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Taking stock
Consumer tastes, preferences and demands 
change swifter than the seasons, and it’s 
all too easy to think that by stocking the 
classics, presenting them well and offering 
your customers service with a smile that 
your job is done. However, one of the most 
exciting things about the food and drink 
industry – particularly within the speciality 
sector – is that innovation is constant. There 
will always be the classics, the cornerstones 

of your counters and shelves, but it’s important to keep up with 
the trends to stay ahead of the curve. 

That’s where Stock Check comes in. Consider this your handy 
guide to all things food and drink in 2017-18, offering not only 
the established brands you know and love, but also the up-and-
coming producers worth keeping an eye on. You’ll find new and 
exciting products throughout the pages of this publication, but 
we’ve taken it up a notch by highlighting some of the products 
which beat hundreds of others to be shortlisted in this year’s New 
Producer Awards, too. Not only are each and every one of these 
products delicious, but they all have a story to share with you, and 
for you to share with your customers.

Enjoy our pick of the industry’s very best food and drink.

Holly 
Holly Shackleton, Editor, Speciality Food

Disclaimer: The views expressed in this publication are not necessarily those of the publishers. Every effort is made
to ensure the veracity and integrity of the companies, persons, products and services mentioned in this publication, and
details given are believed to be accurate at the time of going to press. However no responsibility or liability whatsoever
can be accepted for any consequence or repercussion of responding to any information or advice given or inferred.
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THE EXPANSION FACTOR
How can a café, takeaway service or gift shop add value and 

what should be considered? John Bensalhia reports

Home sweet home can also 
be a source of great value. 
A lick of paint here, a new 

carpet there, and in some case, an 
extended kitchen or brand new 
attic room. Refurbishment and 
expansion are not only good ideas for 
getting ahead on the property ladder, 
they are also two key watchwords in 
the case of retail business. 
By either refurbishing the 
building or adding the likes 
of a café, takeaway service or 
gift shop, retail businesses are 
creating extra value and interest 
for customers. Heidi Easton, 
marketing manager at the 
Shop and Display Equipment 
Association (SDEA), says that the 
key benefits of such initiatives 
would be ultimately increased 
revenue and footfall, both 
working in unison to propel the 
brand forwards.  

“In today’s increasingly 
competitive marketplace, 
differentiation is the key so there 
is every reason to incorporate a 

food, drink or gift offer. Customers 
love that little bit extra, something 
new and exciting! Whether that is 
a gourmet coffee and cake café or a 
dazzling delicatessen, the results are 
the same; increased customer dwell 
time and loyalty leads to the retailer 
in question becoming a destination 
in its own right, and one that will be 
revisited time and again.”

“There has been a growing 
increase in retail land to have 
multi concept businesses all 
underneath one roof,” says 
Gerry Moss, retail development 
manager at WBC. “Whether this 
dual retail model is one business 
acting as two fractions or two 
respective businesses sharing a 
singular space, the results usually 
promote and create dynamic 
retail experiences for customers.”

Gerry says that there are 
three key benefits of a dual 
concept business: potential 
cross pollinating of product 
and brand identity, enhanced 
customer experience and bigger 

opportunities for sales and  
higher spends.

“Years ago, I was the food 
buyer for Flaneur Food 
Hall,” adds Gerry. “This once 
fashionable food hotspot 
featured a deli nestled within 
an upmarket restaurant. 
Customers who dined there 
were inspired and tempted to 
purchase additional items from 
the radiating food hall based on 
their dining experience. This 
innovative set up became an 
ingredient lead food journey, in 
terms of what was on the menu 
and how it related to boost sales 
within the food hall. The two 
concepts successfully played  
off one another, creating a  
unique eating experience  
and an inspirational  
shopping experience.”

Cost effective
“The main benefit of expanding 
a retail business is increased 
turnover,” says Createpose 
director Ken Corsie. 

“The key is looking at the 
project with a holistic approach 
from the beginning and preparing 
in detail asking yourself questions 
about available budget and the 
best ways to spend investment. 
What is your product offer going 
to be? Always remember to look 
at your direct competitors and 
see what is working for them. 
What is successful? But be sure 
to differentiate your offer and be 
individual. Ensure that you have 
looked closely at the payback 
period within which you will 
recoup your initial investment 
and turn this into profitability as 
quickly as you can.”

Striking design courtesy of SDEA



5

specialityfoodmagazine.com

REFURBISHMENT

Take a good look
When it comes to the retail 
interior of the new café or 
gift store, Heidi Easton says 
that a clean, fuss-free look is 
recommended. “There are many 
options available but essentially, 
in order to create a good store, 
the design should be clean and 
uncluttered. A mix of small tables 
and chairs, comfy sofas and coffee 
tables within a café invite the 
customer to sit down and relax. A 
streamlined, neatly merchandised 
shop encourages the customer to 
browse the entire product range 
at leisure. Nowadays, provided the 
overall look is cohesive in colour, 
design and materials, or entirely 
uncoordinated chintz (if this is the 
look you are aiming for), the store 
will attract new customers.”

“Other ideas that could be 
considered in a new or revamped 
store include perimeter shelving 
that are similar in look and feel 
to the café tables and chairs. 
These can be used to good effect, 
showcasing a range of off-site 
consumption goods for the 
customer: perhaps sampled 
in-store and then packaged to 
takeaway. A well designed glass 
counter used to showcase cakes, 
pastries and other delicacies 
ideally placed within full view of 
passers-by is vital; it will tempt 
customers in and help increase 
individual spend. There should also 
be plenty of room for customers to 
move around and space set aside 
for queuing at peak times.”

Browser becomes buyer
Gerry Moss says that a main 
reason for refurbishment will 
be to convert a browser into 
a buyer. “Take a look at how 
you communicate with your 
customers through in store 
displays. When you’re busy 
serving other customers or 
managing other tasks, it can be 
hard to reach every shopper that 
walks through the door. Part 

of a refurbishment can include 
reassessing these areas. Can your 
customer clearly see the prices? 
Can they see the ‘why-to-buy’? 
From simple messages written 
by hand on blackboards to more 
complex merchandising displays, 
the point of all POS and signage 
is to give customers just the 
right amount of information to 
encourage them to buy, and buy 
now! The best advice is keep it 
simple and do it well.”

In addition to the design, layout 
and look of the refurbished or 
expanded area, the product offer 
is important for a successful 
café or gift shop. Ken Corsie 
comments: “Look at the café or 
gift shop as an extension of your 
existing food or retail offer, and 
consider how can you cross sell 
products. For instance, always 
refer back to the café for products 
that you are selling in store for 
customers to purchase on the way 
out to eat at home.” 

Naming local suppliers on your 
café menu and referring to the 
provenance of products are also 
ways of engaging customers. “Know 
your customers and their spending 
habits, ensure that your pricing 
reflects their expectations, and 
research this on a regular basis,” 
says Ken. “Find out which are your 
hero products and why they are 

popular. Support these with your 
other products, but also  change 
your menu or products on a seasonal 
basis. Keep your brand and offers 
at all times FRESH: Fun, Relevant, 
Engaging, Social and Helpful.”

“This will help with customer 
engagement and keep them 
wanting and looking for more, 
this will build long term customer 
loyalty. Look at the customer 
as a real relationship and keep 
it interesting and new at all 
times. Customers are looking for 
engagement, and the brands that 
get it right means the difference 
between a single sale and a loyal, 
lifelong customer.”

Branch out into foodservice Credit: WBC

A tempting display from WBC

http://specialityfoodmagazine.com/
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FARM SHOP & DELI SHOW 
RAMPS UP PLANS FOR 2018
Farm Shop & Deli Show 2018 returns to the NEC from 16th-18th April

Whether you’re an 
independent farm 
shop, delicatessen or 

artisan food outlet, the Farm Shop 
& Deli Show will be the place to 
be in April. The sector’s leading 
event will return to the NEC from 
16-18 April, alongside four other 
events that cover the entire food 
and drink supply chain.

Visitors to the show will be 
able to source the newest and 
most innovative products from 
more than 450 companies, while 
hearing about the latest industry 
trends and from the leading 
figures in the UK’s artisan food 
and drink industry.

The range of exhibitors at 
the Farm Shop & Deli Show 
will cover all aspects of the 
speciality sector, giving farm 
shops, delicatessen, bakers, 
butchers and garden centres the 
opportunity to source quality 
produce that will fuel growth 
throughout 2018.

Among the companies 
exhibiting their products 
and services in April will be: 
Diverse Fine Food Distribution, 
Rowcliffe, Cook, Global 
Payments, Lakeland Computers, 
Empire Bespoke Foods, Tenuta 
Marmorelle, Yorkshire Baker 

and Bonta Italia.
One of the highlights of the 

show will be the Farm Shop 
& Deli Awards. Now entering 
their fifth year, they will reveal 
the crème de la crème of British 
independent retailers. A panel of 
judges – including food and drink 
broadcaster Nigel Barden, plus 
representatives from Neal’s Yard 

Dairy, Booths, Iceland Foods 
and British Baker – will score 
stores based on levels of service, 
innovation and community 
involvement in speciality retail. 
Category and regional winners, 
as well as the overall Farm Shop 
& Deli Retailer of the Year will be 
announced at Farm Shop & Deli 
Show on Monday, 16 April 2018.

