice cream 

• Yogurt 

• Muesli 

• Hummus

• Bananas

YOU MIGHT ALREADY BE BUYING ORGANIC! 
Did you know these household names are all organic?  
Look out for them during September, as many will be 
running offers and promotions in store.

Looking for inspiration? 

Find a selection of recipes using these ingredients on the website including Riverford’s Squash and Black Bean Chilli 
or Fresh Ranges’ organic beef and courgette burger. Find them here: soilassociation.org/recipes

http://www.pukkaherbs.com
http://www.soilassociation.org/recipes


CRU KAFE  
Blueberry Pancakes
Wake up to organic with this naughty but nice organic 
pancake recipe from Cru Kafe. 

Looking for more recipes like this? Visit the site here:  
soilassociation.org/recipes

Ingredients:

Pancakes
• 300g organic spelt flour
• 1 organic egg
• 150ml organic oat milk
• 1 ripe organic banana (mashed)
• 1 tbsp organic golden caster sugar
• 2 tsp organic baking powder (gluten-free brand)
• 200g organic blueberries

Syrup
• 2 espresso (40ml) CRU Kafe Coorg Estate 
• 2 tbsp organic runny honey 
• 4 tbsp organic maple syrup 
• 1 tsp organic ginger

Garnish
• 100ml organic coconut yoghurt 
• 25g organic pecans 
• 25g organic goji berries

Method: 

1. Place the ingredients for the syrup in a pan and reduce  
by half. Set aside.

2. Place the goji berries in a pestle and mortar to grind the 
berries into a dust. Set aside.

3. Whisk the pancake ingredients together, leaving aside  
the blueberries.

4. Use a non-stick pan on a medium heat and add a little oil 
to the pan. Place an egg ring into the pan, scatter in 4-5 
blueberries and pour in 3 tbsp of the pancake mix.

5. Cook for 1-2 minutes, then when they are ready to  
turn, sprinkle 2-3 more blueberries on top and flip.  
This way you’ll see juicy berries sticking out of your 
pancakes and it significantly improves the presentation.  
Cook for another minute.

6. Once you have your pancakes done, stack 5 per plate,  
drizzle with the coffee syrup, drop a dollop of coconut yoghurt 
on the top, and sprinkle the goji dust and pecans on top.

This recipe for pancakes is  
a little bit naughty with  
a whole lot of nice.

The Story
CRU Kafe was founded in 2013 by three friends 
who wanted to get the best possible coffee out 
of their Nespresso® machines. Not happy with 
what was available on the market, they decided 
to make their own – and after a successful 
Kickstarter campaign, CRU Kafe was born.

Find more about CRU Kafe here: crukafe.com

http://www.soilassociation.org/recipes
http://www.crukafe.com


Ingredients:

Pastry 
• 225g organic plain flour 
• 120g unsalted organic butter or lard
• Ice cold water 
• Organic butter, for greasing
• Organic plain flour, for dusting

Tarts
• 1 organic romanesco cauliflower, cut into little florets 

(remove the stalk, but save it to roast another time)
• 3 organic eggs
• 150g organic pecorino, gruyère or other similarly potent 

hard cheese, finely grated
• 30g organic parmesan, finely grated, plus more to finish
• 30ml double organic cream
• 150ml organic whole milk
• Pinch of organic red chilli flakes
• Salt
• Freshly ground black pepper

Special equipment: 12-hole muffin tin

Method to make the pastry:

1. Sift 225g plain flour and a pinch of salt into a bowl, add 120g 
chilled unsalted butter, cubed, and lightly rub them into the 
flour until you have a breadcrumb consistency. You can also 
whizz the flour and salt briefly with the butter or lard in a 
food processor, instead, then transfer to a bowl. 

2. Make a well in the middle and add 2-3 tablespoons of cold 
water. Mix it in and gather the dough together with one 
hand to form a ball. If it’s too dry, add another tablespoon 
cold water, a drop at a time, until the dough comes together. 

3. Wrap the dough in cling film and chill in the fridge  
for 30 minutes.

Method to make the tarts:

1. Preheat the oven to 180°C and lightly grease the muffin tin. 
2. Roll out the chilled pastry on a lightly floured work surface 

to 2-3 mm thick and cut out rounds slightly bigger than the 
holes in the muffin tin. Line each hole with the pastry so that 
it’s level with the top of each hole.

