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acre or more of land

62%
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More than
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have been members 
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89%
Would recommend 
Countryside to a friend

76%
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advice that they read 
in the magazine

84%
Read a copy of 
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once every month

90%
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advertisements and 
make an enquiry

68%
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REGULAR FEATURES
Climate-friendly farming
Discover how British farmers are 
looking to the future

Great British food
With chef Miranda Gore Browne

In pictures
Visual stories from 
David Edmund-Jones

Tried & tested
Products in the spotlight

Buyer’s guide
The latest machinery

Equestrian review
The latest products for horse lovers 

Nature Magpie
Focus on the natural world

Food reviews
Cheese and beer in the 
recommendations

Diary dates
Our monthly event guide

Feathered Focus
Our regular guide to all things poultry

Gardening with Pippa 
Greenwood
Topical green-fi ngered advice

Three things I can’t live 
without
Rural celebs tell us what’s 
essential to their lives

From the editor
If you love the British countryside, its people 
and glorious landscapes, its animals and the 
farmers who produce our world-beating food, 
then Countryside magazine is the one for you. 
Published by the National Farmers’ Union and 
written by knowledgeable professionals working 
within the rural environment, each magazine 
contains news and views, regular features, 
topical themes and high-profi le interviews, as 
well as campaigning articles on key rural matters. 

Our readers are typically aged 45 and over and have a taste for 
the fi ner things in life, with the majority living or working in a rural 
environment. They have a high disposable income to invest in goods 
and services. 

Countryside has a monthly circulation of 35,268* and can also be 
purchased as a subscription, or as a stand-alone purchase through 
newsagents, supermarkets and online via Mags Direct. It’s also 
distributed to 4 and 5-star hotels, estate agents and leisure venues. 
Plus, the magazine is also available digitally at Readly, giving great 
exposure to a broad readership. 

Martin Stanhope
Editor

*Source Audit Bureau of Circulation Jan to Dec 2021

About our readers

Great British Food
With Miranda Gore Browne

AS THE DAYS SHORTEN and the nights 

draw in, the harsh reality of the cost of living crisis 

will start to hit many more homes in the UK. The 

cosiness that defines the November of cookery 

books, magazines and Pinterest will sadly be far 

from the reality for many families this winter. 

I want to write about snuggling by an open fire 

or baking together and I hope this will still bring 

comfort to many, but I also hope if we are one of 

those more fortunate, we can share some of our 

stews, soups and bakes.

 Drop them in to neighbours, the elderly or to 

friends, or invite others to join us in our kitchen 

to enjoy our meals together and to make sure 

no one is left cold, hungry or alone in our own 

neighbourhoods, at least. 

Stock up on abundant seasonal vegetables and 

fruit that is grown in the UK: it’s not only cheaper 

but also packed with all the goodness that we need 

to eat at this time of year. There’s lots of evidence 

to suggest that seasonal, locally-grown produce is 

far better for us, so get busy in the kitchen.

Root vegetables, leeks and onions can provide 

a nourishing base for soups and stews and make 

meat go further. Try your hand at batch cooking, 

stock up the freezer and fill up that slow cooker 

with comforting meals.

Bonfire Night partly grew out of the old pagan 

festival that marked the start of winter. It’s 

the perfect tradition to bring together family 

and friends, to celebrate outdoors and to make 

memories. Dig out old recipes you loved when you 

were little or ones that are special to your local 

area. Make warming soup to spoon into mugs to 

defrost chilly hands, roast lots of sausages and try 

your hand at making slabs of parkin, crumbles or 

old-fashioned puddings to warm everyone from 

the inside out.

GREAT BRITISH FOOD

What’s growing?
Muddy, colder fields are much loved by swede, turnips, parsnips and carrots and the perfect place for 

them to flourish and grow. Packed with vitamins, low in calories and high in nutrients, they love to be 

slow cooked and are perfect for easy winter recipes. Cauliflowers are blooming in the cold weather 

alongside swiss chard, leeks, kohl rabi, spinach and winter cabbages, so there’s no excuse not to eat 

your greens. 

