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The Pig is a stylish, practical guide to living the good life with
tales and recipes from the kitchen garden and beyond.

Inside the pages of The Pig you will find:

Classic recipes from rib of aged beef and shepherd’s salad to
proper fish pie, porchetta and even a pink blancmange bunny.

The Pig’s Guide to Pigs from identifying different cuts of meat
to making your own sausages.

How to pickle, forage and identify edible flowers and
suggestions on how to bring the weird and wonderful

vegetables, fruits and salads from the garden into the kitchen.

Interior inspirations and how to recreate the comfort and
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The first Pig, in Brockenhurst in the leafy heart of the New
Forest, was previously a hotel called Whitley Ridge. It’s a
lovely old house, of course, but the lightbulb moment came
when I saw the walled garden. A beautiful but neglected spot,
full of weeds and with just a couple of carrots growing, it was
the potential of the garden that really swung it for me. Right
from the beginning, we wanted the kitchen garden to be the
heart and soul of the place and to play a big part in influencing
the menu. We talked about a change to the traditional
hierarchy of the kitchen team, whereby the kitchen gardener
and forager would become equally ranked lieutenants — along
with the sous chefs - to the head chef.

- Robin Hutson, Co-Founder of The Pig

elegance of The Pig at home covering everything from how to
buy at car boot sales to the art of lighting.

Spa treatments to soothe and relax and how to create a
relaxation room of one’s own.

Party tricks, from hosting your own festivals to summer feasts
and winter gatherings, including creating the perfect playlist
and the best recipes to cook outdoors.

Recipes featured in the book include corned beef and coarse-
grain mustard hash; chicory, braised fennel and apple salad;
tomahawk pork chop with rainbow chard and mustard
sauce; cylindra beetroot and horseradish toasts; spiced pear
crumble; lemon and lime basil posset; lavender shortbread;
and gooseberry tartlets — dishes packed full of flavour.

For press enquiries and review copies please contact
Caroline Brown on caroline.brown@octopusbooks.co.uk or 020 3122 6689 or Harriet Walker on harriet.walker@octopusbooks.co.uk or 020 3122 7151
or
Camilla Leask on camilla@willowpublicity.co.uk
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EDIBLE
FLOWERS

Chapters featured in
the book include:

roots...
kitchen memories and home favourites

porkology...

and how to make a sausage

pickings...
eat up your greens (and yellows and purples)

wild...
foraging finds and hedgerow tips

classics...
old-school dishes to warm the cockles of your
heart

tipples, .

it must be time for a drink by now

studland bay lobster
& thrice-cooked chips

design...
cosy rooms, upcycled finds and the
art of unshiny

chill...

the story of how a shed became a spa

uncut...
party tricks, summer feasts and
a few good tunes

The Pig: Tales and Recipes from the Kitchen
Garden and Beyond means everyone can enjoy
The Pig from the comfort of their own homes.

For press enquiries and review copies please contact
Caroline Brown on caroline.brown@octopusbooks.co.uk or 020 3122 6689 or Harriet Walker on harriet.walker@octopusbooks.co.uk or 020 3122 7151
or
Camilla Leask on camilla@willowpublicity.co.uk



OCTOPUS

Author Information

The Pig opened in 2011 in the New Forest and became
an instant hit. A more relaxed take on the country
hotel, The Pig’s unique selling point was, and still is,
its kitchen garden which remains at the heart of each
hotel.

Founded by Robin Hutson (who created Hotel du
Vin and launched Lime Wood), his wife Judy Hutson
(who is responsible for the interiors) and David
Elton, The Pig’s litter has grown to six, with more

on the way. The hotels have won a fervently loyal
following and a string of industry accolades.

WWW. THEPIGHOTEL.COM
3 @THE_PIG_HOTEL

@THEPIG_HOTEL
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