3. Chill the pastry for 15 minutes, then use a fork to prick the 
base of each case. 

4. Line with pieces of baking parchment and fill with baking 
beans (scrunch up the baking parchment before you line 
each case - this will make it more pliable and fit more snugly 
into the holes).

5. Bake ‘blind’ for 10-12 minutes. Remove from the oven, remove 
the beans and parchment, and bake for a further 3 minutes to 
avoid a soggy bottom. Remove from the oven (keep the oven 
on) and leave to cool while you make the filling.

6. Blanch the romanesco florets in salted boiling water for 
barely 1 minute – just until it turns bright green – and drain. 

7. Crack the eggs into a mixing bowl and add the cheeses, 
cream, milk and chilli flakes. Season with salt and pepper, 
and whisk to combine. Divide the filling between the cooled 
pastry cases, leaving about 1 cm of space to add  
the romanesco and allow for the custard to expand.

8. Arrange the romanesco in the filling, keeping half of it above 
the filling for presentation (you want to see those gorgeous 
florets) and grate over a little bit more parmesan. 

9. Bake for 15-20 minutes or until the custard is set  
and the pastry is golden and crisp. 

10. Cool on a wire rack.

Find more recipes from Rosie and our  
BOOM Award winners here:
soilassociation.org/recipes  

ROSIE BIRKETT 
Romanesco tarts

WHY I CHOOSE ORGANIC
Rosie Birkett: Food writer, journalist  
and 2017 BOOM Awards ambassador.

When you buy or grow organic food, you 
have a guarantee that the ingredients have 
been farmed or raised in the most natural 
way possible – in healthy, fertile soils that 
promote biodiversity and bee health, rather 
than chemical-led monocultures.

Treat someone to Rosie’s super seasonal Romanesco tarts. 
Can’t find a Romanesco? Don’t panic - it works just as well 
with a good old fashioned cauliflower or broccoli.

http://www.soilassociation.org/recipes


Ingredients (makes 20 canapés):

• 4 x Higher Hacknell Organic Lamb Chops
• 1 pot of Rachel’s Organic Greek Style Natural Yoghurt
• 10 Crazy Jack Organic Ready to Eat Apricots
• Organic olive oil
• 1 tsp sumac
• 1 tsp cinnamon
• Some sprigs of organic thyme
• 1 clove organic garlic
• 175g self-raising flour
• ½ tsp baking powder
• Chopped organic rosemary
• A punnet of greenery such as watercress or peashoots

Try out this amazing starter or canapé recipe all created using BOOM Awards finalist products.
Higher Hacknell Organic Lamb Chops with Rachel’s Organic Greek Style Natural Yoghurt,  
mint and Crazy Jack Organic Ready to Eat Apricots in homemade rosemary flatbreads.

PEARDROP LONDON 
Lamb and Apricot Flatbreads

Missed the BOOM Awards?  
Find out who won here:  

soilassociation.org/boomawards

For a selection of delicious organic recipes 
from some of the UK’s best chefs visit the 

site here: soilassociation.org/recipes

Method:

1. Begin by marinating the lamb chops. Crush the garlic  
and marinate the lamb in the olive oil, garlic, thyme,  
sumac and cinnamon.

2. Cut the apricots into thin strips.
3. For the flatbreads, put all of the ingredients into a bowl, 

stir and bring together with your hands. Turn onto a clean 
surface and knead for a minute or so. Put to one side  
and leave to rest for 30 minutes.

4. Dust a clean work surface and begin to roll out  
smallish flatbreads. For the BOOM awards party, we made 
them about 10cm diameter and 3mm thick.

5. Brush each round with olive oil, salt and the chopped 
rosemary, and grill on a hot griddle pan until charred  
and puffed up.

6. To assemble the canapés, wash and heat up your griddle pan 
to cook the lamb chops, a few minutes on either side until 
charred, but still pink inside. Allow to rest for a few minutes.

7. Take a warm flatbread and spoon over a bit of yoghurt.  
Then place the apricots on top, followed by a small pile of 
greenery to add colour. Thinly slice the charred, pink lamb 
chops and position a couple of slices of meat on top.  
Serve immediately.