The first Brussels sprouts are appearing so ‘fill your boots’ and don’t wait for Christmas to boost 

your intake of folates, phosphorous, vitamin K and magnesium with these nutrient-rich nuggets of 

deliciousness. Beetroots are tasty roasted, added to soups and smoothies or to chocolate brownies and 

are a colourful super food to have at the ready in the kitchen. 

1 Add dried ingredients like pasta 

or rice to soup and stews. This is a 

great way to use up the odds and ends 

of pasta and rice in the cupboard and 

also makes one meal go a lot further, 

too. Look through your cupboards for 

other things that need eating up, that 

can add bulk and fill everyone up in a 

nourishing way. Add lentils to soups or 

to recipes with minced beef: this gives a 

great texture and makes the meal more 

filling with minimal cost.

5 Cheap ways to make food 
more filling, go further 
and use less energy

Even before the cost-of-living crisis and the 

concerns about rising food and energy costs this 

winter, figures from 2020-21 show that 7 million 

people in the UK are struggling to afford to eat. 

This represents 1 in 10 of the UK’s population. 

There’s around 2 million tonnes of the food 

that goes to waste each year that is still edible, 

which is enough for 1.3 billion meals (figures 

from WRAP, ‘Food waste in primary production 

in the UK’, 2019).

If you need support with food this winter, 

know friends who do, have food to redistribute 

from your farm or business, or can offer some of 

your time, here are some useful places to start.

Dig deeper into the work being carried out by 

UK Food Harvest, whose mission is ‘To Nourish 

Our Nation’ and ‘to eliminate hunger and food 

waste’. They are a not-for-profit organisation 

who rescue food from being wasted and 

redistribute it to companies and individuals. 

If you, or someone you know, needs food 

there may be a pop-up pantry near you that can 

help. Or, if you would like to volunteer, have food 

to redistribute or could help in any way, hop 

online to find out more.

● ukharvest.org.uk/our-family/what-we-do

The Trussel Trust is working hard to support 

food banks and has a great search engine on 

their website that will tell you the closest food 

bank to where you live. Their aim is to campaign 

for change so that food banks are no longer 

needed in the UK. If you need their help, think 

you can help them make this happen faster or 

you can volunteer locally, then find out more on 

their website.

● trusselltrust.org
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Words by Miranda 
Gore Browne
Miranda is a food 

writer, home-baking 

expert and finalist 

on the first series 

of The Great British 

Bake Off. Follow her 

@MirandaBakes 

on Instagram and 

Facebook as Miranda 

Gore Browne.

5 Make your own bread. It doesn’t 

have to be sourdough, it might 

be soda bread, fruit loaf or rolls, but 

it saves you heading out to the shops 

and, for less than a pound, you can have 

the intoxicating aroma of baking bread 

filling your kitchen.

4 Fill your oven – plan a little more 

than usual and you can make 

great use of your oven space when it is 

on. Use the heat and shelves wisely and 

you can cook three or four meals, some 

bread or cake, for the same cost as just 

putting it on for one thing. Go through 

the fridge and think what you can use 

up and make the oven earn its keep.

3 Use store cupboard ingredients to make 

dumplings and pop them into stews and 

casseroles near the end of their cooking time. 

These suet-free ones are super-quick and easy 

to make, and you can add herbs, spices and 

bits of cheese to make different variations, too. 

Put 200g self-raising flour into a bowl with 1 

teaspoon of baking powder, salt and pepper, 

then stir in 100g grated cheese (if adding) 

then 100ml milk and 1 tablespoon of oil. Use 

your hands to make the sticky dough into balls 

and add to the stew and cook for about 20-25 

minutes. Take the lid off for the last 10 minutes 

or so and they will then go nice and golden.

2 Batch cook big trays of shepherd’s 

pie, lasagne or stews, portion into 

enough for one meal, keep covered in 

the fridge, then reheat in the microwave 

during the week. If you have room in 

your freezer, there are lots of options for 

recyclable food containers, but make 

sure you label everything clearly, so you 

know when you froze it and what it is!
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GREAT BRITISH FOOD

Tested: Eco-productsCharlotte Reather picks out some simple products to make your home and garden more environmentally-friendly

Words by:
Charlotte Reather
Charlotte is a leading 
country lifestyle 
journalist, best-
selling author and 
mother of two

IT’S NOT EASY BEING GREEN and with the increasing cost of living on the ascent, it seems harder than ever. However, we have a moral obligation to help prevent climate change, limit waste and pollution and give nature a helping hand around us by individually doing our bit. As Australian General David Morrison wisely said: ‘The standard you walk past is the standard you accept’. Small changes don’t have to cost the earth; indeed, they can help protect and enhance it. Here’s my top pick of eco items on a budget for your house and garden.

