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FOR MY ELEVENTH TASTE OF CHRISTMAS MY TRUE LOVE GAVE TO ME…TEMPTING SCOTTISH TURNIPS

Perthshire farmer Ian Niven is a busy man.  He farms 1000 acres (equivalent to about 1000 small football pitches), growing winter barley, winter wheat, spring barley, oats, oil seed rape, potatoes, keeping 4,500 free-range hens, two Tamworth pigs and finally, the star of this tale of Scottish winter produce, 30 acres of turnips!

In addition to this, Ian and his wife, Alison, run a successful farm and coffee shop at Gloagburn Farm, Tibbermore, near Perth, where they are open seven days a week and employ around 20 staff.

But how is this humble vegetable grown?  And how would a turnip expert, such as Mr Niven recommend you get the most out of one?

Ian Niven says:


“We used to grow our turnips as feed for livestock, but we were able to produce good quality turnips and decided to market them to major retailers instead, which we now do through Kettle Produce, which is based in Fife.

“The area is particularly well suited to growing turnips as we have long summer days and plenty of moisture – sometimes too much moisture – and a mild autumn, although turnips can cope with some degree of frost as well.  

“In January and February we start ploughing and grubbing the soil, that means clearing it of old roots.  We then fertilise the earth and shape it into ridges, before removing all the stones so that the crop grows consistently.  The seeds are sown with a precision air drill, which plants the seeds at an exact distance from each other.  They are grown in groups of four for bigger turnips, or eight for smaller turnips, which are used in the stew packs you can buy in the supermarket.

More/…

2/…

“After planting, the beds are immediately covered with netting to stop the young crop being attacked by cabbage root fly.  The crop therefore doesn’t need to be treated with pesticides.  We keep the nets on all summer and remove them in the winter.  

“The turnips are ready to harvest now, although the ground is too hard because it has been so frosty, so we shall have to wait for the weather to warm up a bit, however, if it is too warm and wet, the tractor is liable to get stuck!  All in all, we should gather in about 1000 tonnes, or 33 lorryloads of turnips.

“I really like turnips too, so once they’ve been lifted it is very satisfying to eat them, especially in soups and stews.  Luckily, we have the farm shop and café, so they are always trying out tasty new recipes.”  

NOTES TO EDITORS 

· For more information or a photo of Gloagburn farm shop please call Sarah Anderson on 0131 472 4108 or e-mail sarah.anderson@nfus.org.uk
· Ian Niven’s turnip recipe…

Stovies
Beef is used in this recipe but stovies can be made with any meat and is a great way of using up all those Christmas leftovers.

· 2 tablespoons dripping

· 1½lbs tatties, sliced

· 1 onion chopped

· 2 carrots sliced

· ½ a small turnip, chopped

· 2 tablespoons stock or meat jelly

· 4 oz beef, cooked

· Salt & pepper

· Beef Stock

Melt the dripping in a large pan and cook the chopped onion until it is soft and golden brown.  Add the sliced tatties and mix them thoroughly with the onions and dripping.  Add the carrots and turnip and mix through.

Heat the stock or meat jelly and pour over the vegetables.  Add the chopped cooked beef and mix with the vegetables.

Season with salt and paper.  Cover and cook over a low heat for 30 minutes or until the tatties are soft and floury.
· For more information about Gloagburn farmshop and café, please visit www.gloagburnfarmshop.co.uk
· NFU Scotland’s 2009 festive food campaign will highlight the contribution that Scotland’s farmers will make to Scotland’s fantastic food and drink industry this Christmas.   Based on the 12 days of Christmas, the campaign will feature 12 Scottish ‘foods’ that will help make this year’s festivities extra special.  Over the course of the next few weeks, we will show the innovation taking place on Scottish farms, the fantastic variety of Scotch produce available and call on the Scottish public to keep up their tremendous support of the nation's farmers by making sure their Christmas fare is Scottish.  To follow the Christmas campaign and recipes, or see a list of local food and drink suppliers in your area, including farm shops, farmers’ markets, food producers, restaurants etc. log on to the website at www.whatsonyourplate.co.uk
Ends


