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Courtesy of Chris LyonsOne of the joys of working on Wye Life is meeting 
new and interesting people with a story to tell. 
Julie and John Joseph welcomed us into their 
beautiful farm and chatted to us about their 
incredibly successful business.

Kid Meat is healthy, nutritious, and 
versatile with a fabulous flavour - and 
since celebrity Chefs and TV shows 
have set a new trend to eat kid goat 
meat in Britain, business has doubled 
for Julie & John Joseph at their 
Trecorras Farm near Ross on Wye in 
Herefordshire. 

Julie and John’s premium British kid 
meat was also served as the main 
course at the BBC Food & Farming 
Awards night recently. 

The Joseph’s passion for the 
environment and for food with 
provenance - produced to high welfare 
standards and in a sustainable way - 
resonates with Chefs and restaurants. 

One year since their launch and 
Trecorras Farm supplies chefs locally and 
nationally direct from the farm, and with 
meat that is respected for its flavour and 
consistently high quality. The farm  
is a member of the Slow Food movement 
which the Josephs find is appreciated 
and sought by discerning chefs as  
a mark of quality and care. 

Kid goat meat has been overlooked  
in the UK but is now acknowledged 
for its tenderness, delicate flavour and 
nutritional qualities – it is lower in 
fat than chicken and high in iron and 
protein.  Kid meat is to goat as lamb  
is to mutton; it has become a hot  
food trend and a big hit with chefs.
Julie and John have been working hard 

to raise awareness of this tasty meat.  
They liaise with Artisan Butchers  
to advise on the best cuts and how to 
use them and look to help chefs with 
ideas, as surprisingly many have not 
cooked with it before.
 
Whist they predominantly sell to chefs 
and restaurants, due to local demand 
and interest, their kid meat is also  
on sale at Pengethley Farm Shop  
at Peterstow near Ross-on-Wye and  
at Andy Crease Butchers in Newent.

The success and demand for kid has 
encouraged the Josephs to explore 
other opportunities for this versatile 
meat. They have been working with 
award winning Native Breeds in 

Gloucestershire and are  excited  
to announce a new and exclusive  
range of charcuterie products - ranging 
from Salamis to air dried hams - which 
will be available in December. In the 
meantime  their new Morrocan spiced 
Merguez Sausages are now ready 
and will be soon be found in pubs, 
restaurants and local deli’s. 

Julie and John are part of a national 
campaign to put kid meat in the 
limelight and highlight the waste in 
the goat dairy industry. GOATOBER 
runs throughout the whole of October 
and they’re asking Chefs and other 
customers to cook a Kid meat dish  
and then publish a picture of the dish  
on twitter with the hashtag #goatober

In the meantime Julie has developed 
some recipes with Ross-based  food 
writer and Chef Lindy Wildsmith – we’ll 
be trying this one out very soon…

Please feel free to contact us if you're 
interested in our kid goat meat.

NO KIDDING!

“Producing high quality kid goat meat is our  
passion. Tasty, nutritious and healthy meat ”

Trecorras Farm
Llangarron, 
Ross-on-Wye, 
HR9 6PG
07920 770 735
01989 770 258

julie@trecorrasfarm.co.uk
www.trecorrasfarm.co.uk
Follow on Twitter: @Trecorrasfarm

ROLLED AND STUFFED SHOULDER  
OF KID WITH POTATO SCALLOPS

● 10g lard
● 100g breadcrumbs
● Bunch of parsley, finely chopped
● 50g pecorino, grated
● 6 cloves of garlic, finely chopped
● Shoulder of kid 1kg, boned
● Potatoes 1kg, thinly sliced lengthways
● Extra lard for greasing
● Salt and black pepper 
● String

Rub the lard into the breadcrumbs, add 
the parsley, grated pecorino, garlic and 
salt and black pepper and mix well.

Open the shoulder, season with salt 
and pepper and sprinkle with half of the 
stuffing mixture.

Roll the meat up tightly and tie securely.

Grease the roasting tin with lard.

Thinly slice the potatoes lengthways, 
season and layer them with a sprinkling 
of the stuffing mix.

Put the rolled shoulder on top of the 
potatoes and sprinkle that with half the 
remaining mix.

Put in a preheated oven and cook at 
170C for 45 minutes then turn the 
shoulder of kid over and sprinkle it with 
the remaining stuffing mix. Put it back 
in the oven and roast for another 45 
minutes.

Allow to rest for 15 minutes then serve 
with a seasonal vegetable.

Recipe published with thanks to Lindy 
Wildsmith
www.lindywildsmith.co.uk

Two of Herefordshire finest 
restaurants who have created 
delicious kid meat dishes using 
Trecorras Farm produce

The Lougpool,

Grove Common, Sellack, 
near Ross-on-Wye  HR9 6LX 
01989 730888 
www.theloughpool.co.uk  

Kid Meat Charcuterie Board contains our 
new range of charcuterie products including 
air dried hams , loins and salami

Ye Old Ferrie Inn

Ferrie Lane, Symonds West 
HR9 6BL
01600 890232   
www.yeoldferrieinn.com

Grilled canon of Kid Meat with spring 
vegetable cous-cous, Wye Valley 
asparagus and a red wine jus


