
 

 

 

*When ordering, please specify your preferred weights.  

We endeavour to provide as close as possible to your 

specified weight, but there may be small variations. 

 

Order– please complete your details + order 

 and hand into us. 

 

Payment: A deposit will be requested when placing 

your order, the balance due on collection. 

 

name: 

 

contact no: 

 
collection date: 

 

order list: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 
 

 

 About us 
At Meat, naturally we are committed to supporting 

small British farmers who care about the food they 

produce, our meat is only sourced from small farms 

and suppliers committed to producing quality, 

naturally reared animals and maintaining high animal 

welfare standards. 

 

Our close links with suppliers means that Organic, 

free-range and rare-breed meats can all be sourced 

to customer requirements. Additionally we offer the 

opportunity for you to buy your meat from someone 

who really knows their subject. We can tell you the 

age of the animal, where it comes from and how 

long it has been hung. We can offer practical advice 

to help select the best cuts for the purpose and then 

prepare those cuts to your specification, all 

preparation is done by our Master Butcher Patrick. 

 

We are run on traditional values and our aim is to 

offer and deliver exactly what each customer wants 

– providing top quality meat to discerning kitchens. 
 

Patrick 
Patrick is a qualified butcher with a traditional 

approach to butchery – he ensures all our butchery is 

done by hand with expertise and skill, resulting in a 

superior quality product. Patrick worked for a number 

of years at Lidgate’s, for nine years as meat buyer 

and head butcher in Harrods food hall and more 

recently as meat operation manager for the 

Daylesford Organic Butchery. 

patrick@meatnaturally.co.uk 
tel: 07832 289015 

 

 

Farza  
Farza is passionate about good quality food and her 

experience is mainly linked to the organic industry 

having been closely involved with the operations and 

marketing team of five Fresh & Wild organic stores in 

London, followed by six years at Daylesford Organic 

as Wholesale Manager. 

Farza looks after our wholesale customers, please 

contact her for more information. 

farza@meatnaturally.co.uk 

tel: 07596 454538 

 

  

 

organic, free range, seasonal, rare breed 

 

the Hampstead community butcher 

 
 

 

 

 

 

Festive Food to Order for 

Thanksgiving & Christmas 

 

 
Our Organic and free range oven ready geese 

and bronze turkeys are traditionally reared on 

small farms in Gloucestershire. They roam freely, 

foraging and eating a natural diet, without 

additives, chemicals or antibiotics – allowing for 

a fully developed taste and moist, succulent 

meat. 

 

 

 
Open Tuesday to Saturday 

from 9.00am to 5.00pm 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ordering 
Closing Date for Thanksgiving Orders: 

Saturday 23 November 

Collection:  From Tuesday 26 November 

 

Closing Date for Christmas Orders: 

Wednesday 18 December 

Last collection: Tuesday 24 December 
(between 8.00am -1.00pm) 

 

Closing Date for New Year Orders: 

Wednesday 18 December 

 

We will be closed from 25 – 29 December 

 

 
 

Open: Monday 30 & Tuesday 31 December 

Last Collection : Tuesday 31 December 
(between 8.00 am-1.00pm) 

 

Closed: 1 – 6 January. 

Open as normal from 7 January 2025 

 

 
 

Contact us: 
Hampstead Community Market 

78 Hampstead High Street 

London   NW3 1RE 
Instagram: @meat_naturally 

www.meatnaturally.com 

email: info@meatnaturally.com 

tel: 07596454538 / 07832289015 

 

 

  

 
 

Hampstead community butcher 

 

Festive Food to Order for 

Thanksgiving & Christmas 

 

 
 
Our free range oven ready bronze turkeys are 

traditionally reared on a small family farm in 

rural north-west Essex. The family farm have 

been producing hand reared, free range 

bronze turkeys for Christmas for over 60 years. 

They roam freely, foraging and eating a 

natural diet, without additives, chemicals or 

antibiotics. The turkeys are dry plucked and 

hung for seven days, allowing for a fully 

developed taste and moist, succulent meat – 

do order promptly, these are special birds 

and numbers are limited. 

