
The finest food, frozen.
Fresh from our kitchen to your table.



Introducing 
Cowdray 
Kitchen....

As is often the way, it started with a conversation 
one evening over a glass of wine (or two…). The 
Cowdray Farm Shop chefs were getting animated 
about the poor quality of so many frozen meals 
and how they’re often looked down on as a 
result. Our Head Chef, Ben Jupp, really couldn’t 
understand why that’s the case, saying,

The seed was sown. Ben and his team put their 
combined knowledge to work and, after months 
of planning, tasting and perfecting, the first dishes 
in the Cowdray Kitchen range are available to 
buy at the Cowdray Farm Shop.

We hope you enjoy every dish as much as we do 
and feel free to pass them off as homemade…. 
They really are!

‘Freezing’s actually the best way to 
preserve the freshness of  food 
without the need for preservatives
or gallons of  salt. Just think, we
have the finest ingredients, we have 
the kitchen, we have the recipes,
we have the chefs….’

Manager, Cowdray Farm Shop & Café



What’s in and what’s not?
We use the finest ingredients for our dishes, with 
many coming direct from the Estate. We also use 
the best quality local suppliers where we can, 
supporting the local economy and reducing our 
carbon footprint. And because our dishes are 
made and then quickly frozen, there’s no need for 
us to add any preservatives. That means you get 
great quality and lashings of flavour!

Bursting with flavour and 
fresh from the freezer
No need to de-frost, just pre-heat the oven and 
cook. All our dishes will be at their best and 
retain their freshness and flavour if you cook 
them in the oven, straight from frozen. As good
as homemade, but without the effort.

Recycling and 
sustainability
Sustainability is a key Cowdray value, so we’ve 
chosen aluminium dishes as they’re recyclable
– just wash them clean and pop them in your 
recycling bin. Did you know it takes up to 95% 
less energy to recycle aluminium than it does
to produce primary aluminium? So that limits 
emissions too. Aluminium is not good for 
microwaves though… so make sure to always 
oven cook our dishes.

Something for 
everyone….

For oven cooking only, timings may vary 
depending on appliance used. We produce 
our in-house products from one kitchen here 
at Cowdray Farm Shop where allergens
not listed in the ingredients may be present.

Use #CowdrayFavourite 
to win...

Vegetarian Dish

Vegan Dish

Spice scale 1 - 5

Gluten Free

To help you find your perfect meal we've 
added the symbols below to the dishes that 
are suitable for vegetarians, vegans or those 
on a gluten-free diet. There's a ‘chilli rating’ 
for the spicier recipes too.

... coffee for two in the 
Cowdray Farm Shop - post 
your pictures of your favourite 
Cowdray Kitchen meals on 
Instagram; tag @cowdrayestate 
and #CowdrayFavourite and 
we’ll pick a winner once
a month!



A British classic, this hearty dish combines slow-braised, Estate-reared beef with 
Cowdray Ale and root vegetables to create a rich, silky and beer-sweetened sauce. 

 
For 4 (1.25kg)  |  £21.50
For 2 (625g)  |  £10.50

STEAK IN ALE

Perfect for a mid-week supper



CHICKEN ROGAN JOSH

Spicy, aromatic and tender

A classic of Kashmiri cuisine; tender chicken thighs braised in an aromatic spiced 
tomato and onion sauce. This medium hot curry is delicious served with rice or 

naan breads or try it with our vegan Cauliflower Dhansak - see overleaf.
 

For 4 (1.3kg)  |  £16.00
For 2 (650g)  |  £8.50 



This vegan version of a Persian dish was specially created by our Cowdray chef. 
Cauliflower is gently spiced with cumin, coriander and turmeric and cooked down 

in a vegetable stock. It’s great as either a main dish or as a side.
 

For 4 (1.25kg)  |  £13.00
For 2 (625g)  |  £7.00 

CAULIFLOWER DHANSAK 

Perfectly spiced and a vegan favourite



A fragrant chilli made with butter beans, kidney beans and pinto beans.
This bestselling dish is a delicious vegan take on a Mexican staple.

 
For 4 (1.3kg)  |  £13.00
For 2 (650g)  |  £7.00 

THREE BEAN CHILLI 

Meat-free and full of flavour



A vegetarian take on the Russian classic, this dish features chestnut mushrooms
in a silky cream, brandy and smoked paprika sauce. Best enjoyed with rice,

mashed potato or wilted greens.
 

