
Pie’s the
limit for
new city
butcher’s

S
TEVE ANDERSON is
ready for business. In
his straw hat, apron
and broad smile, he is
greeting early-morn-

ing customers with a warm wel-
come at Appleton’s in Lendal,
where he is the manager.
The shop has created a bit of

a stir. It is the first butcher’s to
open within the city walls since
the closure of the much-missed
Scott’s in Petergate in 2008.
Moreover, Appleton’s repu-

tation precedes its arrival in
York – it has been selling pork
products out of Ripon since
1867, and loyal customers still
queue up outside the iconic
Tudor-fronted store on market
day to buy their favourites.
Best sellers include pork pies,

sausage rolls and roast ham.
Three generations ran the

business until six years ago
when it was taken over by An-
thony Sterne, a Yorkshireman
who already had a successful
food business in I’sPies.
Anthony, 39, has expanded Ap-

pleton’s, opening in Wetherby
and now York, with Borough-
bridge and Knaresborough next
in line.
Despite the change in owner-

ship, Appleton’s has retained
its essence as a quality pork
butcher’s, selling everything
from sausages, bacon, pork
chops and ham shanks and
joints, to cooked meats, black
pudding, and brawn. There is ox
tongue too. “We pickle our own
tongue. It’s a very old-fashioned
product,” says Anthony. Pies
come in various sizes and guis-
es, including traditional pork
and pork and apple. There are
Scotch eggs too. The pastries
are made in Ripon and baked in
ovens at the York shop, which is
open daily from 8am to 6pm and
11am to 4pm on Sundays.
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By next year, Anthony hopes
to add York ham to the menu. To
this end, he has been breeding
Large Whites on his farm at
Ripon. “They were originally
called the Yorkshire pig, they
were a very good all-round pig,
the pig people used to keep in
their back yard, but they are a
rare breed now.”
Large Whites have more fat

than the common pig and are
slower growing, he explains.
The pigs have to be quite large
so the legs are big enough for a
York ham. Anthony is experi-
menting with the best ways to
cure the meat. “I have done a
few trials, but it is a long pro-
cess. Ageing the ham takes five
weeks, then it has to be cured
for two weeks, so it takes a good

couple of months to get a batch
ready. The process is still hap-
pening, so we are hoping to have
them in the shop next year.”
Anthony adds: “Rumour has

it that the very first ones were
smoked using wood from the
ruins of York Minster, but I’m
pretty sure that’s not true.
“It is a salty, dry ham. At one

time, it was found on menus
across the country as the bench-
mark for a good quality ham but
has disappeared from the diet.”
Anthony is enjoying life with

his pigs. “It is a new thing for
me and quite a learning curve.
I had to deliver piglets the other
day: there I was at one in the
morning, with a glove on – it
was an emotional experience.
They are such lovely creatures.”
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I mention to Anthony that he
might not want to get too at-
tached to the animals. He nods:
“In the past, farmers would
swap their pigs with their
neighbours when the time came
for them to be killed.” Unfor-
tunately, Anthony doesn’t have
any pig-farming neighbours.
The herd has ten breeding

sows that have litters of ten
and two litters a year, so it is
growing exponentially. Anthony
would like to stock Appleton’s
with as much pork from his own
farm as possible, but also buys
from local farmers and some-
times from abroad.
For now, he is just delighted to

be in York. “I wanted a shop in
York, ever since Scott’s closed
down. We are really keen for a
shop like this, a Yorkshire pork
butcher’s with the heritage we
have got, to fit into a place like
York.”


