
With Glastonbury over for another year, we're now busy making plans for our

sponsorship of the Organic Food Festival in Bristol this September – why not
come and visit us at our stand? An exciting new heating system that will run

on biomass; a combination of woodchip and our home-grown Miscanthus

(pictured above) is currently being installed at our head office – look out for

more details next month.

To enjoy the tastes of summer this

month, make sure you keep your

fridge stocked with Yeo Valley's
cooking essentials. All of our dairy

products are made from the milk

of cows fed on clover-rich pasture,

giving a rich, creamy flavour that
we think you can really taste.

There are so many delicious

recipes for you to use our organic

butters, milks, creams, crème
fraîche and natural fruit

compotes in, making them the

perfect ingredients for any

occasion.

So, oven gloves at the ready – give

our scrumptious Lemon Drizzle

Cake a try, which all the family will

love. You really have no excuse not
to indulge in the tastes of Yeo

Valley Organic this summer.
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