ON TEST//REVIEW

Get Set Go Feeder – suet balls
Made from recyclable plastic 
with a stainless-steel wire 
hanger, these feeders have 
hoop perches which let birds 
feed face-on or sideways and 
the base unclips instantly for 
easy cleaning. The high-energy suet balls are made using British maize and seeds grown on 

Parrish’s farm in the heart of 
the UK. The fat balls comprise a higher quantity of maize rather than wheat which binds them 

together and lowers the risk 
of attracting unwanted birds 
like pigeons. It has a crumblier 
texture which prevents them 
becoming too hard during 
winter months. The fat balls 
attract great tits, blue tits, coal 
tits, house sparrow, greenfinch, siskin, chaffinch, bullfinch, 
robins, and long tailed tits. Each ball is approx 90g in weight. 

£12
● wigglywigglers.co.uk

Bee nesting box with zinc roof
Encouraging red mason bees 
into the garden with a nesting 
box may help you get a bumper crop of fruit and vegetables next year! The solitary bee species 

won’t swarm and the females 
only sting if roughly handled 
– the males can’t sting at all. 
Made from FSC wood, the box 
has a galvanised metal pitched roof and is packed with pieces 
of bamboo to provide an ideal 
nesting site. Attach the nesting box to a tree or near a place a 
bee might like to forage and 
position for maximum sunlight at an angle that prevents rain 
soaking into the nesting holes. Dimensions: W15cm x D12cm x H20.5cm

£9.99
● crocus.co.uk

Seedball Bat Mix
Many of our British bat species are under pressure, and here’s 
a simple product that can help 
them along. Bats have massive appetites – a tiny pipistrelle 
bat alone can eat over 3,000 
mosquitoes a night!  You can do your bit by scattering the Bat 
Mix which contains an array of 
wildflowers designed to attract insects that bats will then feed 
on. The mix includes borage, 
cornflower, corn marigold, 
evening primrose, wallflower, 
and night-scented stocks, which release their fragrance in the 
evening when bats are most 
active in our gardens. Each 
ball contains approximately 30 seeds, and one tin will provide 
coverage for one square metre in a garden, or 3-5 medium-
sized pots. Best scattered in the spring or autumn.

£6.50
● seedball.co.uk

Gardening gloves
Made from plastic bottles, 
the Watson ‘Karma’ women’s 
gardening glove is fashioned 
from plastic yarn into a 
lightweight glove with a 
seamless knit, giving a close 
fit and the foam palm offering 
good grip levels in the wet. 
Watson is one of the first glove companies to successfully 
bring recycled gloves to the 
market and their WasteNot 
yarn is certified by the Global 
Recycled Standard. The gloves 
will fully degrade in five 
years (in ‘moderate landfill 
conditions’) as the palms are 
made with biodegradable 
nitrile ‘engineered with Reclaim technology’, which accelerates biodegradation and ensures 

that the gloves are converted 
to biogas like other organic 
materials. 
Available in small, medium, or large

£6.99
● tinkerandfix.co.uk
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Add dried ingredients like pasta 

or rice to soup and stews. This is a 

great way to use up the odds and ends 

of pasta and rice in the cupboard and 

also makes one meal go a lot further, 

too. Look through your cupboards for 

other things that need eating up, that 

can add bulk and fill everyone up in a 

nourishing way. Add lentils to soups or 

to recipes with minced beef: this gives a to recipes with minced beef: this gives a 

great texture and makes the meal more 

more filling, go further 
and use less energy

Even before the cost-of-living crisis and the 

concerns about rising food and energy costs this 

winter, figures from 2020-21 show that 7 million 

people in the UK are struggling to afford to eat. 