“ It really is a wonderful show and I have met some great contacts. You’re 
never done learning and I really have met some amazing suppliers for both 

machinery and products. This is definitely something which will be on the annual 
calendar. It’s a great show, so diverse and one I couldn’t recommend more ”

JAMES CUNNINGHAM, DIRECTOR OF CUNNINGHAM BUTCHERY AND FOOD HALL 

http://calendar.it/
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FARM SHOP & DELI SHOW

To register for free visit:  farmshopanddelishow.co.uk

The Farm Shop & Deli Live 
area will once again host an 
insightful and comprehensive 
educational programme. 
Visitors will benefit from live 
demonstrations, topical debates, 
tastings and presentations given 
by industry leaders, who will give 
them inspiration for the next 
stage in their businesses.  

Additionally, a team of 
professionals will judge the 
Britain’s Best Loaf competition, 
which has become the talk of 
the craft bakery sector since 
its inception. Awards will be 
presented to the bakers excelling 
in five categories – Sourdough, 
Wholegrain, White, Innovation 
and Gluten Free.

Dan Eversfield, Commercial 
Manager at Farm Shop & Deli Show 
said, “Artisan food continues to 
be one of the success stories of the 
UK food and drink industry. Farm 
Shop & Deli Show will showcase the 
very best products that our country 
has to offer, providing invaluable 
inspiration for businesses in the UK 
and further afield.”

Farm Shop & Deli Show is 
co-located with the UK’s largest 
food and drink trade event – 
Food & Drink Expo –National 
Convenience Show and Foodex, 
as well as the new The Ingredients 
Show. Together they will bring 
together suppliers from across the 
whole food and drink industry, 
from retailers to manufacturers. 

“ Farm Shop & Deli Show 
is very valuable – it’s a fantastic 

opportunity to find out lots of new 
products and suppliers as well as 

new kit and equipment. Quite a lot 
of our buying decisions are made 

by coming here. A show like this is 
brilliant because there are so many 

suppliers to see ” 
LISA GRAYSON, COMPANY DIRECTOR, 

COURT FARM SHOP

http://specialityfoodmagazine.com/
http://farmshopanddelishow.co.uk/
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Güntensperger Cheese  
Toggenburger Ziege

A unique semi-hard goat’s cheese, 
hand-made with unpasteurised 

milk from the renowned 
Toggenburg breed of goats that 

roam the hills surrounding the 
Guntensperger dairy in Eastern 

Switzerland.
guntenspergercheese.com

Belton 
Red Fox

Aged Red Leicester with a 
cunningly unexpected crunch.

beltonfarm.co.uk

Whalesborough Cheese  
Cornish Smuggler

An attractive farmhouse cheese, 
with wonderful red marbling and 
deep creamy flavour throughout 

whalesboroughcheese.co.uk

Wensleydale Creamery  
Kit Calvert 

Kit Calvert Old-Style 
Wensleydale cheese is lovingly 

handcrafted and boasts a 
buttery and creamy texture.

wensleydale.co.uk 

Quicke’s 
Hard Goats Milk 

Clothbound Cheese
A luxurious buttery flavour, 
rounded off with an almond 

nuttiness.
quickes.co.uk

Sparkenhoe  
Red Leicester

A complex, nutty cheese with an 
eye-catching colour.

leicestershirecheese.co.uk

http://guntenspergercheese.com/
http://beltonfarm.co.uk/
http://whalesboroughcheese.co.uk/
http://wensleydale.co.uk/
http://quickes.co.uk/
http://leicestershirecheese.co.uk/
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HARD CHEESE

Cornish Kern
Originally derived from a 

Gouda-style cheese, are added. 
Alpine starter cultures to give it 

individuality and to create a close 
texture, resembling Dutch and 

French/Swiss cheeses.
lynherdairies.co.uk

Parmigiano Reggiano
An ever-popular and versatile 

cheese, this is a traditional Italian 
cheese with granular texture.

parmigianoreggiano.com

Isle of Mull  
Cheddar 

A full-flavoured and fruity 
Cheddar-style cheese from 

Scotland.
isleofmullcheese.co.uk

Made in western Switzerland, Gruyère AOP has been 
produced in the same way since 1115AD, using raw 
milk from cows fed on grass in summer and hay in 
winter. The skilled cheesemakers use 400 litres of 
fresh milk to make a single 35kg Gruyère AOP wheel. 
It is the only cheese that has won the title of Best 
Cheese in the World at the World Cheese Awards four 
times, which just goes to show how much work and 

skill is needed to create its unique and delicious flavour.
Gruyère AOP can be found with different 

maturities: the Classic is matured for a minimum of 
five months and has a delicate, nutty, creamy flavour. 
The Reserve is matured for a minimum 
of ten months and has a drier, more grainy mouthfeel, 
with a stronger flavour. The age brings a difference in 
taste but the recipe always stays the same.

GRUYÈRE  AOP
gruyere.com
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Godminster  
Vintage Cheddar

A full and rounded flavour with a 
smooth and creamy texture.

godminster.com

Whalesborough Cheese  
Cornish Crumbly 

Creamy, lively young Lancashire-
style mould ripened cheese with a 

real zing on the finish.
whalesboroughcheese.co.uk

Shepherds Purse  
Yorkshire Fettle

Mediterranean salad-style cheese 
made with milk from lovely 

English ewes.
shepherdspurse.co.uk

Wensleydale  
Oak Smoked Yorkshire

Naturally smoked using oak chips, 
producing a cheese with a subtle, 

smoked flavour, and which retains 
the crumbly characteristics of 

Yorkshire Wensleydale cheese.
wensleydale.co.uk

King Stone Dairy  
Rollright

A washed rind cows’ milk 
cheese that has picked up many 

accolades, it’s made by David 
Jowett and Antony Curnow in 

Oxfordshire.
rollrightcheese.com

Whalesborough Cheese  
Sue’s Keltic Gold

Pungent washed rind cheese, 
creamy smooth texture and 

round, full, sweet flavour with 
apple overtones from the  

cider washing.
whalesboroughcheese.co.uk

http://godminster.com/
http://whalesboroughcheese.co.uk/
http://shepherdspurse.co.uk/
http://wensleydale.co.uk/
http://rollrightcheese.com/
http://whalesboroughcheese.co.uk/
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BRITISH CHEESE

Appleby’s 
Cheshire

Clean and zesty to start with a 
rich, lingering aftertaste.

applebyscheese.co.uk
Connage 

Smoked Dunlop
A take on Connage’s Cheddar-

style cheese, this is traditionally 
smoked using oak whisky  

barrel shavings.
connage.co.uk

Gubbeen
An Irish semi-soft cheese with 
notes of nuts and forest floor.

gubbeen.com

For over 475 years the Quicke 
family have cared for Home 
Farm and the livestock that 
graze upon it, crafting the 
very finest flavours from 
an idyllic corner of Devon. 
Every cheese is handmade 
with great care using a 
successful combination of 
heritage recipes and a dynamic 
flair for innovation.

Each cheese is wrapped in muslin cloth, allowing 
it to breathe as it slowly matures in the cool cheese 
stores. Every slice brings its own spectrum of 
intriguing flavours.

There is a Quicke’s cheese to suit every palate, 
from the young Buttery Cheddar through to 
the two-year-old Vintage, including one with 
elderflower, as well as traditional goats’ milk and 
ewes’ milk cheeses.

QUICKE’S 
TRADITIONAL

quickes.co.uk
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http://specialityfoodmagazine.com/
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http://connage.co.uk/
http://gubbeen.com/
http://quickes.co.uk/
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Paysan Breton  
Brie De Caractère

A wonderfully full flavoured 
cheese, rich in taste and aroma. 
It ripens to a soft, silky, creamy 

texture with full bodied,  
robust flavour.

eurilait.co.uk

Charles Martell 
May Hill Green

A soft almost runny cheese
with a gentle enigmatic flavour

coming from the chopped
nettles which coat the rind.

charlesmartell.com

Odysea  
Manouri 

A semi-soft whey cheese 
produced using a mixture of 
sheep and goat milk with top 

quality cream.
odysea.com

Bath Soft Cheese 
A mild and creamy cheese made 

to a 19th century recipe.
parkfarm.co.uk

Godminster  
Traditional Organic Brie

Fresh flavour and creamy 
texture come together in this 

popular cheese.
godminster.com

Simon Weaver   
Cotswold Brie

Made from 100% cows milk, the 
cheese is traditionally made and 

is available in three different 
varieties: classic, blue-veined 

and herb.
simonweaver.net

http://eurilait.co.uk/
http://charlesmartell.com/
http://odysea.com/
http://parkfarm.co.uk/
http://godminster.com/
http://simonweaver.net/
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SOFT & SEMI SOFT CHEESE

Village Maid Cheese  
Waterloo

This is a mild, semi-soft Guernsey 
milk cheese with a buttery flavour 

and yellow colour, made using a 
wash curd method which dilutes 

the acidity to achieve a soft, 
gentle flavour.

villagemaidcheese.co.uk

High Weald Dairy  
Seven Sisters

A semi-soft sheep milk c 
heese with a coating of 

hebridean seaweed. 
highwealddairy.co.uk

Rosary Goats Cheese 
An award-winning goats  

cheese with fresh flavour and 
creamy texture.

