BELTED GALLOWAY CATTLE are a traditional
Scottish breed, easily distinguished by the
white "belt" around the body. Originally used for
both their meat and milk, they are now bred for
their high quality, well marbled beef. Our herd
is fully pedigreed and we always have young
breeding stock for sale. The bullocks are usually
culled for meat at 30 months old; the carcass is
then hung for at least 3 weeks before
butchering.

SOAY SHEEP are hardy sheep originating from
the island of St. Kilda. They are relatively
undomesticated and so have quite a wild nature.
They lamb in spring, and being a small sheep are
not ready for culling until they are more than
one year old. The meat is extremely lean but
very tasty. If you like lamb you will definitely
enjoy Soay. The carcass weighs 10-12kg and
produces small manageable joints.

FALLOW DEER, were brought to the UK during
the Norman conquest for their "sporting value",
and are now found in deer parks and in the wild.
They are extremely attractive but often flighty
in nature. Fallow deer venison is lean, mild
tasting and very tender. The carcass weighs
20-30kg.

WILD BOAR are free-ranging on 10 acres of
birch woodland and open hill. One breeding boar
will run with a group of breeding sows all year
round. The sows make “nests" prior to pigging
and normally 4-6 stripy piglets are born. Wild
boar grow slowly and are not culled for meat
until they are 12-18 months old. All of the cuts
of meat are extremely tender, and the constant
demand for the wild boar speaks for itself; it is
delicious. The carcass weight normally varies
from 40-50kg.

History of Wild

Farm

In 1990 an opportunity arose for part of the
Cairngorm Reindeer Herd fo be moved to a second
site on the Crown Estate, Glenlivet near Tomintoul.
Having graced the northern slopes of the
Cairngorms since 1952, it was good to be able to
split the herd and establish them elsewhere, thus
taking grazing pressure off the original site and
allowing us to build our herd number. To this day
the reindeer at Wild Farm remain part of the
Cairngorm Herd and they are kept purely as a
display herd: we do not farm them for meat.
However the reindeer only occupy the higher
ground on the farm and are not suitable candidates
for the fields and lower ground.

To address this we thought carefully about what
might compliment the already unusual inhabitants
and make the best of the land and climate in this
part of the Scottish Highlands. All the farmed
animals we keep on the farm today are hardy, self
sustaining and low maintenance. Apart from regular
checking and if necessary feeding they look after
themselves to a large extent, leading as natural a
life as possible. The cattle, sheep and deer graze
for most of the year, and are supplementary fed in
the winter months with hay and silage grown on the
farm. The wild boar are the only animals that need
daily feeding all year round, otherwise they escape
and look for food elsewherel!

All our meat is grown on the farm, killed locally and
sold off the farm; you couldn't get lower food miles!
Low input, low output is our ethos and with low
densities and natural living we do not get any
illnesses or deficiencies.

Wild Farm
Meat
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from
Balcorrach Farm
Tomintoul
AB37 9AQ

Tel. 01807 590318

tilly@cairngormreindeer.co.uk

All our meat is home produced with
100% traceability.

Meat can be collected or delivered to
your door at a convenient time. If
delivery is required please allow 2 days
notice, if possible. We are available
any week day.

We also produce free range eggs.
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Beef Prices

Soay Prices

Cut Price per
Kilo
Gigot/back leg £4.40
Rolled shoulder (no bone) | £4.40
Minced £4.40
Chops £4.40
Shanks £2.20
Whole - unbutchered £3.30

Venison Prices

Wild Boar Prices
Cut Price per
Kilo
Gigot/back leg £6.60
Rolled shoulder (no bone) | £6.60
Chops £6.60
Spare ribs £6.60
Mince £6.60
Whole - unbutchered £4.40

Great for a hog roast

Cut Price per
Kilo

Mince £4.40
Casserole dice £6.60
Braising steak £6.60
Sirloin steak £11.00
Fillet steak £18.00
Rump steak £11.00
Silverside £8.80
Topside £8.80
Brisket £6.60
Boiling beef £2.20
Rolled roast/rib roast £11.00
Whole butchered £5.00

carcass (approx
200kg) - can be split
between several people

Cut Price per
Kilo
Haunch/back leg £4.40
Rolled shoulder (no bone) | £4.40
Mince £4.40
Saddle £6.60

Whole - unbutchered

£3.30

Depending on the season, some

meats may be unavailable. All cuts

are frozen, except whole carcasses

which will be fresh.

Sausages and burgers Of all meat

varieties at £7.70 per kilo.

Free range eggs are £2 per dozen.