 

The Story 
Rose from Peardrop London is the founder of London food 
and lifestyle festival FareHealthy, and the creative genius 
behind this year’s BOOM Awards menu: farehealthy.com

http://www.soilassociation.org/boomawards
http://www.soilassociation.org/recipes
http://www.farehealthy.com


RIVER COTTAGE  
Risi e Bisi with Pea Shoot Pesto
One for the veggies amongst us. Try River Cottage’s 
melt-in-the-mouth risotto – the perfect way to use 
up a glut of garden peas. 

This soupy, Venetian risotto is made for home pea-growers. It uses 
both the pods (to form a lovely sweet stock) and baby pea shoots  
(in a pesto). However, you can make the dish using about 600ml 
good light vegetable or chicken stock, instead and add pesto or a 
final swirl of good oil. You can also use broad beans in this  
recipe - small fresh ones can be added straight to the risotto,  
though they may need a little more cooking than peas; older  
ones should be cooked and skinned first. 

Recipe taken from ‘River Cottage A to Z’ [Bloomsbury, £40]

Ingredients (serves 2): 

• 200g organic peas in the pod (or 80g podded peas,  
fresh or frozen)

• 1 organic carrot, thinly sliced
• 4 organic spring onions, trimmed and sliced  

(trimmings saved)
• 1 organic bay leaf
• 1 tsp organic black peppercorns
• A few organic parsley stalks (optional)
• 10g organic butter
• 2 tsp organic olive oil
• 1 organic garlic clove, sliced
• 100g organic arborio rice
• 25g organic parmesan, Berkswell or hard goat’s cheese, 

finely grated

Pesto
• 70g organic pine nuts
• About 60g organic pea shoots
• ½ small organic garlic clove, chopped
• Juice of ½ small organic lemon
• 120-150ml organic rapeseed oil
• 25g organic parmesan, Berkswell or hard goats cheese, 

finely grated
• Organic sea salt and black pepper

To finish
• 50g organic mild soft goat’s or ewe’s cheese
• Organic extra virgin olive or rapeseed oil

Method to make the pesto: 

1. Toast the pine nuts in a dry pan over a medium-low heat 
until lightly coloured. Transfer to a plate and leave to cool.

2. Put the pea shoots and garlic in a food processor and pulse 
until finely chopped (or roughly chop, then pound with  
a pestle and mortar). Add the pine nuts, lemon juice and salt 
and pepper. Process briefly, then with the motor running  
(or stirring, if using a pestle and mortar), slowly pour in the oil 
until the pesto is the texture you like – you may not need it all. 

3. Stir in the cheese (and a trickle more oil, if needed), then taste 
and add a little more salt, pepper and lemon juice as needed.

Method to make the risotto:   

1. Pod the peas; set the peas aside. Roughly chop the pods  
and put them in a pan with the carrot, spring onion trimmings, 
bay, peppercorns and parsley stalks, if using. Pour on 750ml 
water, bring to a simmer and cook for 25-30 minutes.  
Strain, return to the pan and keep hot over a very low heat.

2.  Heat a medium pan over a medium heat, and add the butter 
and olive oil. When bubbling, add the spring onions  
and cook, stirring regularly for 3-4 minutes. 

3. Add the garlic and rice, and cook for a further minute.  
Now add one third of the hot pea stock and stir well. Bring back 
to a simmer and cook, stirring occasionally, until the stock  
is absorbed. Add another third and repeat, stirring regularly. 

4. Add the remaining stock, along with the peas, and cook for 3-4 
minutes or until the rice and peas are just tender and the risotto 
has a loose consistency, almost like a soup. Take off the heat 
and stir in the grated cheese, and some salt and pepper.

5.  Spoon the risotto into warm bowls, and top with crumbled 
cheese and a generous spoon of pesto. Finish with a few 
more fresh pea shoots, if you have them.
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The stunning River Cottage farm is organic and certified  
by the Soil Association. If you love River Cottage or want to 
improve your cooking skills, take advantage of the amazing 
£50 off voucher included in this starter kit and get down 
to their cookery school soon before they sell out! 

rivercottage.net/cookery-courses

http://www.rivercottage.net/cookery-courses


TOM HUNT  
Candied Beetroot Chocolate Pot

Ingredients: makes 6-8 small pots

Candied beetroot
• 150g organic unrefined sugar
• 100ml water
• 1 medium organic beetroot

Chocolate pot
• 100g caramelised organic beetroot syrup 
• 200g organic dark chocolate 70% cocoa, broken into pieces
• 220g organic double cream

Method to make the candied beetroot: 

1. Preheat the oven to 170oC
2. Wash the beetroot and peel. If the skin is very rough,  

cut into slices as thinly as you can. 
3. Boil the sugar with the water, stirring until the sugar  

is dissolved. Add the beetroot slices and simmer for 10 
minutes until the beetroot is sweet and soft. 

