Bakers Lawne, Orford, Suffolk P12 20 H
Telephone 01394 450103 www.richardsonssmokehouse.co.uk

[ Perkg| | Perlb |
Swoked Ham whole, half or sliced .........cocooooveennnaen. £17.38 £7.90
Swoked Slipper Jolnts (ALl Lean HAM) e £12.10 £5.50
Swmoked Ham Hocks marinated in black treacle § cider .......
(Approx £5.95 each) ££.58 £3.90
Swoked Chicken, whole or ALVEDL........ocvcveiiiii, £8.58 £32.90
Swmoked Wild puck (Whew tn season) ......... price on request
SmoRed PLOLOV ..o (approx £2.50 each) ...£12.98 £5.90
Swoked Mature English Chedodar..........ooveveeeienennnne. £14.30 £6.50
Soked SHLEOW oo £19.69 £8.95
Smoked Salmon Fish Cakes (not bg POSE). e
(APProx £1.20 LACN) w.evvivieriinne £12.00 £5.40
SMOREA KIPPEN PALE w.voveviiiiie £2.65 per pot
Smolked Mackerel Pate ........ooocvvvivceiieniinenne. £2.65 per pot
Smokedl SAMON PALE......eevveeiviiiecie e, £2.65 per pot
Swk venison § Beef § Frults of the Forest Sausages..£8.91 £4.05
Swoked Pork and Garlle SAUSAGES ..o, £8.91 £4.05
Swokeol Porlk and Apple SAUSAGES ...cvvevvevrviiiicne. £8.91 £4.05
Swoked Ol Bnglish Breakfast Sausages ................... £8.91 £4.05
Swokeo Chorlzo Sausages (Gluten Free) ... £9.e8 £4.40
OnkR Swokeot KIPPErs ........ (Approx £3.20 patr) ........... £8.00 £3.64
BLOALEYS o, (Approx £1.90 each)........... £8.00 £2.64
SWOREA MACREKEL......c.oiiiiiiiiiic £8.58 £3.90
Hot Smoked Alaskan SAMO......c.corvevrvevriiiiceee £18.F0 £8.50
SMORELN THYOUL 1eviieeiieiiee ittt ae e £10. 78 £4.90
Swmoked Prawns  (not b Y POSE) e £11.00 £5.00
Swokeol Haddock FLLLEES ......ocoviiiiiii £13.64 £6.20
Smoked Dry Cureol BAgLISh BACOW .....vevvericrcnninnn. £10.56 £4.80
Swmoked Garlic BULDS ..o -90p each
SMORLA COO TROE .c.vvievievieriieeeieetresieeie e ereeee s £17#38 £7.90
(04/11)

BuUsiness Partners Steve Richardson and Veronica Bucmeg.
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The art of long, slow smoking using only oak, wood is the secret
of Richardson’s Smokehouse’s suceess. Electronic gadgetry
might mimic traditional methods but cannot reproduce the

mouth watering taste of Stilton smoked for six Languorous days.
A vich array of gowrmet foods greets Visitors - glistening molasses
conteol hams, game anol poultry, salmon, trout and mackerel join
exquisite pates - all succulently molst and reminiscent of a
Victoriaw table. And all this without preservatives or additives,
only pure sea salt is added to the wholesome goodness of the food.

AlL our products are naturally smoked using Suffolk oalke.
There are no dyes or additives in any of our products,
except for Pure Sea Salt.
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