 
Normal Opening: Tuesday to Saturday 

8.00am to 5.00pm 

Christmas Eve : Tuesday: 8.00am to 1.00pm 

New Year’s Eve Tuesday: 8.00am to 1.00pm 

 



;                                              

 
• Free range Bronze Turkey  

*(weight range 4.5kg – 9kg)    

£19.70 per kilo 

 
• Free range Bronze Turkey Crown on the bone   

*(weight range 3 – 5kg) 

£23.50 per kilo 

 
• Free range Turkey breast boned/rolled 

*(weight range 2.5 – 3.00kg) 

£21.90 per kilo 

 

• Free Range Farm Goose 

Raised in the open air  

*(weight range 4.5 – 7kg) 

£26.50 per kilo 

 

• Three Bird Roast 

pheasant, duck and turkey 

hand boned and rolled as one joint 

Serves: 8 – 10 people - £199.00 

                                                                     

 
 

• Capon – male chicken that is gelded at a 

young age. Larger than a chicken but smaller 

than a turkey, full breasted, meaty and 

flavoursome. 

*(weight 3 -4.5kg) 

£14.500 per kilo 

 

• Free Range Madgett’s Farm Whole Duck 

*(weight 1.8 – 2.9kg) 

£14.25 per kilo 

 
• Gammon Joints (boneless) 

*(weight range 2 – 5kg)  

£11.75 per kilo 

 
 

*When ordering, please specify your preferred weight.  

We endeavour to provide you with a bird as close as 

      

            Trimmings : 
All Pork comes from pigs naturally reared on 

the producer’s own farm in Gloucestershire 

 
Dry cured back bacon        £14.50 per kilo 

Smoked back bacon           £15.50 per kilo 

Dry cured streaky bacon     £12.50 per kilo 

Smoked streaky bacon        £13.50 per kilo 

 

Pork Sausage meat 

500g sleeve                          £ 6.99 per sleeve 

 

Pork cocktail sausages 

Pack of 18 sausages           £ 8.10 per pack 

 

Pork Chipolatas 

Pack of 12 sausages           £ 8.10 per pack 

 

Pigs in Blankets 

Pack of 10                            £ 8.10 per pack 

(Cocktail sausages wrapped in streaky 

bacon) 

 

Scotch Beef 

Aberdeen Angus / Hereford cross breed 

Free range and grass fed – Dry aged for a 

Minimum of 28 days 

 

 

 
 
 
         
          
 

 A guideline to help with your turkey ordering:  

 

4.5 – 5kg  feeds  5 - 7  people 

5.5 – 6kg  feeds  7 - 9  people 

6.5 – 7kg  feeds  9 -12 people 

7.5 – 8kg  feeds 12 -14 people 

      

  

              
  

Panettone – Artisanal and handmade, without 

Preservatives, artificial flavours or vegetable fats. 

The natural fermentation process of its Sourdough 

Results in a fluffy and easy to digest Panettone. 

Handwrapped Panettone - Classic 

With candied fruit & organic sultanas: 750g or 500g 

 

Handwrapped Panettone - Chocolate 

Flavoured with 70% dark chocolate: 750g or 500g  

 

Handwrapped Panettone -Pistachio 

A filling of silky pistachio cream: 750g or 500g 
 

Boxed Augusta Pandoro Classic 

A golden delicate fluffy cake topped with icing  

Sugar: available 750g  

           
   

                         

Rosebud Preserves  

A range of Artisan Preserves prepared 

By hand from simple ingredients. 

Cranberry sauce with Port and a  

selection of traditional pickles and  

relishes to accompany the Christmas 

meal and leftovers, made in small batches  

to traditional recipes – gift boxes available  

for Christmas. 

 

 

                       
      

 

 

Beef fillet 

Beef sirloin 

Forerib of Beef 

Beef ribeye 

 

 

 

 

£59.25 

£33.50 

£25.99 

£39.95 
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