4. Lay the beetroot slices onto a sheet of baking paper on a tray. 
Keep the syrup to use as a sauce. 

5. Put in the oven at 170oC for 10 to 15 minutes to caramelise 
them further. Be careful not to overcook them, as they will go 
bubbly and burnt, tasting of nothing. Allow to cool. 

Method to make the chocolate pot: 

1. Put 8 candied beetroot slices aside to decorate the pots. 
Chop the rest into small pieces. 

2. Melt the chocolate in a bowl over a pan of hot, but not 
boiling, water – chocolate melts at body temperature so 
doesn’t need excessive heat to melt it. Stir gently.  
When melted, remove from the heat.

3. Slowly stir in the beetroot syrup, then the cream.
4. When the mixture is smooth, add the chopped  

caramelised beetroot. 
5. Pour into 6-8 small pots. Serve with a spoon of whipped cream, 

a slice of candied beetroot and drizzle of beetroot syrup.

Storage: 

Candied beetroot will keep for a month in a tub in the fridge. 
Chocolate pots will keep for 4 days, if covered, in the fridge.

More recipes and variations: 

1. Chocolate spread: if in the unlikely situation you have spare, 
this makes an amazingly decadent alternative to Nutella. 

2. Candied beets with goats cheese: top the candied beets with 
some organic soft goats cheese as a canapé. Good for an 
amuse-bouche or as part of a cheese course.

This is an intensely rich 
dessert, so the smallest  
pot is all you need.  
The candied beetroots 
make nice chewy morsels.

The Story
Tom Hunt is an eco chef, the founder of 
Poco and a Soil Association ambassador. 

Find out more about Tom here:  
tomsfeast.com or try his recipes here: 
soilassociation.org/recipes 

http://www.tomsfeast.com
http://www.soilassociation.org/recipes


WHY I CHOOSE ORGANIC
Anna Jones, food writer, stylist and mum

With every bite of food we eat, we are 
voting, not only for how we want to feel, 
but how we want the world around us to 
be. I care a huge amount about the food 
I eat – how it tastes, how nourishing it is, 
and how it is produced.

WHY I CHOOSE ORGANIC
Tom Hunt, eco chef and campaigner

The more people eating organic, the more 
organic land will be kept and the more 
organic farmers will be kept in business. 
Something very important for all our futures.

GET INVOLVED!  
Tell us why you #ChooseOrganic and be rewarded.
Make some noise. We want to hear why you’re going 
organic this September. Share your stories on social 
media using the hashtag #ChooseOrganic for the 
chance to win some amazing prizes. 

Follow the conversation or find out why other  
people are making the switch this month.  
soilassociation.org/chooseorganic

WIN ORGANIC PRIZES!
For a chance to win even more amazing organic goodies, check out the competition here: 

WIN A Clipper Teas 
Afternoon Tea Set

To get your hands on a gorgeous Clipper 
Afternoon Tea Set, head over to Twitter 
this September and tell @ClipperTeas why 
you #ChooseOrganic tea. (Don’t forget 
to tag @ClipperTeas and use the hashtag 
#ChooseOrganic!) *T&Cs apply.

WIN A Case Of Wyld Wood 
Organic Cider 

Weston’s Cider are giving away 10 cases of 
their amazing ‘Wyld Wood’ organic cider to 
help you celebrate Organic September!  
For your chance to win, simply tag  
@wyldwoodcider on Instagram and tell 
them who you’d like to enjoy an organic 
cider with this #OrganicSeptember.

WIN A Long Weekend At An 
Organic Farm With Able & Cole 

For your chance to win this fantastic  
prize, simply tell @AbelandCole  
why you #ChooseOrganic on Twitter 
throughout September!

#ChooseOrganic #OrganicSeptember @SoilAssociation

http://www.soilassociation.org/chooseorganic


soilassociation.org/organicseptember
#ChooseOrganic  #OrganicSeptember  @SoilAssociation

http://www.soilassociation.org/organicseptember

