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Below are 12 exclusive Associated Craft Butcher voucher offers that can be redeemed
‘each month when you spend over €25 in store. Vouchers are only redeemable ar the
butcher who presented you with this calendar.
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“I have included some custom tips that |
have prepared t go along with cach
voucher. Hopefully they will help your
‘meal experience go further!”

DECEMBER VOUCHER NOVEMBER VOUCHER

‘ SPEND €25 — SPEND €25

PN ST AND GET ILB OF RASHERS FREE*
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. AUGUST VOUCHER JULY VOUCHER
===)SPEND €25 SPEND €25
AND GET €5 OFF ROAST BEEF* AND GET 4 BURGERS FREE®
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A APRIL VOUCHER
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AND GET ILB OF MINCE FREE*

‘MARCH VOUCHER

o SPEND €25
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Each Month!

® A meal for 6 cooked at
Win "5

“To win simply submit your favourite recipe for (whatever the cut i cach
month) o your local Craft Butcher o send to Chef Adrian via Facebook
www.facebook.com/ChefAdrianM with your name, email address, contact
number and the name of your local Craft Butcher.

Closing date is the last date in each month. The winner will be announced on
the first Friday of the next month c.g, closing date Fri Jan 31sc winner
announced Friday Feb7th. (Terms & Conditions apply, see below)
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& Why notuse pork
one for

chops on the'
‘more flavour 1)

®.RECIPES TO INSPIRE YOU TO GET
BACK COOKING, USING FRESH

INGREDIENTS OF AN OUTSTANDING
QUALITY, AVAILABLE IN YOUR LOCAL
ASSOGIATED CRAFT BUTGHER
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Preheat the oven to Gas Mark 4, 180°C (350°F).
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- 4x100g porkchops

add the alcohol to the pan that you watch your
eyebrows. 1 know from experience.

Add the butter to the pan and once melted, strin

‘minutes until the mushrooms are just tender.

- Saltand

* 1garlic clove, crushed.
+ 21bsp madeira

- 200m créme fraiche

- Boiled potatoes and green beans, to serve

llow to
bubble down, then stir in the créme fraiche
until just heated through. Spoon over the pork
‘chops and bake for 20 minutes until the pork.
chops are completely cooked through. Serve.
the dish straight to the table and have bowls of
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Irian is 2 22 year old Chef for the Associ;

product development for Associated c':ffd szlt
untry on his blog, chefadrianmaring

n Facebook.com/Chef Adrian,
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LAST QuARTER

- 400 of portabello mushrooms
- 4slices of smoked bacon

- Small nob of butter separately.
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helps keep the

‘shape. Foll ut the pastry quite thinly toa size:

putt pastry).

dry frying pan

neatly covering both sides. Keep the lip of pastry.

mimtes.
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