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The Potting Shed
The Potting

Shed

A sweet and savoury selection bursting with a wonderful variety
of garden fruits and vegetables. 

Strawberry Jam with

Marc de Champagne

Freshly picked strawberries means the 

summertime has finally arrived. Here 

at Cottage Delight our Strawberry 

Extra Jam with Marc de Champagne 

is made with 45% fruit, in small 

batches and hand poured into the 

jars ensuring the strawberries remain 

whole. For a scrumptious afternoon 

treat spread over  freshly baked 

scones and top with clotted cream or 

use to fill pastry cases and cakes.

Sweet Apple 

Chutney
Our Brammy Award

winning Sweet Apple

Chutney is made with

30% Bramley apples.

Delicious with roast

pork, sausages,

pork pies and 

cheeses too.

The ave
rage 

strawb
erry ha

s 

200 se
eds

The Potting
Shed

Caramelised Onion and 
sausage parcels

Ingredients

200g of good quality sausage meat

2tbsp Cottage Delight C
aramelised Onion Chutn

ey

1 packet of ready rolled
 puff pastry

Flour, for dusting

1 egg beaten

Method

• Preheat oven to 200°C/4
00°F/gas mark 6.

• Mix the sausage meat an
d the Caramelised Onion

Chutney together in a b
owl, shape into eight b

alls.

• Cut sheet of pastry int
o eight equal squares.

• Divide the sausage mix
ture among the squares.

Flatten the ball, then fo
ld the pastry corners u

p to

enclose the filling. Brus
h with beaten egg, the

n 

chill for 10 minutes.

• Place on a baking shee
t and cook for 25-30

minutes, until golden b
rown.

Cottage Delight, Leek, Staffordshire Moorlands ST13 7QF  Tel: 01538 398839
www.cottagedelight.co.uk

Strawberry Extra Jam 
with Marc de Champagne

A delicious jam packed with juicy 
strawberries and handmade in open copper 

pans. Each jar has been hand poured to 
ensure the strawberries remain whole. 

INGREDIENTS: Strawberries, Sugar, Gelling 
agent: Pectin, Marc de Champagne (2%), 

Acidity regulator: Citric acid, Concentrated 
lemon juice, Processing aid: Salted butter 

(from Milk).            
Prepared with 45g of fruit per 100g. 
Total sugar content 67g per 100g.

NUTRITION: Typical values per 100g: 
Energy 1058kJ/249kcal; Fat 0.1g of which 

saturates 0.0g; Carbohydrate 60.5g of which 
sugars 60.5g; Protein 0.5g; Salt 0.0g. 

113g

Tomato, Garlic 
& Ginger Chutney

Delicious served with warm goats cheese 
tartlets. For a tasty supper, grill pork chops 
until cooked, top with chutney and sprinkle 
over grated cheddar, return to the grill for a 
couple of minutes until cheese is bubbling.  
INGREDIENTS: Tomato (37%), Demerara 

sugar, Concentrated tomato purée, Bramley 
apple, Cider vinegar, Dried onion flakes, 

Sultanas, Garlic (2%), Stem ginger (1%), Salt, 
Gelling agent: Pectin, Spices, Garlic powder, 

Mustard flour.
NUTRITION: Typical values per 100g: 
Energy 700kJ/173kcal; Fat 0.2g of which 

saturates 0.0g; Carbohydrate 40.7g of which 
sugars 38.8g; Protein 2.1g; Salt 1.5g.

105g

Sweet Apple Chutney
This sweet, fruity and slightly spiced chutney 
made with Bramley apples is excellent with 
most types of cheese but especially good 

with mature hard cheeses.    
INGREDIENTS: Bramley apple (30%), 

Sugar, Cider vinegar, Gelling agent: Pectin, 
Muscovado sugar, Sultanas, Dried onion 

flakes, Salt, Spices, Acidity regulator: 
Citric acid.

NUTRITION: Typical values per 100g: 
Energy 743kJ/187kcal; Fat 0.1g of which 

saturates 0.0g; Carbohydrate 45.4g of which 
sugars 43.8g; Protein 0.7g; Salt 1.4g.

325g

Orange Marmalade
Thin cut

Made using the juiciest oranges to a classic
recipe. Perfect for breakfast with hot

buttered toast, delicious on crumpets or 
as a glaze for roast ham.

INGREDIENTS: Sugar, Oranges, Acidity 
regulator: Citric acid, Concentrated lemon 

juice, Processing aid: Salted butter (from Milk).
Prepared with 40g of fruit per 100g. 
Total sugar content 67g per 100g.

NUTRITION: Typical values per 100g: Energy 
1232kJ/290kcal; Fat 0.1g of which saturates 0.0g; 

Carbohydrate 71.7g of which sugars 71.7g; 
Protein 0.6g; Salt 0.0g.

113g

Caramelised Onion 
Chutney

This delicious chutney goes well with 
everything! Fabulous with cheese, cold cuts 
and sausages. Add a little to sausages near 
the end of cooking and serve with creamy 

mashed potatoes.   
INGREDIENTS: Onion (51%), Sugar, 

Balsamic vinegar (Wine vinegar, Grape 
must, Colour: Sulphite ammonia caramel, 

Preservative: Sulphur dioxide), 
Muscovado sugar, Extra virgin olive oil, 

Spices, Concentrated lemon juice, Garlic 
powder, Acidity regulator: Citric acid, Salt.

NUTRITION: Typical values per 100g: 
Energy 1122kJ/264kcal; Fat 1.4g of which 

saturates 0.2g; Carbohydrate 60.9g of 
which sugars 58.4g; Protein 1.2g; Salt 0.3g.

105g

The Potting Shed

Suitable for Vegetarians. Gluten free. Refrigerate after opening.

A family company producing speciality food using only the finest ingredients. 
Discover the quality which comes from over 40 years of experience and passion.

A family company producing speciality food using only the finest ingredients. 
Discover the quality which comes from over 40 years of experience and passion.
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