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We celebrated the Queen’s Jubilee in June and then as a  
Nation mourned her death in September. And so as a New 
Year approaches, once more it falls to us to
thank you for all the encouragement and 
feedback you have supplied us with during
the year. May we take this opportunity to
wish you a Happy Christmas and a safe,
healthy New Year.

Stephen & all colleagues in Jempson’s stores
 

Dear Customer, 
As the end of the year approaches and we begin to think 
about the Christmas Holidays and the festivities we have 
planned, it is good to reflect on the year gone by. The difficult 
days of the pandemic are thankfully behind us, although the 
effects will be felt by all for a long time to come. 
We have seen a difficult political climate this year, the terrible 
war in Ukraine and a cost of living crisis that has had a huge 
impact on families, individuals and businesses. 

Last time we introduced you to Minerva, our Executive Chef at Jempson’s Local Kitchen 
where we heard about her role here at Jempson’s and her work with the Jempson’s Local 
Kitchen Gourmet Meals. 

Now, she is letting us into her Kitchen to share her Christmas Turkey secrets for those Christmas Day 
Roast Dinners where, let’s face it, we always end up just bunging it in the oven and hoping for the best! 
Head into your local Jempson’s Store to find everything you need for the perfect Jempson’s Christmas 
Turkey! 

More With

Minerva

Stephen Says...

Christmas 2022

Ingredients 
10-12 Portions  
1 free-range turkey around 5 -6 kg 
sea salt & freshly ground black pepper 
2 onions, peeled and halved 
1l chicken stock 
1 lemon, halved 
1 head of garlic, halved horizontally 
6 Bay leaves 
Olive oil, to drizzle 
18 rashers of smoked streaky bacon 
 
Lemon, parsley and garlic butter:  
500g butter, at room temperature 
5 tbsp olive oil 
zest and juice of 2 Lemons 
6 garlic cloves, peeled and crushed 
small bunch of flat leaf parsley, 
leaves only, chopped 
2 tbsp dry thyme 

Turkeys & Gammon
Have you pre-ordered your 
Jempson’s Christmas Turkeys yet? 
Locally bred, FREE RANGE White & 
PREMIUM Bronze turkeys available 
to order now!
Speak to one of our friendly Butchers 
at our Peasmarsh store for advice on 
weights and servings or call our Christ-
mas Hotline on 01797 230214 (opt 4).
How about one of our pre-cooked 
Honey Roast, Mustard Glazed or 
plain Hams for that Christmas Eve 
Dinner Party or perhaps a Smoked 
or Unsmoked joint to prepare and 
cook yourself at home? 
(See the meat order form included)

The full recipe can be found by clicking Jempsons Local Kitchen on our website 
at www.jempsons.com/jempsons-local-kitchen/

A Jempson’s Christmas Turkey



Firewood & Coal
Local seasoned logs and kindling avail-
able in all stores, for those cosy evenings 
in front of the fire this Christmas!

Development Diary
RYE BAKERY VIEWING PLATFORM IN PEASMARSH SUPERSTORE
See the Bakers at Work Experience coming very soon!
In our previous Talking Shop we hinted about the building works that have been happening 
in our Store in Peasmarsh and we will soon be able to give you access to our Viewing Plat-
form! From here, you will have a unique view of our Bakers as they produce bread from 
scratch using proven, traditional skills. You will be able to experience our state of the art 
Bakery and watch an entertaining and informative talk on the art of bread making!
Top tips, Bakers Secrets, a birds eye view - all finished off with a hot drink and one of our 
famous doughnuts! Watch this space…

As the Festive Season approaches, why not beat the rush and shop online?
Head to our website to see our T&C’s. Minimum Spend and Delivery Charges apply.

Why not use our Click & Collect service. It’s designed to make your life easier, just choose to Click &
Collect at the checkout, book your slot and pull up in one of our designated parking bays to have your shopping delivered to your boot. 

Now that’s service!

Home Delivery or Click & Collect

The Rye Bakery
The opening of our new Rye  
Bakery in St. Leonards has proved 
popular indeed having had a 
complete refurbishment!
Stocking warm sausage rolls straight out 
the oven, freshly baked breads, scones, 
Belgian buns and our famous jam 
doughnuts! Pop in soon and experience 
our new Rye Bakery Outlet!

JEMPSON’S: We’re Different.
We are always mindful and appreciate that you have a choice of where and how you shop, so we 
would like to thank you for your continued custom and support. If you have any comments or 
suggestions on how we can improve your experience with us even further, please get in-touch. 
Stay safe, keep well, and look after each other.

MAIN STREET, PEASMARSH, 
EAST SUSSEX, TN31 6YD 

TEL: 01797 230214 
FAX: 01797 230451 

www.jempsons.com

Mince Pies
In the small hours of the night, our 
Bakery is a hub of activity, filled 
with the smell of freshly baked 
Christmassy goodies! 
Viennese, Apricot or Cherry Brandy, 
Shallow or Deep Filled Mince pies - 
every Christmas, we hand bake over 
40,000, which means we’re pretty good 
at it! We have an extra special flavour out 
too, Whiskey and Ginger Crumble!
Our Tunis muffins and Chocolate Logs 
will be available mid December and why 
not treat yourself to one of our Luxury 
Christmas Cakes to accompany your 
Christmas Feast! 

Christmas Trees
Available in store at Peasmarsh from 
1st December - Grown locally in  
Peasmarsh and Rolvenden! 
All shapes and sizes available for your 
Living Room needs!

Christmas Gifts
Looking for the perfect gift idea 
for your loved ones? Why not treat 
them to a Jempson’s Giftcard?
Or pop in-store to browse our  
Christmas Range - stocking filler treats, 
unusual delicacies and more!
Gift cards available to purchase  
in-store or online. Christmas Range stock 
in Peasmarsh, Rye and Battle may vary.

Christmas Menu
Our Peasmarsh Restaurant Winter 
Menu now has some special added 
extras to get you in the Christmas 
Mood!
Serving warm gingerbread pancakes  
with crème fraiche for Breakfast, a  
beautiful beetroot and mushroom 
wellington drizzled with a thyme jus 
and seasonal vegetables for Main (pic-
tured.) How about a delicious Christmas 
mincemeat, apple and pear Tarte Tatin 
with a scoop of clotted cream for dessert!


