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OUR LOVELY 

LOCAL 
SUPPLIERS

BRADLEY'S JUICES. Miles Bradley & Co from 
Box Bush Farm, near Hewish in North Somerset 
make the apple juices, orange juice & quench 
range of drinks that we stock. Visit miles at 
Midsomer Norton Farmer’s market on the first 
Saturday of the month to sample his wares! 

BUTCOMBE BITTER. A very popular local beer 
butcombe bitter has been accredited with 
grain to glass quality assurance by cask 
marque. 

CHEWMOOS. A family run dairy farm based on 
Dundry Hill on the outskirts of Bristol. 
They make irresistible ice creams with both 
traditional and more unusual flavours, 
Elderberry Ripple is our favourite. 

GRIFFIN'S CAKES. The gluten & lactose free 
cakes are make by griffin’s, as well as our 
carrot cake & the ginger & walnut. Heike, 
based in High Littleton, has years of 
experience & her cakes are always in demand. 

Glastonbury spring Water The water is 
drawn from underneath mystical Glastonbury 
Tor.  

HARRYS CIDER. harry makes his cider on his 
farm in Long Sutton, Somerset. The Dabinett 
cider won a Taste of the West Gold award 
2016 & is stocked by Heston Blummenthal’s 
café at Heathrow airport. Can’t be bad can 
it? 

Hobbs House Bakery. An independent bakery 
based in Gloucestershire, they supply us with 
all our bread and brioche rolls. enjoyed 
mainly with our popular holy cow burgers. 

LITTLE JACK HORNER’S. Artisan sausage rolls 
from Mells & very satisfying they are too.  
Good on their ownsome or with a plate of 
salads, or take one home to pop in a lunch 
box or for your tea.  

‘The best sausage rolls we’ve ever tasted’ say 
GQ Magazine. 

MIDWAY FARM DAIRY. The Heal family live on 
their Somerset farm which lies in midway 
village between Oakhill & Stoke St Michael. 
They provide all our milk & cream for your 
coffee & cake. 

MITCHARDS & SONS BUTCHER. Just down the 
road in Westfield, Mitchard’s is a family run 
business established in 1913. they use local 
farms to provide their meat, some of which is 
from our own Manor Farm. All our beef, 
sausages, ham etc come from Mitchard’s 

THE PUDDING KITCHEN. Rachel works from her 
home kitchen down the road making some of 
The Holy Cow’s delicious cakes & quiches. Her 
most popular ones include the blueberry & 
lavender, chocolate fudge cake & cherry 
bakewell cakes but it doesn’t matter because 
they’re all gorgeous. It’s just surprising that 
we’re all not as big as houses! Take a look 
at her stall at Midsomer Norton Farmer’s 
Market as there’ll be lots of other goodies to 
try too. 

And in The Kitchen. We have KAREN & jo who 
both Slave away in the farm kitchen always 
busy making wholesome salads, quiches, 
burgers, soup, pies, pancakes But also our 
coffee & walnut, courgette & lime, chocolate 
guinness & lemon meringue cakes… you name 
it, they make it!! 