rosarygoatscheese.co.uk

http://specialityfoodmagazine.com/
http://villagemaidcheese.co.uk/
http://highwealddairy.co.uk/
http://rosarygoatscheese.co.uk/
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Colston Bassett  
Stilton

A rich and creamy Stilton, with an 
intense, deep flavour. 

colstonbassettdairy.co.uk

Shepherds Purse  
Yorkshire Blue

Mild, sweet and buttery with  
no bite.

shepherdspurse.co.uk

Wensleydale  
Blue

A delicate but rounded flavour, 
good for newcomers and 

connoisseurs.
wensleydale.co.uk

Cropwell Bishop 
Creamery  
Beauvale

A soft, melt-in-the-mouth 
texture and mellow flavour make 

this the perfect choice for fans  
of Stilton.

cropwellbishopstilton.com

Two Hoots Cheese 
Rosethorn Blue

Made with Friesian cow’s milk, its 
gentle on the palate but becomes 

stronger and softer with age, 
Mould ripened with an attractive 

blue grey rind.
twohootscheese.co.uk

Cashel Blue
A creamy, well-rounded cheese 
which becomes richer as it ages.

cashelblue.com

http://colstonbassettdairy.co.uk/
http://shepherdspurse.co.uk/
http://wensleydale.co.uk/
http://cropwellbishopstilton.com/
http://twohootscheese.co.uk/
http://cashelblue.com/
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BLUE CHEESE

Oxford Blue 
A creamy cheese with a sharp, 

clean flavour.
oxfordcheese.co.uk

Carron Lodge  
Lancashire Blue

Lancashire Blue is handmade on
the farm, using milk exclusively
from its herd of pedigree British

Holsteins. Once made, it is
matured in a man-made cave to

produce a smooth, creamy, 
blueveined product.

www.carronlodge.com

Meadowy sweetness from the ewe’s milk balances 
with tangy blue flavours and saltiness to deliver a 
rich and complex experience to the palate. 

A favourite of chef’s Rick Stein and Raymond 
Blanc, Mrs Bell’s Blue is as creamy as her sister 
cow’s milk blue cheese,  Yorkshire Blue, but whiter 
in appearance. Once we’ve handmade and salted 
each batch, they’re matured for a minimum of 10 
weeks. This achieves the complex blue flavour 
that’s comparable to Roquefort but creamier 
and less salty. Launched in 1997, Mrs Bell’s Blue 
made an immediate mark by winning two gold 
medals and Reserve Supreme Champion at the 
prestigious Nantwich International Cheese Show, 
more recently Mrs Bells Blue 
has won Super Gold in 2016 
at the World Cheese 
Awards in San Sebastian 
and  in the same year 
Champion Ewe’s Milk 
Cheese Trophy at 
Nantwich International 
Cheese Awards.

Cornish Blue 
An award-winning, sweet 

and creamy cheese ideal for 
newcomers to blue.

cornishcheese.co.uk
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MRS BELL’S BLUE
shepherdspurse.co.uk 

http://specialityfoodmagazine.com/
http://oxfordcheese.co.uk/
http://www.carronlodge.com/
http://cornishcheese.co.uk/
http://shepherdspurse.co.uk/
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Tracklements  
Hot Garlic Charcuteriment

A potent pickle with a powerful 
punch - crammed with pickled 

garlic, brightened with ginger and 
a dash of hot chilli.  It’s dynamite 

with good charcuterie.
tracklements.co.uk

Bath Pig  
Air Dried Ham

Traditionally cured pork sausage 
blended with an authentic 

selection of herbs and spices.
thebathpig.com

The Real Cure   
Wild Venison Cooking 

Chorizo
The warmth from the chillies 

combines beautifully with the 
smoked paprika and fresh garlic.

therealcure.co.uk

Deli Farm Charcuterie  
Pokers 

Made with quality Cornish Pork, 
freshly ground caraway seed & 
spices this finely ground sticks 

of salami is great as a quick easy 
snack or to enjoy anywhere.

delifarmcharcuterie.co.uk

Dukeshill Ham   
Shropshire Black Ham 

This impressively full flavoured 
ham remains a favourite of 
connoisseurs seeking the 
ultimate taste experience.

dukeshillham.co.uk

Three Little Pigs  
Sliced Rare Breed Fennel 

Salami
An award-winning, ready-sliced 

fennel salami with a tickle of 
habanero chilli and rare breed pork.

threelittlepigschorizo.co.uk

http://tracklements.co.uk/
http://thebathpig.com/
http://therealcure.co.uk/
http://delifarmcharcuterie.co.uk/
http://dukeshillham.co.uk/
http://threelittlepigschorizo.co.uk/
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CHARCUTERIE

Woodall’s  
Cumbrian Air Dried Ham

A prosciutto-style ham with a 
delicate, sweet flavour.

woodallscharcuterie.co.uk

Great Glen  
Green Pepper Venison 

Salami
This salami is made with pure wild 

venison and gently spiced with 
added green peppercorns for the 

right balance.
greatglencharcuterie.com

Ross & Ross Food, a fine food company in 
the Cotswolds, specialise in handmade british 
food gifts and have been producing original 
homemade curing kits since 2014. Their range 
includes Bacon, Spicy Bacon and Salmon Kits, 
with the Salmon Kit Winning Gift of the Year 
in 2017. 

Their best-selling Curing Kits to date are  
the Bacon kits which contain everything 
you need to cure your own bacon at home. 
Adopting the method of dry curing, Ross & 
Ross follow the traditional way of preserving 
meat. Each kit includes the curing mixes, 
muslin, curing bags, gloves, hook and full 
instructions. All you need to do is add pork.  
The Bacon cures now include Sweet, Smoky, 
Old English, Maple & Chipotle, Fennel & Juniper 
and English Mustard & Pink Peppercorn.

The Curing Kit range is now available in the 
Original size, XL and as a Complete Collection. 
Available to trade customers in cases of 10, 
contact orders@rossandrossfood.co.uk or 
01608 645503 for more details and prices.

Bellota  
Iberico Reserva 42

Hand-sliced Iberico de Bellota 
which has been cured for 42 

months, from the home of Pata 
Negra – Salamanca.

bellota.co.uk 

 ROSS & ROSS FOOD 
rossandrossfood.co.uk
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Jules & Sharpie  
Hot Pear Chutney

A very aromatic and fruity 
chutney with a delicious mix of 

spices and Scotch Bonnet chillies.
thursday-cottage.com

The English Provender Co.  
Moroccan Spiced Chutney
With the added warmth of Harissa 
spice to keep your taste buds on 
their toes, this chutney is perfect 

with kebabs and couscous.
englishprovender.com

Prices Spices  
Lucknow Mango Chutney

Packed with huge chunks of 
mango, this velvety chutney  
and a blue cheese is a match 

made in heaven!
pricesspices.com

Love Pickle  
Premium Chilli  
Tomato Pickle

Deliciously fiery, perfect for 
adding some spice and flavour  

to your meals.
love-pickle.com

Opies  
Pickled Walnuts in Port

An alternative to traditional 
pickles and a Victorian delicacy 

– soft walnuts are carefully 
preserved in a rich ruby port.

opiesfoods.com

Ruci  
Spicy Tamarind Chutney
Tangy tamarind is preserved in a 

flavourful date-based nectar.
rucifoods.com

http://thursday-cottage.com/
http://englishprovender.com/
http://pricesspices.com/
http://love-pickle.com/
http://opiesfoods.com/
http://rucifoods.com/
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CHUTNEYS & PICKLES

Manfood  
Piccalilli

A chunky mix of crisp garden 
vegetables in a mustard sauce and 

lightly sweetened with honey.
welovemanfood.com

Stokes Sauces  
Real Ale Chutney

A hearty fruit chutney made 
with sultanas, apples, apricots, 

onion and a little extra something 
specially: locally-brewed ale.

stokesauces.co.uk

Dorset Blue Vinny  
Sweet Pickled Cucumber

From the makers of the renowned 
blue cheese, these pickled 

cucumbers are delicious served in 
a ploughman’s.

dorsetblue.com

http://specialityfoodmagazine.com/
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The Great British  
Biscotti Co.  

Dark Chocolate  
Orange Biscotti

Velvety smooth dark chocolate 
and tangy orange collude to 

create the last word in British 
baked after-dinner dunkers.

greatbritishbiscotti.co.uk

Nutri2Go 
Omega Seeds Crackers

inspired by the Swedish 
Knackebrot crackers and made 

with four types of high omega-3 
seeds - Pumpkin, sunflower, 

sesame and linseeds.
nutri2go.co.uk

The Fine Food Forager   
Organic Gluten Free 

Cinnamon Shortbread
Made in Burgundy, famous for  

its terrior and gastronomy,  
these biscuits are gluten-free 

and organic. 
thefinefoodforager.co.uk

Farmhouse Biscuits  
Red Velvet Crunch

A rich velvety shortbread bite 
is met with chunks of white 

chocolate – truly irresistible.
farmhouse-biscuits.co.uk

Chickpea Crispbread  
Cheddar Crunch

Hand made in our Somerset 
bakery with chickpea flour, local 

butter and mature farmhouse 
Cheddar; for extra crunch they 

are topped with a healthy mix of 
toasted seeds.

easybean.co.uk 

Island Bakery  
Lemon Melts

Irresistible tangy treats dipped in 
ridiculously rich white chocolate.

islandbakery.co.uk

http://greatbritishbiscotti.co.uk/
http://nutri2go.co.uk/
http://thefinefoodforager.co.uk/
http://farmhouse-biscuits.co.uk/
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BISCUITS

Seggiano  
Organic Rye  

Digestive Biscuits
Handmade by a family bakery 
in Puglia, these stoneground 

wholegrain rye digestives are a 
source of fibre, iron  

and phosphorus.
seggiano.com

Pierre Biscuiterie  
French Butter Cookies with Coconut

Enjoy the tropical freshness of shredded coconut combined with the 
traditional flavour of butterand fresh cream.

empirebespokefoods.com

Shortbread House still insist 
on making their products 
truly by hand, naturally 
only ever with the finest 
ingredients. In 2017 they 
again won more Great 
Taste Awards than 
any other shortbread 
producer. They have now 
won 73 awards and that is 
why their shortbread can be found in all the best 
places. You might be served it in a 5 star hotel 
or find it on the shelf of a world famous food 
emporium.

