
FOOD FOR LIFE 

Speaking about Christmas at 
Fourayes, Mark adds: "Production 
is huge and we supply to some of 
the largest retailers in Europe, 
always making sure that customers 
get what they want well in time for 
the festive period. 

"In the post Covid-19 world, the 
importance of the besr quality, 
sustainability and sustainable 
supply will continue to be at the 
top of our agenda." 
. The Bri�ish farming sector, in 

which Fourayes plays such a key 
part, produces some 60 per cent of 
the food consumed in this country. 
Interest in the origin of food and 
where and how it is produced has 
risen higher in our thinking in 
line with a desire to benefit the 
environment. 

"It's worth remembering that 
85 per cent of Kent is officially 
designated 'rural' and that most of 
the county's landmass is managed 
by farmers and growers," explains 
Mark. 

"The work undertaken here at 
Fourayes, and that of other Kent 
farmers and growers, results in the 
wonderfully varied landscape that 
makes up our beautiful county." 

Fourayes is a big employer and 
gives job security to many in Kent, 
which is increasingly important 
given the pandemic's devastating 
effect on the job market. 

As Mark says: "We link 
community engagement with 
economic and social responsibility; 
it is in the DNA of the business. 
During and post-Covid, that will 
only intensify." 

Of course, health and what we 
eat are inseparable. Years ago one 
of our most famous slogans was 'an 
apple a day keeps the doctor away' 
which, in these days of political 
correctness, is deemed unprovable 
and therefore the catchy phrase is 
largely obsolete. 

What a shame! Today we allude 
to 'five-a-day' - which encourages 
eating at least five portions of 
fruit and vegetables a day - and 
apples have to be one of the most 
available, useful, affordable and 
most loved - fruits of all. 

It's good to know that Fourayes 
is working with other Kent growers 
to make certain that the Bramley 
apples grown in our county 
are celebrated for their superb 
quality. Kent is famous for its 
fruit production and the work of 
Fourayes and its partners is helping 
keep it that way. • 
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RECIPE 

By Kent-based celebrity chM 
Rosema(y Shrager 

Roasted duck breast with 
Bramley apple stuffing 
Serves six generously 

Ingredients 

• 4 duck breasts (approx. 680g) 
• 14 rashers smoked streaky bacon 
• Salt and pepper 
• For the stuffing 
• 400g sausage meat 
• 2 Bramley apples, peeled and finely 

diced (200g finished weight) 
• Juice of½ lemon 
• 75g onion, very finely chopped 
• 2 tbsp breadcrumbs 
• 30g butter 
• 50g dried cranberries, chopped 

finely
• l egg yolk
• 2 tbsp of parsley, finely chopped 
• Salt and pepper 

Method 

First trim the four duck breasts by 
removing any sinews and skin. Now 
brown in butter for 30 seconds on 
each side and leave to one side. 

In a frying pan over a medium heat, 
melt the butter and soften the onions, 
making sure you do not brown them. 
Now add the diced apple and lemon 
juice; this will take about four minutes. 
You should end up with half of the 
apple still in cubes and half broken 
down to a puree consistency. This 
needs to be drained and transferred 
into a large bowl and allowed to cool. 

Now add and mix together the 
sausagemeat, cranberries, parsley, egg 
yolk, salt and pepper. This can be done 
by hand or in a processor to make it 
finer, depending how fine you want it. 

Take the streaky bacon and roll 
very thinly between two sheets of 
greaseproof paper. This will make 
them longer. Place the bacon vertically 
onto some clingwrap, then spread 
300g of the stuffing over the bacon. 
Place two duck breasts on the stuffing, 

cut a shallow slit lengthways, season 
well and put the other two breasts on 
top. Wrap tightly with the clingwrap. 

Once wrapped, make sure you tie 
and knot the end making sure it is 
sealed. Leave to rest in the fridge for a 
couple of hours or overnight. 

Place the wrapped duck into a large 
saucepan of just simmering water 
for approximately 15 minutes, the 
temperature of the meat should reach 
150c. Now remove, make a hole in the 
clingwrap to allow the juices to drain 
out. Allow to get cold. 

Carefully remove the clingwrap and 
to make it even more secure, tie five 
pieces of string around the meat. Take 
a large frying pan and brown on all 
sides. Finish in the oven for 25 minutes. 
The inside temperature should reach 
165c to 170c. It will continue to cook, 
allow it to rest on a grid for 25 minutes 
covered with tin foil. 

The rest of the stuffing can be used to 
make little sausage roll-shaped chips 
to have with the duck or serve as a 
tasty canape. 

Get in touch 
Fourayes Farm Ltd, Bicknor, Sittingbourne ME9 8BJ 
01622 884230 
fruit@fourayes.com 
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