This represents 1 in 10 of the UK’s population. 

There’s around 2 million tonnes of the food 

that goes to waste each year that is still edible, 

which is enough for 1.3 billion meals (figures 

from WRAP, ‘Food waste in primary production from WRAP, ‘Food waste in primary production 

in the UK’, 2019).

If you need support with food this winter, 

know friends who do, have food to redistribute know friends who do, have food to redistribute 

from your farm or business, or can offer some of from your farm or business, or can offer some of 

your time, here are some useful places to start.your time, here are some useful places to start.

Dig deeper into the work being carried out by 

UK Food Harvest, whose mission is ‘To Nourish UK Food Harvest, whose mission is ‘To Nourish 

Our Nation’ and ‘to eliminate hunger and food 

waste’. They are a not-for-profit organisation 

who rescue food from being wasted and 

redistribute it to companies and individuals. 

If you, or someone you know, needs food 

there may be a pop-up pantry near you that can there may be a pop-up pantry near you that can 

help. Or, if you would like to volunteer, have food help. Or, if you would like to volunteer, have food 

to redistribute or could help in any way, hop 

online to find out more.

● ukharvest.org.uk/our-family/what-we-do

The Trussel Trust is working hard to support 

food banks and has a great search engine on 

their website that will tell you the closest food 

bank to where you live. Their aim is to campaign bank to where you live. Their aim is to campaign 

for change so that food banks are no longer 

needed in the UK. If you need their help, think 

you can help them make this happen faster or 

you can volunteer locally, then find out more on you can volunteer locally, then find out more on 

their website.

● trusselltrust.org

5 Make your own bread. It doesn’t 

have to be sourdough, it might 

be soda bread, fruit loaf or rolls, but 

it saves you heading out to the shops 

and, for less than a pound, you can have 

the intoxicating aroma of baking bread 

filling your kitchen.

Fill your oven – plan a little more Fill your oven – plan a little more 

than usual and you can make 

great use of your oven space when it is great use of your oven space when it is 

on. Use the heat and shelves wisely and on. Use the heat and shelves wisely and 

you can cook three or four meals, some you can cook three or four meals, some 

bread or cake, for the same cost as just bread or cake, for the same cost as just 

putting it on for one thing. Go through putting it on for one thing. Go through 

the fridge and think what you can use the fridge and think what you can use 

up and make the oven earn its keep.

Use store cupboard ingredients to make 

dumplings and pop them into stews and 

casseroles near the end of their cooking time. 

These suet-free ones are super-quick and easy 

to make, and you can add herbs, spices and 

bits of cheese to make different variations, too. 

Put 200g self-raising flour into a bowl with 1 

teaspoon of baking powder, salt and pepper, 

then stir in 100g grated cheese (if adding) 

then 100ml milk and 1 tablespoon of oil. Use 

your hands to make the sticky dough into balls 

and add to the stew and cook for about 20-25 

minutes. Take the lid off for the last 10 minutes 

or so and they will then go nice and golden.

2 2 Batch cook big trays of shepherd’s 

pie, lasagne or stews, portion into 

enough for one meal, keep covered in enough for one meal, keep covered in 

the fridge, then reheat in the microwave the fridge, then reheat in the microwave 

during the week. If you have room in during the week. If you have room in 

your freezer, there are lots of options for your freezer, there are lots of options for 

recyclable food containers, but make recyclable food containers, but make 

sure you label everything clearly, so you sure you label everything clearly, so you 

know when you froze it and what it is!know when you froze it and what it is!
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Tested: Eco-productsCharlotte Reather
your home and garden more environmentally-friendly

Words by:
Charlotte Reather
Charlotte is a leading 
country lifestyle 
journalist, best-
selling author and 
mother of two

IT’S NOT EASY BEING GREENof living on the ascent, it seems harder than ever. However, we have a moral obligation to help prevent climate change, limit waste and pollution and give nature a helping hand around us by individually doing our bit. As Australian General David Morrison wisely said: ‘The standard you walk past is the standard you accept’. Small changes don’t have to cost the earth; indeed, they can help protect and enhance it. Here’s my top pick of eco items on a budget for your house and garden.