They have recently launched a range of 
octagonal tins with five new flavours of 
shortbread: Clotted Cream, Salted Caramel, 
Aromatic Lavender, Rich Dark Chocolate and  
White Chocolate & Hazelnut.

SHORTBREAD HOUSE 
OF EDINBURGH

shortbreadhouse.co.uk
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Michel Et Augustin  
Two Kooky Cookies

Four cookies squares coated made with fresh butter, free-range eggs, sea 
salt from Guerande and coasted in dark chocolate.

micheletaugustin.com

http://specialityfoodmagazine.com/
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Kinomi by Hiromi Stone  
Waku Waku Cashews

Gorgeous organic cashews 
oven baked and flavoured with a 
signature soy blend and sprinkled 
with arctic seaweed and sumac.

kinominuts.com

Leafy 
Tomato & Oregano  

Kale Crisps
Made in the Cotswolds, these kale 

crisps are bursting with flavour, 
high in fibre and protein and 

vegan-friendly.
leafyfoods.co.uk

Indie Bay Snacks  
Spelt Pretzel Bites –  

Rock Salt
These bites are made from  
spelt and taste just like the 

classic pretzel but without the 
guilt or grease.

indiebaysnacks.com

Creative Nature 
Apple Pie Protein Bar

The UK’s first Great Taste Award-
winning high protein snack bar 

that’s high in fibre and free-from 
gluten, dairy, wheat and nuts.

creativenaturesuperfoods.com

Fiddlers Lancashire Crisps  
Sweet Chilli

The chillies give the crisps a 
piquant, savoury zing – they’re 
the perfect snack with a beer.
fiddlerslancashirecrisps.co.uk

Zeina Foods 
Delicious Spicy BBQ 
Cashews & Almonds
These jumbo cashews and 

almonds are a real treat – the 
classic BBQ flavour will have you 

craving more!
zeinafoods.com

http://kinominuts.com/
http://leafyfoods.co.uk/
http://indiebaysnacks.com/
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SNACK FOOD

Moored in Leith, Edinburgh, The Pea Green Boat is a small artisan bakery 
which has created a niche for itself making Cheese Sablés unlike any other.

Made using Italian parmesan and mature Scottish cheddar, these 
addictively more-ish cheesy nibbles have taken the foodie world by storm. 
They have won numerous Great Taste Awards including a 3* award for the 
Original Cheese Sablés in 2015. They are now sold in some of the best farm 
shops and delis across the country.

The perfect accompaniment to an evening drink, the cheese sablés are 
also available with cumin or fennel & chilli.

The Primal Pantry  
Cocoa Brownie High Protein Bar

A wonderfully clean protein bar  
that’s nutrient-dense but with intense cocoa flavours.

primalpantry.com

SP
E

C
IA

L
ITY FOOD M

A
G

A
Z

IN
E  *

 2018  *

THE PEA GREEN BOAT
thepeagreenboat.net

A Little Bit  
Fresh Oregano & 

Aubergine Dip
A great on-the-go or sharing 

mealtime solution,  
packed with flavour and the 

goodness of fresh herbs.
alittlebit.co.uk

Snact  
Banana Barr

A balanced snack rich in both flavour and nutrients,  
made with simple, good quality ingredients.

snact.co.uk

http://specialityfoodmagazine.com/
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Popcorn Kitchen  
Salted Caramel

Caramel sauce made with double 
cream, butter and a sprinkle of 

salt is gently mixed with air-
popped corn.

popcornkitchen.co.uk

Ten Acre  
Cousin Penelope’s 

Strawberry & Cream 
Popcorn

Strawberries and cream are a 
match made in heaven and this 

popcorn with a wonderful taste of 
summer is simply a joy.

tenacrecrisps.co.uk

Mackie’s of Scotland  
Sweet & Salted

A blend of sea salt and brown 
sugar are used for this perfect 

example of a sweet and savoury 
sensation.

mackiescrisps.co.uk

Kings Road Gourmet 
Popcorn  

Sweet & Salty
Wonderful popcorn that is crispy, 

crunchy, sweet and salty.
kingsroadgourmetpopcorn.co.uk

Amos & Tom’s Gourmet 
Popcorn  

Sea Salted Caramel 
Gourmet Popcorn

Mushroom popcorn coated in a 
special handmade salted caramel.

amosandtoms.co.uk

Joe & Seph’s  
Salted Caramel Gourmet 

Popcorn
A smooth and original recipe – 

caramel coats air-popped corn, 
which gives an intense, buttery 

taste broken up with a sprinkling 
of sea salt.

joeandsephs.co.uk

http://popcornkitchen.co.uk/
http://tenacrecrisps.co.uk/
http://mackiescrisps.co.uk/
http://kingsroadgourmetpopcorn.co.uk/
http://amosandtoms.co.uk/
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POPCORN

Tyrrells  
Sweet & Salty Poshcorn

A boon for the indecisive, this 
intoxicating duet of seasonings 
will instantly banish both your 
sweet and savoury cravings.

tyrrellscrisps.co.uk

Proper Corn  
Smooth Peanut & Almond
Hand-popped corn, sprinkled with 

a smooth blend of peanut and 
almond for for a rich nut butter hit.

propercorn.co.uk

Jimmy’s, one of Europe’s leading 
popcorn producers, has 
launched its Pure Popcorn 
range in the UK, making it the 
healthiest popcorn available 
on the market.

Offering three flavours – 
Sea Salt, Sweet and Sweet 
& Salty – Pure Popcorn offers 
healthier snacking of the highest 
quality. Using chicory beetroot fibre as a natural 
sweetener, each bag contains up to 40% less 
sugar and 21% less fat compared to market-
leading brands.

Visit purepopcorn.co.uk for more information.

Portlebay Popcorn  
Crispy Bacon &  

Maple Syrup
The smokiness of bacon and the 

subtle sweetness of maple syrup 
will be bring a smile to your face.

portlebaypopcorn.com

SP
E

C
IA

L
ITY FOOD M

A
G

A
Z

IN
E  *

 2018  *

JIMMY’S 
PURE 

POPCORN
purepopcorn.co.uk
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Light Bites  
Roasted Shallot and  

Cider Vinegar
A range of healthy snacks 

for when you’re looking for 
something light and appetising 

without the remorse.
lightbites.com

Pipers Crisps  
Atlas Mountains  

Wild Thyme &  
Rosemary crisps

The latest, delicious, award-
winning flavour from Pipers 

Crisps is gluten-free and suitable 
for vegans.

piperscrisps.com

Soffle’s Pitta Chips
Spring Onion &  
Italian Cheese

The finest ingredients are mixed 
into the dough before they’re 

oven-roasted with olive oil, 
rapeseed oil, salt and pepper.

soffles.com

The Food Doctor  
Sweet Chilli Crisp Thins

Popped rather than fried or baked, 
The Food Doctor crisp thins are 

made from soya and corn to give 
you a good hit of protein and fibre.

thefooddoctor.com

Corkers Crisps  
Sea Salt & Balsamic 

Vinegar Olive Oil  
Potato Crisps

A new olive oil crisps range from 
the hand-cooked crisp company 

– the finest olive oil is used to 
create a lighter tasting crisp.

corkerscrisps.co.uk

Sal de Ibiza  
Flor de Sal Crisps with 

White Truffle
The beautiful perfume of white 
truffle comes together with a 

light touch of flor de sal from the 
island of Ibiza.
delicioso.co.uk

http://lightbites.com/
http://piperscrisps.com/
http://soffles.com/
http://thefooddoctor.com/
http://corkerscrisps.co.uk/
http://delicioso.co.uk/


27

specialityfoodmagazine.com

CRISPS

Tyrrells  
Dorset Sour Cream & 

Serenade Chilli
The tantalising tingle of 

Bedfordshire’s own serenade chilli 
tempered by the mellow twang of 

Dorset sour cream.
tyrrellscrisps.co.uk

Fairfields Farm Crisps 
Heat & Eat

Experience hot handcooked 
crisps that taste like they’re 

fresh from the fryer by popping 
these crisps in the microwave for 

just 30 seconds.
fairfieldsfarmcrisps.co.uk

 SAVOURSMITHS is a potato crisp brand out of the ordinary with audaciously 
luxurious crisps made with potatoes harvested from our own British farm 
in Cambridgeshire using only the finest ingredients. Our creative crisps 
are fuelled by the local fields and we are involved in the process from start 
to finish. Everything we do is made from scratch and we influence what is 
sown, when it is harvested and how our crisps get prepared. We hope that 
our attention to detail along the journey both informs and is reflected in our 
decadent potato crisps. 

