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Bakers Lawne, Orford, Suffolk P12 20H
Telephone 01394 450102 www.richardsonssmokehouse.co.uk

Per Lb
Swoked Ham whole, half or sticed ... £7+.20
Slipper Jolnts (AL Lean HAM) oo £5.50
Ham Hocks warinated tn black treacle § clder....£5.95 each
Swoked Chicken, whole or halved ..., £3.90
Swmoked Wild Duck (Whew Ln season ...£4.55 § £6.55 each
SMOREA PLOEON vt £2.50 each
Swokeo Mature Bnglish Cheddar ..., £6.50
SMOREA SELEOW o £8.95
Swmoked salmon Fish cakes (not by post) ........... £1.20 each
Smoked KIpper PALE ...ovvvnvnnne. £2.65 44 0. £10.60
Swoked Mackerel Pate ... £2.65 44 ... £10.60
Swoked Salmon Pate................. £2.65 %4+ 0. £10.60
Swoked Pork and Venlson SAUSAGES ......cceeiieiinee, £3.90
Swoked Pork and Garlle SAUSAGES ..o, £3.90
Swoked Pork and Apple SAUSAGES....o.vvvvviveiiiiiinen £3.90
Swmoked Olol English SAUSAGES.......ouvveveiiiiiiiceine £3.90
Smoked Chorizo SAUSAGES .....cevveviveiiiiiniiecec, £4.40
Ok SMOREA KIPPEIS w.vveieiiiiriiciiiiie s £3.20 pair
BLOALEYS oo £1.90¢each
SMOREN MACREVEL ..., £3.90
Hot Simoked Alaskan SALMON ........c.cccceivvciiriiine. £8.50
SWORELA TYOUL oo £4.90
Smoked Prowns  (not bg POSE) it £5.00
Smokeol Haddock FLLLEES ..o, £6.20
Smoked Dry Cured BLGLISH BACOW ..o £4.80
Smoked GArlle BULDS .ovviiiii -90p each
SWOREN COO TROE oot ettt £7.80

AlL our products are naturally smoked using Suffolk oak.

There are no dyjes or additives in any of our products,
except for Pure Sea Salt.

Business Partners Steve Richardson and Veronlea BucRLeg.
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The art of long, slow smoking using only oak wood is the secret
of Richardson’s Smokehouse’s success. Electronie gadgetry
might mimic traditional wmethods but cannot reproduce the

mouth watering taste of Stilton swmoked for six languorous days.
A rich array of gourmet foods greets visitors - glistening molasses
conteol hams, game anol poultry, salmon, trout and wmackerel join
exquisite pates - all suceulently moist and reminiscent of a
Victorian table. And all this without preservatives or additives,
only pure sea salt Ls added to the wholesome goodness of the food.
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