Bee nesting box with zinc roof
Encouraging red mason bees 
into the garden with a nesting 
box may help you get a bumper crop of fruit and vegetables next year! The solitary bee species 

won’t swarm and the females 
only sting if roughly handled 
– the males can’t sting at all. 
Made from FSC wood, the box 
has a galvanised metal pitched roof and is packed with pieces 
of bamboo to provide an ideal 
nesting site. Attach the nesting box to a tree or near a place a 
bee might like to forage and 
position for maximum sunlight at an angle that prevents rain 
soaking into the nesting holes. Dimensions: W15cm x D12cm x H20.5cm

£9.99
● crocus.co.uk

Seedball Bat Mix
Many of our British bat species are under pressure, and here’s 
a simple product that can help 
them along. Bats have massive appetites – a tiny pipistrelle 
bat alone can eat over 3,000 
mosquitoes a night!  You can do your bit by scattering the Bat 
Mix which contains an array of 
wildflowers designed to attract insects that bats will then feed 
on. The mix includes borage, 
cornflower, corn marigold, 
evening primrose, wallflower, 
and night-scented stocks, which release their fragrance in the 
evening when bats are most 
active in our gardens. Each 
ball contains approximately 30 seeds, and one tin will provide 
coverage for one square metre in a garden, or 3-5 medium-
sized pots. Best scattered in the spring or autumn.

£6.50
● seedball.co.uk

Buyer’s guide  
to garden  
clean-up kit
As the autumn leaves start to fall, it’s time to start 
getting the garden shipshape and ready for winter. 
James Andrews lines up some equipment to 
make the job easier

BUYER’S GUIDE

Words by: 
James Andrews
James is an 
agricultural journalist 
based in Shropshire 
who specialises in 
writing about farm 
machinery

HAVING THE RIGHT TOOLS at hand can help turn  
the fruits of your autumn tidy-up into valuable materials  
for the garden.

Piles of fallen leaves, prunings and other green material can be 
processed to make mulches for flowerbeds, while woodier material 
can be chipped to make cheap and eco-friendly path coverings or be 
scattered to help suppress weeds.

Garden blowers and shredders are invaluable bits of kit for this type 
of work, with the former helping corral loose material into piles ready 
for collecting, and the latter turning it into something useful.

Blowers come in all shapes and sizes, with the option of mains power, 
battery or petrol propulsion. Plug-in models are falling in popularity 

as cordless technology becomes more 
affordable, but petrol is still top-dog when 
there are large volumes of material to shift.

Some more powerful blowers also 
have the option of vacuuming leaves and 
chopping them, before depositing them in a 
collecting bag.

As for shredders, most garden models 
come with mains electric power, but bigger 
models will have a petrol engine. Look out 
for those that can process both green and 
woody material, so that you can produce 
mulches and wood chip.

We’ve lined up three of each to give you a 
flavour of what’s on the market.

LEAF BLOWERS

Stiga SAB 500
One of the most popular models in Stiga’s leaf 
blower line-up is the cordless SAB 500 AE.

This lightweight tool tips the scales at just 
2.6kg but comes with a 650W motor that 
generates air speeds of up 55m/s. Three 
operating speeds can be selected using an 
integrated keypad, giving more or less power to 
suit the job.

The lowest power setting is suitable for 
moving lightweight materials on lawns, medium 
can shift grass clippings and leaves on hard 
surfaces, while full power is reserved for wet 
leaves and other hard-to-shift detritus.

The SAB 500 runs on Stiga’s 48V lithium-ion 
ePower battery packs, with the suggested 4Ah 
unit giving a run time of about 20 mins at full tilt, 
going up to 130 mins in the lowest power setting.

Retail price of the bare SAB 500AE is £136 and 
it comes with a two-year warranty. Buyers will 
also need to factor in the price of a battery and 
charger, with a 4Ah E440 battery and suitable 
charger costing £208.

Longer run times of up to 160 minutes are 
possible when opting for a larger 5Ah battery 
and charger at a cost of £228.

Stiga also offers a more powerful cordless 
blower with 60m/s air speed and a range of 
gutsy petrol models. 

 ● Visit: stiga.com
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