Well&Truly  
Crunchy Sour Cream & 

Onion Sticks
These corn sticks are low in fat 

and gluten-free – they also taste 
delicious!

wellandtruly.co.uk
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SAVOURSMITHS
savoursmiths.com
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Macsween 
Haggis

A blend of lamb, beef, oatmeal, 
onions and a special mix of 

spices, it’s a hearty source of iron 
and fibre.

macsween.co.uk

Serious Pig 
Snackling

Oven roast crackling made from 
outdoor bred British pork.

seriouspig.london

Rannoch Smokery 
Smoked Duck with 

Coriander, Garlic & Thyme
Prime Gressingham duck breasts 

cured with garlic, coriander and 
thyme, delicately smoked and 

roasted over oak.
rannochsmokery.co.uk

Deli Farm Charcuterie 
Mixed Charcuterie Pack
A selection of three of our most 

popular and award winning 
flavours....Cornish Coppa, Black 
Olive Salami and Spicy Chorizo.

delifarmcharcuterie.co.uk 

Brindisa  
Majorcan Black Pig 

Sobrasada
A semi-cured spreadable meat 

made from paprika and pork.
brindisa.com

Mr C’s Pies 
Piggy Black Pie

A pork and black pudding pie that’s 
a true Scottish favourite.

mrcspies.com

http://macsween.co.uk/
http://rannochsmokery.co.uk/
http://delifarmcharcuterie.co.uk/
http://brindisa.com/
http://mrcspies.com/
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MEAT & POULTRY

Ramsay of 
Scotland 

Ayrshire Back 
Bacon Unsmoked
A popular bacon rasher 
cured in the traditional 

Scottish fashion.
ramsayofcarluke.com

Devodier  
Tartufo Rosa

30-month high-end Italian dry 
cured ham that was seasoned  

in wooden cellars.
devodier.com

Award winning spare ribs, slow cooked in a glaze 
surrounded by our delicious range of RibWorld 
Barbecue sauce which ensures that the ribs are 
succulent and flavours infuse every morsel of 
meat. Perfect served as a starter or as a snack 
for entertaining. Please contact us on +353 52 
6132374 or www.ribworld.ie for more information.

 RIBWORLD
ribworld.ie

Clonakilty  
Blackpudding

Ireland’s favourite black 
pudding is made using 

traditional methods 
combining beef, oatmeal, 
onions, beef blood and a 
secret blend of spices.

clonakiltyblackpudding.ie
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Powters  
Newmarket Pig

Succulent free-range British 
pork sausages. The original 

Newmarket sausage, which is a 
protected food name.

powters.co.uk

Linda McCartney Foods  
Vegetarian Sausages

Phenomenally popular seasoned 
vegetarian sausages made with 

rehydrated textured soya protein.
lindamccartneyfoods.co.uk

Brindisa 
Cooking Chorizo

These chorizos have been one 
of the company’s most popular 

products for more than 20 years.
brindisa.com

Helen Browning’s  
Organic Hot Hogs

The hot dog reinvented. 96% 
free-range UK farmed organic 

pork with no fillers – only prime 
cuts are used.

helenbrowningsorganic.co.uk

Secret Sausages 
Lincolnshire

Veggie sausage packed full of 
carrots, green beans, garden peas 

and onions.
secret-sausages.com

MOR Sausages  
Pork, Beetroot & Bramley 

Apple Sausages
Succulent, utterly delicious 

sausages made from a blend of 
high-quality British meat with 
vegetables, herbs and spices.

morfood.co.uk

 MUSK’S OF  
NEWMARKET

http://powters.co.uk/
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SAUSAGES

Heck 
Plump Pork & Apple

Only the best British apples are 
allowed to join the best British 

pork shoulder in these pork and 
apple sausages.

heckfoods.co.uk

Roots & Wings  
Traditional Pork & 

Herb Sausages
British free-range pork  

has been mixed with  
herbs to make a delicious 

meaty sausage.
rootsandwingsorganic.com

 Musk’s of Newmarket are pleased to announce our new colourful packaging  
and the arrival of our brand new variety ‘Slim & Slender’ to the Musk’s family.

Our new packaging will modernise the 133 year old company; whilst maintaining the great flavours 
which have gained Musk’s 4 royal warrants since 1907.

The Slim & Slender variety are gluten and dairy free, made from prime British pork shoulder meat, 
and typically less than 5% fat with only 67 calories per sausage. The Slim & Slender sausage will initially 
be available through selected stores and via Musk’s website www.musks.com.
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NEWMARKET

musks.com   

Eversfield Organic  
Organic Cumberland 

Sausage Wheel
With a lively peppery kick, 
this firm British favourite  

is a full English  
breakfast staple.

eversfieldorganic.co.uk
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La Pontezuela  
5 Elementos 

Early harvest extra virgin olive oil 
with PDO ‘Montes de Toledo’

lapontezuela.com

Liberty Fields 
6 Year Old Apple  

Balsamic Vinegar
Made in the traditional Italian 

method, aged in oak barrels for six 
years for a rich and intense taste.

libertyfields.co.uk

Vinegar Shed 
Aged Banyuls Vinegar

This complex aged Banyuls 
vinegar, with honeyed and dried 

fruit flavours, is made with 10 
year old wine from the famous 
Vial-Magneres estate great for 
deglazing a pan or to add some 

depth to your sauces and stews.
vinegarshed.com

Paladin  
Cider Vinegar

Made from the cider that comes 
from apples, this vinegar has 

numerous health benefits.
soulfoodcollective.co.uk

Lucy’s Dressings  
Authentic Asian Dressing

A light and versatile dressing 
bursting with fresh Asian flavours.

lucysdressings.co.uk

Tigg’s 
Smokin Tomato & Chilli

Succulent, tangy tomato  
with a subtle smattering of 

smoked paprika, a nibble of red 
chilli and a delicious dash of apple 

cider vinegar.
tiggitup.co.uk
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OILS, DRESSINGS & VINEGARS

Womersely Foods 
Quintessentially British 

Dressing Gift Box
A classic and versatile salad 

dressing combination that comes 
with a recipe card by Peter Sidwell.

womersleyfoods.com

Philotimo  
Greek Extra Virgin  

Olive Oil
Greek premium extra virgin 

olive oil produced from specially 
selected olives.

thegreeksecret.com

Farrington’s Mellow Yellow is the UK’s 
original ‘seed-to-bottle’ producer of cold 
pressed rapeseed oil, grown with care 
and produced with passion on the family 
farm. A healthy, tasty and brilliantly 
versatile cooking oil, Farrington’s Mellow 
Yellow is great for all types of cooking 
thanks to its high smoke point and subtle 
nutty flavour. All of the crops used in 
Farrington’s Mellow Yellow are grown 
to LEAF Marque standards, a system 
designed to promote environmentally 
responsible and sustainable farming. 
As well as cold pressed rapeseed oil, 
Farrington’s Mellow Yellow also produce 
a range of dressings, infused oil and 
mayonnaises, all of which are free from 
additives and preservatives. 

 For more information and details of 
wholesalers, please contact  
sales@farrington-oils.co.uk.

Olivocracy 
#ONE: Biodynamic Extra 

Virgin Olive Oil
Produced according to the 

traditional knowledge of extra 
virgin olive oil artisans, this takes 

your dishes to the next level.
olivocracy.com
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FARRINGTON’S  
MELLOW YELLOW

farrington-oils.co.uk
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Real Good Ketchup  
Tomato Ketchup

Made with delicious 
Mediterranean tomatoes,  

free from added sugar. 
realgoodketchup.com 

Kingfisher Chilli 
Chilli Mayonnaise
Smooth and tangy chilli 

mayonnaise with a bite that 
sneaks up on you.

kingfisher-chilli.co.uk

Tracklements  
Sweet Mustard Ketchup

A sweet piquancy, a good  
strong kick and a regal shade of 
yellow makes this ketchup like 

bottled sunshine.
tracklements.co.uk

Stonewall Kitchen  
Wasabi Ketchup

A spicy, zesty and bold mustard 
perfect for expanding your 

culinary forays into the unknown 
and delicious.

cotswold-fayre.co.uk

Flat Roof Farm  
Cider Apple Sauce

Made with cloudy, strong, West 
Country cider, this apple sauce fits 

in nicely between the sweet and 
sharp flavour range.
flatrooffarm.co.uk

Tiptree 
Quite Hot Tomato 

Ketchup
How hot? Quite hot. The classic 
taste of Tiptree ketchup with an 

added subtle heat.
tiptree.com
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TABLE SAUCES

French’s  
Classic Mustard

America’s favourite mustard – 
this product is the perfect way to 

pep up your hot dog.
empirebespokefoods.com

Sussex Valley  
Tartare Sauce

This classic combines tangy 
capers and mustard with a light 
and creamy sauce to make the 

perfect companion to white and 
breaded fish.

thecondimentco.co.uk

Food made better is the Stokes way. All Stokes 
Sauces are produced from the Old Stables at 
its home in the heart of Suffolk. Great care and 
passion is taken to produce the very best sauces 
- Stokes’ Mayonnaise is made using only the very 
best ingredients: Greek Koroneiki olive oil, British 
free-range egg, salt from the Dead Sea and 
unrefined raw cane sugar. It is rich, creamy and 
glossy with a delicate flavour that complements 

your food rather than overpowering 
it. Whether you dollop it onto your salad, 
spread it on your sandwich, or stir it into your 
mash, choose Stokes. Stokes’ award-winning 
Tomato Ketchup is bursting with the natural 
flavour of real Italian tomatoes, and the Brown 
Sauce is rich in puréed dates and black treacle, and 
fortified with a unique blend of spices. Good food 
deserves great sauce, and Stokes is just that.

