
tips from other turkey producers, which 
has helped us to grow our business from 
a mere 40 birds up to the 275 we are 
producing this year.

So, what breed of turkeys do you rear?
Free-range bronze turkeys. These are the 
traditional, slow-growing type that, once 
mature – at a minimum of 20 weeks old – 
have more fat coverage, so it self-bastes the 
bird when it cooks.

Can you taste the difference when it 
comes to breed? (Basically, is it worth 
us forking out more for one of these 
heritage birds?)
As the bronze turkeys are slow-growing, 
they gain more flavour as they mature. 
Fast-growing strains of turkey can be 

So, normally we’d go to the 
supermarket or (better yet) the 
butcher’s for our Christmas 
turkey, but you’re a farmer, 
Lindsay. Tell us what makes you 
such an expert, please

We’ve been rearing free-range turkeys for 
the Christmas table since 2008. 

The poults [baby turkeys] arrive on 
the farm from Farmgate hatcheries in 
Essex at a day old at the end of June. From 
that time on, our aim is to grow the birds 
in such a way that they are as happy as 
possible. When they are big enough, they 
get access to large grassy paddocks with 
plenty of things to peck at, which enables 
our birds to behave like a turkey should.   

We give our turkeys twice the space 
of standard free-range turkeys, and they 

Love Crimbo dinners, but hate dry turkey? Here’s your chance to learn more about that most 
tricky (and tasty) bird before the big day, thanks to LINDSAY RUMMING of Lydiard Turkeys
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What the turkey farmer knows…

have access to the outdoors for more than 
80% of their lives. As long as the weather is 
good, this could mean they go outside from 
around 3-4 weeks of age. Having plenty of 
space reduces stress and, therefore, leads 
to a better-tasting turkey.

When Christmas comes around, all of 
are turkeys are processed on site in our 
excellent facilities. This eliminates all 
the stress that a turkey is put under if it’s 
transported prior to slaughter, and our 
refrigerated facility allows us to dry pluck 
and hang our turkeys for a minimum of 
seven days before butchering. We produce 
crowns, rolled breast joints and, of course, 
the traditional whole bird.

In 2012 we joined the Traditional 
Farmfresh Turkey Association (TFTA), 
and this enabled us to get advice and 
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half the age of slow-grown varieties at 
slaughter, and so, unfortunately, they can 
lack texture and flavour.

And is fresh best, or can we get away 
with a frozen bird if we want to get 
organised early?
Frozen turkeys will be mass produced, 
wet-plucked and not hung – so they’ll be 
lacking in flavour and texture. Plus, if you 
buy fresh from your local farm or butcher, 
you are supporting British farming, which 
can only be a good thing!

Okay: what do we need to look out for 
when we go turkey shopping?
A bronze turkey will have small black 
flecks on the skin, which are from the 
feather colouring and are not noticeable 

INGREDIENTS

50g butter 
1 tbsp rapeseed oil 
1 medium onion, peeled and 
finely chopped
250g chestnut mushrooms, sliced
400g leftover turkey, brown and 
white meat (cut into chunks)
2 garlic cloves, peeled and crushed
2 sprigs fresh thyme (leaves only) 
1 tbsp brandy 
100ml turkey or chicken stock 
150ml double cream 
120g Stilton, crumbled 
375g pack ready rolled puff pastry
1 egg beaten  

METHOD

– Preheat the oven to 180C/350F/
gas mark 4. 
– Heat the butter and rapeseed oil in 
a large frying pan, add the onion and 
mushrooms and cook over a low heat 
for 2-3 minutes, or until soft. 
– Stir in the cooked turkey, garlic 
and thyme and cook for a further 3 
minutes, pour over the brandy and 
allow to bubble for 1 minute, then 
add the stock and cream and warm 
through gently. 
– Remove from the heat and stir in the 
Stilton, season with sea salt and black 
pepper. Divide the turkey mixture 
between 4 individual pie dishes. 
– Unroll the pastry and cut into four 
pastry lids (slightly larger than the 
individual pie dishes). Then wet the 
rim of the dishes with water. Lay the 
pastry circles over the top and press 
to the rim firmly. Make a small slit with 
a knife to allow the steam to escape. 
Brush with beaten egg and place 
on a baking sheet and bake for 20 
minutes, until golden. 

TurKey And CreaMy 
StiLton pieS 
(MAKES 4)

once cooked. It’s the proof you are buying a 
good product. The skin should also be dry, 
with a nice pale pink colouring to it. There 
shouldn’t be any noticeable smell. Look out 
for TFTA (Traditional Farmfresh Turkey 
Association) turkeys, too – this guarantees 
that they are dry plucked and hung for a 
minimum of seven days. 

If we are buying fresh, how soon before 
Christmas should we buy and collect?
We have two days for people to come 
and collect their turkey from the farm 
and enjoy a festive drink and mince pie – 
Monday 22 and Tuesday 23 December – 
but we also deliver to certain postcodes in 
Gloucestershire and Wiltshire.

How should we look after it once we 
bring it home?
We recommend taking the turkey out of 
its box and storing it in the bottom of the 
fridge. Don’t risk the most important part 
of Christmas dinner by leaving it in a warm 
place, such as a shed or garage where the 
temperature can’t be controlled. On the 
day, remove the turkey from the fridge 
to bring it to room temperature. Do not 
wash the turkey; it is of no benefit, and will 
possibly spread bacteria. We recommend 
cooking the stuffing separately, too, so 
that the heat can circulate the whole bird 
to ensure it is cooked thoroughly. Remove 
the trussing from the legs of the bird, 
again to help the heat circulate through it 
thoroughly. We send cooking instructions 
with our birds, but the key is not to  
undercook it – the juices should always run 
clear on the thickest part of the bird, and a 
meat thermometer is a great gadget to help 
you be doubly sure. 

What about resting? What does that 
actually mean?
When the bird is cooked it needs to rest out 
of the oven for at least 20 minutes – longer, 
if possible – as this ensures that the meat 
relaxes, and means it will have a much 
nicer texture. Leave uncovered – but out of 
the way of hungry pets!

And what about the leftovers?
Can’t beat a turkey pie! See the lovely 
recipe by chef Rachel Green, created for 
the members of the TFTA, opposite!

Enough talk! How do we order?
Email orders@lydiardturkeys.co.uk, phone 
01793 881215, or go to lydiardturkeys.co.uk. 
We start taking orders for our turkeys 
on 1 October, and usually sell out at the 
beginning of December – so you need to be 
organised if you want good meat!  
✱ www.goldenturkeys.co.uk
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