For 4 (1.1kg)  |  £16.00
For 2 (560g)  |  £8.50 

MUSHROOM STROGANOFF 

Rich, creamy and piquant



It’s the most comforting of British staples and our version is made with Cowdray 
beef mince, onions, carrots and celery, slow cooked and topped with

creamy mashed potato and cheddar. 
 

For 4 (2kg)  |  £17.00
For 2 (1kg)  |  £8.50 

COTTAGE PIE

A traditional favourite



Cheddar and Mozzarella cheeses combine to make this dish a gooey, decadent 
crowd-pleaser that's full of flavour. Definitely one for those with children.

 
For 4 (1.3kg)  |  £13.00
For 2 (650g)  |  £7.00 

MACARONI CHEESE 

Comfort food at its best



Pork shoulder from the Cowdray butcher is braised with cream,
cider and mustard to create this French-inspired dish.

 
For 4 (1.3kg)  |  £19.50
For 2 (650g)  |  £10.00

CREAMY MUSTARD PORK

Makes a delicious mid-week supper



Every family has their own take on Bolognaise and ours stays close to its roots: 
Cowdray beef steak mince and a classic soffrito (the essential base of so many 

Italian dishes) cooked down with tomatoes and red wine. Great with all
pasta shapes or use to create your own lasagne.

 
For 4 (1.2kg)  |  £16.00
For 2 (600g)  |  £8.50

COWDRAY BOLOGNAISE

A firm family favourite



A deliciously fragrant and fruity take on a North African tagine. Slow-braised, 
Estate-reared lamb shoulder, tomatoes, apricots and chickpeas form the base for 

this dish; serve, with rice, couscous or flat breads.
 

For 4 (1.3kg)  |  £21.00
For 2 (650g)  |  £11.00 

COWDRAY MOROCCAN LAMB

A great dish for dinner parties



Cowdray Estate wild and lean venison haunch is diced and cooked in a luxuriously 
rich sauce of wine, bacon and silverskin onions. Mashed potato

and greens complete the perfect supper.
 

For 4 (1.3kg)  |  £21.00
For 2 (650g)  |  £10.50 

VENISON BORDELAISE

Perfect for decadent dinners



This traditional French provincial dish of ‘Hunter’s Chicken’ has been made 
without bones but otherwise remains true to its roots. Mushrooms, wine, garlic 

and thyme combine to create a rich and delicious sauce.
 

For 4 (1.3kg)  |  £16.00
For 2 (650g)  |  £8.50 

CHICKEN CHASSEUR

A tasty French classic



What’s your favourite thing about 
working at the Cowdray Farm 
Shop & Café?

What do you do when you’re 
not cooking? 

What’s your favourite style of cooking? 

For me, time off is all about two 
things, family and golf…. Spending 
time with my family and my 
daughter is really important but 
golf runs them a close second! 

Italian! Always Italian as it’s all about 
letting the flavours and ingredients 
shine through. The great produce on 
hand in the Cowdray Farm Shop
& Café makes doing that a joy. 

I love all the fresh produce and 
our in-house butchery that uses a 
variety of Estate-reared meat 
including venison and lamb. We 
also have a wonderful team of 
chefs so it’s a great working 
environment.

Meet Ben Jupp, 
Cowdray Farm Shop Head Chef

Feeding a crowd 
but no time
to cook?

Email us at
farmshopchef@cowdray.co.uk

Or call us on
01730 815152

We have the solution! Our Cowdray 
Kitchen Bespoke service can cater for any 
number of people. All you need to do is 
give us 10 days’ notice and we’ll make it 
happen. Plus if you’d like to use your own 
oven dishes you can – just drop them off 
with us and we’ll give them back to you 
with meals ready to go. 

To discuss an order or an event:

We persuaded Ben to take some 
time out from his kitchen to tell 
us about his Farm Shop favourites 
and what he gets up to when he's 
not cooking up a storm.



Buy our meals at:
Cowdray Farm Shop & Café
Cowdray Park
Midhurst
West Sussex
GU29 0AJ

01730 815152
farmshopchef@cowdray.co.uk
cowdray.co.uk/cowdray-farm-shop

Our location Follow us

@cowdrayfarmshop

@cowdrayfarmshop

@cowdrayestate