Henderson’s 
Relish

‘Hendo’ is a Yorkshire institution, 
adding spice and savour to  

any dish.
henderonsrelish.com

STOKES
stokessauces.co.uk
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Salubrious Sauce Co.  
The Classic BBQ Sauce
A delicious, artisan table sauce 
that’s perfect for the summer 

barbecue season.
thesalubrioussauce.co.uk

Mrs Elswood  
Cucumber Spears  

with Dill
This range of premium quality 

pickled cucumbers bring flavour 
and crunch – they’re sublime 
slotted in a gourmet burger.
empirebespokefoods.com

Cooks & Co  
Sweety Drop Red Peppers
Inca Red Drops from the Peruvian 

Amazon have a delicious sweet 
and sour flavour with an added 

kick. Great for scattering on 
summer salads.

cooksandco.co.uk

Stubb’s  
Wicked Habanero Pepper 

Wing Sauce
Texas-born and made with real 

habanero peppers, this sauce will 
turn up the heat on wings.

stubbsbbq.com

Rich Sauces  
Alfee’s South Carolina 

Style Mustard BBQ Sauce
This delicious sauce starts with a 
mustard base mixed with some 

sweetness and vinegar to give it 
the barbecue tang.

richsauces.com

Firefly Barbecue  
Texas Spicy BBQ Sauce
A rich, savoury, tomato Texas 

sauce combined with the complex 
smoky flavours of Mexican 

Guajillo, Pasilla and Ancho Chillies.
fireflybbq.eu

http://thesalubrioussauce.co.uk/
http://empirebespokefoods.com/
http://cooksandco.co.uk/
http://stubbsbbq.com/
http://richsauces.com/
http://fireflybbq.eu/


37

specialityfoodmagazine.com

BARBECUE FOOD

Gordon Rhodes  
Smouldering 
Hot Rub with 

Chipotle Chilli
Blow your espadrilles 
off with this gluten-

free, spicy hot rub 
for meat, fish or 

vegetables.
gordonrhodes.co.uk

RibWorld  
BBQ Spare Ribs

Award-winning spare ribs cooked in a 
barbecue sauce glaze which ensures 

succulent flavours infuse every 
morsel of meat.

ribworld.ie

Manfood  
Beer BBQ Sauce

A tangy glossy 
sauce ideal for use 

as a marinade or for 
brushing on to your 

choice of meat or fish.
welovemanfood.com
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Neema  
African Scotch Bonnet 

Chilli Sauce
Authentic and premium African 

chilli sauce that can be used  
as a condiment, table sauce  

and marinade.
neemafood.com

Munchy Seeds  
Chilli Bites

Light chilli roasted seeds with 
delicious crunchy kernels available 

as snack packs and shaker pots.
munchyseeds.co.uk

Ross & Ross Food  
Smoky Chipotle Chilli 

BBQ Jam
Packed full of smoky notes and 
a deep chilli flavour – this jam is 

great on burgers and brushing on 
meat as a glaze.

rossandrossfood.co.uk

Thai Taste  
Sriracha Hot Chilli Sauce
This chilli sauce won a gold star 
in the 2016 Great Taste Awards 

and is made from fresh red chillies, 
garlic and vinegar.

empirebespokefoods.com

Al’Fez  
Harissa

A smooth, aromatic North African 
pasta made with chilli, tomato and 

garlic and is ready to use.
alfez.com

KANKUN  
Mexican Chipotle  

Hot Sauce
Spice up your favourite dishes 

with this sauce, containing a more 
subtle spice than many other 

varieties on the market.
kankunsauce.com
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CHILLI PRODUCTS

Tracklements  
Hot Habanero Jam
Hold onto your socks –  
this one packs a punch.  

The habanero chillies bring zip  
to all it accompanies.
tracklements.co.uk

The Pea Green Boat 
Fennel & Chilli  
Cheese Sablés

Made using Italian Parmesan, 
Scottish Mature Cheddar and  

the best fiery chilli, these biscuits 
are exceptional.

thepeagreenboat.net

Sauce Shop are doing things differently. Their range of craft condiments and 
hot sauces are made in small batches using real ingredients - no thickeners, 
stabilisers, powdered vegetables or added water. It’s real sauce, cooked as you 
would at home.

The brand prides itself on its punchy fresh flavours and clean recipes, which 
have earned 5 more Great Taste Awards in 2017.

The range includes classic ketchups, contemporary BBQ and chilli sauces and 
a trio of mayonnaises, as well as an exciting new line-up of aged hot sauces.

Stripped-back branding and naturally bright colours make Sauce Shop’s products 
stand out on a display, perfect for the busy shelves of farm shops and delicatessens.

Kingfisher Chilli  
Peri-Peri Oil

An aromatic and spicy oil made 
with the heart of South Africa and 

the soul of Portugal.
kingfisher-chilli.co.uk
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SAUCE SHOP
sauce-shop.co.uk
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Rosebud Preserves  
Cherry & Amaretto Jam

A luscious blend of sweet  
and sour cherries enriched  
with bittersweet notes of  

Almond liqueur.
rosebudpreserves.co.uk

Mama Buci  
Honey

A polyflora pure Zambian honey, 
traded ethically and raising funds 
for the education of local children.

mamabuci.com

Boddington’s Berries  
The Strawberry Conserve

Jam packed with 80% of whole 
strawberries while containing no 
additives, sweeteners or pectin. 

boddingtonsberries.co.uk 

GfM  
Pure Organic  
Forest Honey

Dark amber in colour, each jar 
captures the herbaceous and 

woody notes of a forest scene.
gfmhoney.co.uk

Taste By Fusion  
Nuts About Pears

Jam with no added sugar, 
containing unique exciting blends 

and superfood ingredients.
tastebyfusion.com 

Thursday Cottage  
Sour Cherry Curd 

New in 2016, this vibrant curd 
is bursting with tart cherry 

flavour. Takes you back to fond 
memories of childhood sweets. 

Perfect consistency and flavour 
for a cheesecake.

thursday-cottage.com
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JAMS, HONEY & PRESERVES

Stokes  
Blackcurrant Jam

With over 50% fruit this jam is 
laden with real blackcurrants 

making it full of fresh fruit flavour 
and with a rich texture to savour.

stokessauces.co.uk 

Womersley Foods  
Raspberry & Chilli Jam
More than just for toast, this 
vibrant jam has just the right 

amount of tingle.
womersleyfoods.com 

The Fine Cheese Co.  
Dr Honey Silkweed Honey

A honey that’s fragrant in taste 
and has an intense aroma, with 

hints of vanilla from single-origin, 
Hungarian honey maker,  

Dr Honey.
finecheese.co.uk

I PRODUCE THE FINEST 
MANUKA HONEY IN THE WORLD

I AM LEGEND

WATSON & BLACK LABEL MANUKA

TO BECOME A DISTRIBUTOR OR STOCKIST 
PLEASE CONTACT ADAM BOOT

EMAIL: ADAM.BOOT@WATSONANDSON.CO.NZ
PHONE: +64 27 426 6006

http://specialityfoodmagazine.com/
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Clarks 
Original Maple Syrup

A natural blend of pure Canadian 
maple syrup and carob fruit syrup.

clarksit.co.uk

Nutcessity 
Dark Roasted Espresso 

Nut Spread
A rich and organic cashew 

nut spread with notes of dark 
chocolate.

nutcessity.co.uk

JimJams  
Hazelnut Chocolate 

Spread
A product that contains 83% 

less sugar than other chocolate 
spreads on the market.
jimjams-spreads.co.uk

Pip & Nut  
Cashew Butter

Only roasted cashews and a pinch 
of sea salt are added to get a 

naturally sweet and nutty flavour.
pipandnut.com

Don Gaucho  
Dulce De Leche Original
Spread this Argentine favourite 
on your favourite bread, cakes, 

cookies and pancakes.
don-gaucho.com

Jackpot  
Peanut Butter

A premium peanut butter made 
using only top-grade American 

runner peanuts.
jackpotpeanutbutter.com
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NUT SPREADS AND SWEET SAUCES

Helt 
Honey with Cinnamon
This crisp creation is an idyllic 

marriage between Helt’s honey 
and the finest cinnamon powder 

Sri Lanka has to offer.
helthoney.com

Nut Blend 
Praline Nut Butter
A blend of rich, buttery  

pecans, Peruvian maca and  
slivers of crunchy almonds for  

an extra nutritious bite.
nutblend.com

Hawkshead Relish 
Company  

Salted Banoffee Mudd
Fresh bananas are combined with 
double cream and an added twist 

of Anglesey sea salt.
hawksheadrelish.com
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Thursday Cottage 
Sherbert Lemon Sweets

