WILSON'S ——

FARM AND KITCHEN

At Wilson’s Farm and Kitchen, we specialize in Field to Fork farm tours and unique dining experiences showcasing our
own produce and other fantastic ingredients from The Scottish Borders region. We are experienced travel trade
hosts and have carefully cultivated a reputation for fantastic food and wonderful hospitality!

We are an Agritourism offering based at Cowbog Farm, near Kelso, in the beautiful Scottish Borders. We have
wonderful views of the Cheviot Hills and the nearby ruins of Cessford Castle. This calm and peaceful setting, in an
arearich in history, is just over an hour’s drive from both Newcastle and Edinburgh.

Cowbog is a working, family farm with approximately 250 head of cattle, arable crops and a host of conservation
features. We strive to farm both economically and sustainably. The Farm is well known for our pedigree herd of

Hereford Cattle and the production of high-quality, native breed, Scotch Beef.

Wilson's Farm and Kitchen is the perfect location for your clients to enjoy a guided farm visit with the added benefit of
a beautiful meal of the highest quality.

Kelso - 10 minutes  Edinburgh City - 1 hours 20minutes Glasgow City - 2 hours 15 minutes

Newcastle DFDS Ferry Port - 1 hour 20 minutes York- 3 hours

Wilson's Farm and Kitchen
Cowbog Farm, Morebattle, Kelso, TD5 8EH
Email: hello@wilsonsfarmandkitchen.com

www.wilsonsfarmandkitchen.com
Travel Trade Contact: Lucy Wilson
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COWBOG FARM
e One of the oldest & largest Pedigree Herds of
Hereford Cattle in the UK

. Multi Award Winning Herd LOCAL ATTRACTIONS (TIME BY COACH)
e 250 Acre Farm in the Scottish Borders .
« Exceptionally Rich in Birdlife with large » 5* Schloss Roxburghe Hotel (10mins)

e Floors Castle (15 mins)

o Jedburgh Abbey (15mins)

« Mary Queen of Scots Visitor Centre (15 mins)
e Famously Hawick (30 mins)

numbers of both Roe Deer and Hare

OUR ENVIRONMENTAL AND FARMING CREDENTIALS!

We are currently in an Agri-Environment Climate « Borders Distillery (30 mins)

Scheme with the Scottish Government. We've « Tempest Brewery (30 mins)

been involved in similar schemes for 25 years. We « Tweed, Tartan & Cashmere Producers (30
leave areas of the farm alone for Environmental mins)

Focus Areas, We are members of a Premium « The Great Tapestry of Scotland (30 mins)
Health Scheme for our cattle which leads to e Abbotsford - Home of Sir Walter Scott (30 mins)
higher sustainability and reduced antibiotic use.

Guests can be assured that we are regularly For more regional Inspiration visit

inspected and are held to the very highest https://scotlandstartshere.com/

welfare standards for our cattle.

FACILITIES

e Converted Historic Stable Block for Dining with
Woodburning Stove (Seats 24)

e Quirky Hayshed for Larger Groups (Seats 60)

 Handwashing Facilities

e Washrooms (Inc. Disabled)

e Outside seating during Warmer Months.

e Indoor Standing Room for 100

e Easy Access & Parking for Large Coaches

e Large Kitchen Garden

e Licensed to sell Alcohol

SOCIAL
o https://www.facebook.com/WilsonsFarmandKitchen
e https://www.instagram.com/wilsonsfarmandkitchen/




TRADE RATES 2026 Inclusive of VAT
All Exclusively for your Group
Please book by Email
Add-on Activities for all Packages, listed below
We are open by appointment only, Monday to Friday but would suggest ideal visiting times from April - October

FARM WALK

FIELD TO FORK TOUR

DID SOMEONE MENTION SUSTAINABILITY?
Lowering food miles with menus based on
ingredients produced on our farm and in the
local area is what we do! Because we only
open by appointment and use set tasting
menus based on the preferencles of our
guests, we make only what we need to avoid
unwanted waste. We compost suitable kitchen
waste which goes back onto our kitchen
garden to grow more beautiful vegetables
and fruitl for our menus! We get all sorts of
cuts of beef back when our beef is prepared
and we use them all in the kitchen.

L

U




THE VIP SCOTCH BEEF EXPERIENCE

ADDITIONAL EXTRAS FOR PACKAGES




