


HELLO!

I hope you're ready for the ultimate
Oldstead breakfast feast. Thisis one of
our most exciting releases ever, featuring
some of the finest pork from our own,
pasture reared, rare-breed pigs, as well
as homemade juice and a whole loaf

of sourdough.

The Story

Food provenance - understanding
where and how food was grown or raised
-isincredibly important to us at Made In
Oldstead, and we're proud to work with
our network of trusted, local suppliers to
bring some of the best-quality produce
to our at-home dining experiences.

\We're excited to head right back to

my family farm with the launch of our
exclusive, limited-edition Breakfast Box
- aunique celebration of our field-to-fork
ethos from our own pocket of rural
North Yorkshire.

Last year we welcomed the first

pigs to the farmin over 50 years,
comprising some of the rarest breeds
including Oxford Sandy and Black,
Mangalica and Saddleback - all of
which produce pork of exceptional
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quality and unparalleled flavour. Working
with Lishman's of lIkley, the Breakfast

Box features the debut production of
sausages, bacon and black pudding from
our very own pigs, reared in Oldstead by
my family and |, especially for this release.
Our Oldstead pork is served alongside a
continental selection of accompaniments
and condiments, sourced Yorkshire-wide
from growers, producers and suppliers
championing the same standard of food
production as us.

| hope you have a wonderful morning of
feasting. Scan the QR code below to
unlock more exciting things to make the
most of your at-home dining experience,
from plating inspiration to information on
how to recycle your packaging.
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Enjoy,
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