A fun traditional boiled sweet 
with a tangy fruit base – 

handmade in small batches in  
The Cheddar Gorge.

thursday-cottage.com

Biona Organic 
Mini Fruit Bears

Organic, naturally tasty fruit 
gums that are gluten, gelatine and 

lactose-free.
biona.co.uk

Pandora Bell 
Pink Lemonade 

Handmade Lollipop
Handmade natural lollipops that 
are completely vegetarian and 

gluten-free.
pandorabell.com

Barű  
Chocolate Coated 

Marshmallows
These decadent marshmallows 

are coated in wonderfully-
indulgent Belgian chocolate.

cotswold-fayre.co.uk

Wally & Whiz 
Liqurice with Sea 

Buckthorn
Sweet undertones unite with the 

sour taste from the berry with 
the rich raste of the liquorice.

wallyandwhiz.com

Silvina’s Nature  
Coconut & Almond 

Crowns
Delicious handmade coconut 

meringue bites made with a blend 
of pure coconut and wholesome 

almonds.
silvinasnature.co.uk
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CONFECTIONERY

Luxury Toffee Selection 
made by family company 
Walker’s Nonsuch is 
great for giving and 
perfect for sharing. 
The pack contains four 
favourite varieties: 
Original Creamy, Roasted 
Hazelnut, Liquorice and 
Fruit & Nut along with a toffee 
hammer, and includes instructions on how to 
break and enjoy the toffee bars. Ingredients 
include whole milk and butter, along with 
over 100 years of cooking experience – the 
quality is second to none. All products are 
free from artificial colours, preservatives and 
hydrogenated vegetable oils, and are gluten-
free, too.

Fudge Kitchen  
Mixology Selection

Nine ample pieces of  
handmade premium booze-

infused fudge created with the 
help of artisanal distillers and 

drink producers.
fudgekitchen.co.uk

Matt & Brown’s Proper 
Fudge 

Honey Fudge
Raw Welsh Wildflower Honey from 

Hilltop Honey lends the quality 
fudge a good depth of flavour and a 

long, lingering sweetness.
mattandbensfudge.co.uk

WALKERS NONSUCH 
TOFFEES

walkers-nonsuch.co.uk

Best Imports  
Jelly Belly Gift Boxes

Jelly Belly is the ultimate iconic 
brand of jelly beans – these 

assorted packs make a fantastic 
gifting option.

bestimports.co.uk
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Aztec Gold Chocolate  
72% Plain, Criollo, Peru
Vegan, organic smooth dark 

chocolate bar sweetened with 
organic coconut sugar with a 

gentle fruit bouquet of citrus, fig, 
honey and caramel.

aztecgoldchocolate.com

Madecasse  
Honey Crystal Dark 

Chocolate
Sweetness and subtle crunch 
from honey crystal inclusions 
are paired beautifully with the 
fruity notes of dark chocolate 

made with heirloom cocoa from 
Madagascar.

madecasse.com

Pump Street Bakery  
Sourdough & Sea Salt 66%

A unique combination of the 
company’s two signature 

(and favourite) products: dark 
chocolate and sourdough.
pumpstreetbakery.com

Marou Chocolate 
Lam Dong Arabica Bar

The found flavour and subtle spice 
notes of this Lam Dong 64% dark 
chocolate partner perfectly with 

fine roasted Arabica beans.
marouchocolate.com

Essy & Bella  
Avocado

Earthly cold-pressed avocado oil 
adds a soft and delicate flavour to 
our signature alternative to milk 

chocolate.
essyandbella.com

Coco Chocolatier 
Gin & Tonic Dark 

Chocolate Bar
Single origin chocolate with 

aromatic lime and lemon oils give 
this bar a subtle and refreshing 

taste while a juniper berry oil 
provides a finishing touch.

cocochocolate.co.uk
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CHOCOLATE

Mydorable 
Pebbles

Fleur de sel salted caramel, 
wrapped in milk chocolate and 

enclosed in a sugar shell.
mydorable.com

Willie’s Cacao 
Hazelnut Raisin

Crafted in Willie’s chocolate 
factory in England, this bar is 

studded with hazelnuts and raisins 
– this is one moreish square of 

chocolate.
williescacao.com

Amelia Rope 
Sea Salt Chocolate 

Kernels
Roasted Marcona almonds are 
coated with a heavenly white 

chocolate and sprinkling of Canary 
Islands sea salt.
ameliarope.com
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Marriage’s  
Plain White Flour

With its light texture and bright 
colour, this all-purpose flour is 

perfect for general baking.
flour.co.uk

The Free From Fairy  
Plain Flour

A unique wholegrain blend of 
gluten-free flours that can be 
used in all cooking and baking.

freefromfairy.com

Tiptree  
Banoffee Spread

Made in a nut-free site, this 
banana and toffee spread is ideal 

for making Banoffee pies.
tiptree.co.uk

The Groovy Food Co.  
Organic Coconut Sugar

A highly versatile coconut sugar 
meeting consumer demand for 
delicious, natural and unrefined 

alternatives to refined sugar.
groovyfood.co.uk

Joe & Seph’s  
Toffee Apple & Cinnamon 

Caramel Sauce
This smooth caramel sauce is 

made with fresh double cream, 
fruity apple and a devilish 

cinnamon finish – try it in a  
Tarte Tatin.

joeandsephs.co.uk

Divine  
Cocoa Powder

Divine’s rich cocoa powder 
delivers an intense chocolate 

flavour that is a testament to the 
pride Kuapa Kokoo farmers take 
in their fermentation and drying 
techniques. Perfect for baking.

divinechocolate.com 
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HOME BAKING

Gem Pack Foods 
Super Spelt Bread Mix

This spelt bread mix makes bread 
that not only tastes great but is a 
powerhouse of health-promoting 

nutrition.
gempackfoods.ie

SugaVida 
Organic Palmyra Tree 

Blossom Sugar
Organic and ethically-sourced 

from the blossom of the Palmyra 
Palm Tree native to India and  

Sri Lanka.
sugavida.co.uk

Vita Coco  
Coconut Oil

There’s only one ingredient 
in this oil: 100% organic, cold-

pressed, unrefined, extra virgin 
coconut oil.

vitacoco.com

LittlePod specialise in sustainable, natural food ingredients and a quality on-trend product range to eat, drink 
and cook with. They provide high quality vanilla, coffee and chocolate extracts, and a real Madagascan vanilla 
paste. The paste has been specially created to give a top quality vanilla in an easy and versatile 
form, and importantly the paste formulation ensures very little vanilla flavour is baked off 
during cooking. LittlePod’s unique product range aims to highlight the truly remarkable 
spice that is vanilla. LittlePod’s four core values are quality, innovation, education and 
sustainability. Every year LittlePod adds another co-creation to their product range, 
including a tasty vanilla beer and a scrumptious shortbread.
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LITTLEPOD
littlepod.co.uk
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Tiptree Patisserie  
Lemon Cheesecake

Handmade in the artisan patisserie 
in Essex, these little cheesecakes 
also come in chocolate, raspberry 

and strawberry flavours.
tiptreecakes.com

Pots & Co.  
Spiced Apple & Ginger Pudding

A light apple and ginger cake with an 
indulgent spiced toffee sauce.

potsandco.com

Coolmore Fresh Foods  
Carrot Cake

A moist rich carrot cake filled with 
grated carrot, topped with a luxurious 

cream cheese flavour frosting and 
sprinkled with oat flakes.

coolmorefoods.ie

Botham’s of Whitby  
Yorkshire Brack

The choicest fruits are infused with Botham’s 
own blend tea, which produces a moist and 

irresistible tea loaf.
botham.co.uk

Nevis Bakery  
Butterscotch Cake

A lightly baked cake which is flavoured with  
scrumptious butterscotch.

nevisbakery.com

Blas ar Fwyd  
Tiramisu

A layer of moist sponge with a 
creamy mascarpone and a dusting 

of cocoa powder.
blasarfwyd.com
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CAKES & DESSERTS

Country Puddings  
Chocolate Fudge 

Puddings
Two individual chocolate sponge 
puddings comes with a smooth, 
luscious chocolate fudge sauce.

countrypuddings.co.uk

Mrs Crimble’s  
Classic French 

Madeleines
Gloriously gluten-free,  

these dainty and refined  
French sponge cakes are each 

individually wrapped.
mrscrimbles.com

Flower & White are quite simply Bakers of 
Indulgence. Lovers of creating & baking, they 
pride themselves on producing exceptional 
handcrafted gourmet treats. They’ve whisked 
them up, slow-baked them, perfected each 
& every gorgeous flavour and the result is a 
stunning range of exceptional meringues.

