
 
 
 
 

 Hoopers Farm, Moor Lane, Marsh Green, Edenbridge, Kent, TN8 5QU 
 

www.hoopersfarm.net   -   : 01732 863472   -   : polly@hoopersfarm.net 

 

Price List 
"A real taste of England at its best" 

 
 

Our beef, from traditionally reared Sussex cattle, is slowly produced from cattle that only eat forage, grazing 
our wildflower rich meadows and permanent pastures. Sussex cattle are known for their marbled meat and 
outstanding flavour. All our beef is hung for at least three weeks to tenderise it and enrich the flavour. 
Our beef packs are extremely popular. Aside from being delicious, they are very good value because the 
entire carcass is sold, with customers getting a variety of cuts to stock their freezers.   Having said that, we are 
happy to try and accommodate one-off requirements for specific cuts, if given enough notice. 

 
Item Contains Price 

Premium Pack (min.10kg) 
Contains sirloin and rump steaks, roasting joints, braising 
steak and mince 

£115 

Family Pack (min.6kg) Contains a slow roast joint, braising steak & mince £55 

Large Premium Pack (20kg) This pack also has the choice of fillet steak or a rib roast £210 

Mince (500g) Premium quality 100% minced beef £4.25 

Burgers (5x 150g) Delicious pure beef burgers £9.00 

 
 

 
 
Our lamb and mutton is either pure or cross bred Dorset Down, known as "king of the prime lamb breed" and 
now listed as a minority breed by the Rare Breeds Survival Trust. They have recently been enjoying a revival in 
popularity as their fantastic eating quality has been acknowledged by leading chefs. 
Our lamb is matured for at least a week and mutton for at least two weeks, enhancing the flavour and 
tenderness. Most is sold in whole lamb or half lamb packs which offer the best value for our customers.  We 
can organise specific butchery requirements for your lamb, if given notice. We are also happy to try and 
supply one-off orders of roasting joints, chops etc. 
 

Item Contains Price 

Whole Lamb 
Consists of two legs, two shoulders, loin chops, chump chops, 
neck (fillet, best end/cutlets, scrag) and breast, liver, kidneys 
and heart 

£115 

Half Lamb Half of the above £65 

Whole mutton 
From ewes aged 2-3 years, hung for a minimum of 14 days to 
enhance flavour and tenderness. 

£140 

Half mutton Half of the above £80 

          
Local delivery inclusive on all beef & lamb packs. 

Prices correct as of September 2019 

& Mutton 