What goes into them and the way they are made, 
make them truly unique. Their award-winning Swiss 
baked meringues are handcrafted using only the 
best quality ingredients available, including British 
free range eggs and natural flavours. They’re 
naturally gluten free and they have an extensive 
range available in retail packs and loose. 
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 FLOWER & WHITE
flowerandwhite.co.uk

The Ultimate Food  
Company 

The Famous Grouse 
Christmas Pudding

An extravagant Christmas 
celebration dessert, packed with 

plum fruits which has been soaked 
in The Famous Grouse whisky.

ultimatefood.co.uk
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Honeyrose Bakery  
Kale & Spiced Nut Toast

Twice-baked gluten-free toasts 
with kale, walnuts and aromatic 
seeds for a satisfying snack to 

enjoy with cheese.
honeyrosebakery.com

La Cremerie  
Organic Cherry Rhubarb 

Rice Yoghurt
Celebrate the marriage of sweet 

cherries and tart rhubarb.
la-cremerie.co.uk

Gordon Rhodes  
Sage & Red Onion 

Stuffing Mix
The classic sage and red onion 
stuffing mix gets a facelift with 

this gluten-free option.
gordonrhodes.co.uk

Garofalo 
Gluten Free Pasta

Made with corn flour, rice  
flour and quinoa and shaped 
through a traditional bronze 

die which results in a high fibre 
gluten-free pasta.

pastagarofalo.it

Rana’s Artisan Bakery  
Italian Gluten-free 
Artisan Sourdough  

Bread Kit
Award-winning gluten-free and 
vegan sourdough bread kits that 

are so easy to use, just add water!
ranasbakery.com

Oast To Host 
Gluten & Wheat Free 

Pastry Blend
Gluten, wheat and dairy-free 

shortcrust pastry blend for sweet 
and savoury pastry.

oasttohost.com
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FREE FROM

Seed & Sage  
Salted Date Caramel Slice

A chocolatey wholegrain base with a 
sweetened salty date caramel centre 
topped with seriously dark chocolate.

seedandsage.com

It’s tricky to find a person that doesn’t like pizza. It’s versatile, 
convenient and the ultimate go-to meal to share between 
many – that’s why the Italian dish has long been a favourite 
for dining in or out. However, it is often said that it’s nigh-on 
impossible to come across a quality pizza range that’s 
accessible for all, including vegans, vegetarians and those 
who follow free-from diets. Until now. 

Formed by a trio of friends who led an Oxford pub to the top 
of the TripAdvisor pizza restaurant list, The White Rabbit 
Pizza Co. is revolutionising the free-from aisles. Serving 
up a slice of stone-baked goodness and without a 
crumb of cauliflower base in sight, the team worked 
for over a year to perfect their award-winning, 
100% organic, gluten and dairy-free bases.

The range currently consists of seven 
delicious flavours, including Mozzarella Fella, 
Smokin’ Vegan and Disco Inferno, with a plain 
base twin pack available for those who wish 
to create a bespoke pie. With an RRP of £4.99, 
these pizzas are currently taking the free-from 
market and pizza world by storm.

Rhythm108  
Chocolate Bar

Your favourite filled chocolate bars, recreated 
using wholefood, natural ingredients.

Rhythm108.co.uk

Freaks of Nature  
Choc & Awe

A wickedly decadent dairy-free cheesecake with 
a rich caramel layer sandwiched between gluten-

free oats and a chocolate ganache topping.
freaksofnature.co.uk
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THE WHITE RABBIT 
PIZZA CO.

whiterabbitpizza.co.uk
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Tracklements 
Mustardy French 

Mayonnaise
The essential no-one can be 

without.  Made with just a 
soupçon of Dijon mustard, this 

authentic French mayo is smooth 
and creamy.

tracklements.co.uk

Tregroes 
Toffee Waffles

Tregroes Waffles have been 
baking these fantastic products 

in the Teifi Valley of Wales  
since 1983.

tregroeswaffles.co.uk

Hodmedod’s 
Vaal Dhal

All this dhal needs is a little heat 
and a good stir and you’ve got a 

satisfying side dish.
hodmedods.co.uk

Liberty Fields 
Apple Syrup

Dorset’s answer to maple syrup, 
made only from apples, with no 

added sugar or sulphites.
www.libertyfields.co.uk

Nine Meals From Anarchy 
Real Veg Stock

An authentically-made vegetable 
stock – it adds depth of flavour to 

a range of dishes.
ninemealsfromanarchy.co.uk

Steenbergs 
Rose Water

Made through a simply water 
extraction of classic Persian 

Damask Rose blossom.
steenbergs.co.uk

http://tracklements.co.uk/
http://tregroeswaffles.co.uk/
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STORE CUPBOARD

Cheeky Boy Sauces 
Jolly Roger Coconut  

Hot Sauce
A fragrant creamy coconut sauce 

blended with ginger and spices 
from Eastern shores.

cheekyboysauces.co.uk

Mr Organic 
Italian Organic Ketchup

This ketchup contains more than 
30 tomatoes in each bottle and 

features 30% less sugar than the 
market-leading brand.

mr-organic.com

Nomad Health 
SuperSeed Green  

Banana Fusilli
This pasta tastes delicious, has a 

wholesome flavour and goes well 
with any sauce or pesto.

nomadhealth.uk

http://specialityfoodmagazine.com/
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Ross & Ross Food  
Roast Turkey Rub

A dry rub full of flavour for turkey 
or game. Rub onto the meat and 

leave it overnight.
rossandrossfood.co.uk

Spice Sanctuary  
Thai It Right

Perfect for making Tom Yum 
soup, and Thai soup, adding into 

salads, stir fries and Asian curries.
spicesanctuary.com

Gordon Rhodes  
Scorching Hot Rub

Blow your espadrilles off with this 
hot and spicy meat rub loaded 

with habanero chilli.
gordonrhodes.co.uk

Prices Spices  
Fajita Seasoning

Smoking and aromatic seasoning 
for your fajitas, it’s great on 

chicken and prawns.
pricesspices.com

The Garlic Farm 
Hoisin Sauce With Garlic

Famous for flavouring crispy fried 
duck, this hoisin sauce is equally 
tasty in stir fries or an indulgent 

meat glaze.
thegarlicfarm.co.uk

Atkins & Potts  
Brandy & Three 

Peppercorn Finishing 
Sauce

A quick to use, rich classic French 
sauce deliciously flavoured with 

brandy and peppercorns.
atkinsandpotts.co.uk

http://rossandrossfood.co.uk/
http://spicesanctuary.com/
http://gordonrhodes.co.uk/
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RUBS, MIXES AND COOKING SAUCES

Grangusto 
Yellow Tomato & Basil 

Stir In Pasta Sauce
Made with sweet yellow Datterini 

tomatoes with basil – stir into 
pasta for a tasty meal.

gustalia.com

Winner of Curry Product of the Year 2016 and 5 Gold Stars in the Great Taste 
Awards - Shemin’s Curry Pastes, a really exciting new product! 

Inspired by memories of growing up in Uganda, Shemin created a range of 
fresh and authentic Indian and Thai Curry Pastes. Made with fresh herbs and 
spices, Shemin’s Curry Pastes are 
100% natural, free from dairy, gluten, 
sugar, nuts, additives, preservatives 
and are suitable for vegans. Perfect for 
the growing free-from market and a 
healthy far more versatile alternative to 
ready made sauces.

You can Curry on Like a Pro with 
Shemin’s and whip up anything from a 
fiery Jalfrezi to a creamy Korma in just 
minutes, with delicious, easy to cook, 
and healthy recipes included in the 
packs. Pastes have a 26-week shelf 
life and are selling in farm shops, garden 
centres, butchers, delis and independent 
supermarkets nationwide. 

POS material and in-store 
demonstrations are available to ensure 
the successful launch of the products.  
Contact for samples to taste their 
deliciousness for yourself!

Quay Ingredients
Quay Ingredients offers a 

wide range of herbs, spices, 
seasonings and curries packed 

in attractive easy to display 
resealable packaging.  

www.quayingredients.co.uk

La Saucy Salsa 
Parsley

Traditional Spanish recipe for 
meat, chicken, fish, potatoes, 

salads and dipping.
lasaucysalsa.com
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S HEMIN’S CURRY PASTE 
shemins.com
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Lupetta  
Fusilli Bucati

Elegant corkscrew pasta shapes 
with holes in the them, they’re 

ideal for pasta salads or with 
roasted red pepper sauces.

lupetta.co.uk

Riso Scotti 
Hakumaki Sushi Rice

The moist grains stick together 
well after cooking to create  
the perfect consistency for 

delicious sushi.
gustalia.com

Mr Organic  
Organic Black Beans
Black beans are nuggets of 

virtually fat-free high-quality 
protein.

mr-organic.com

Truffle Hunter 
Truffle Tagliatelle

Dried pasta made with the finest 
durum wheat, fresh eggs and 
black Italian summer truffles.

trufflehunter.co.uk

Hodmedod’s  
British Fava Beans

Britain’s original bean, fava beans 
are delicious, nutritious and good 

for the soil.
hodmedods.co.uk

CarpiRiso  
Riso Nero Venere

Distinctive dark black colour 
with a nutty, sweet taste – this 
wholegrain variety is both eye-
catching and delicious in risotto.

lefktro.co.uk

http://lupetta.co.uk/
http://gustalia.com/
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PASTA, RICE & PULSES

JTS 
Kilombero Fair Trade Rice

Kilombero rice grain is hand-
sown in the rich alluvial soils 
of Northern Malawi, coupled 

with environmentally-friendly 
traditional harvesting methods.

jts.co.uk

Premium Italian pasta maker Garofalo has been 
making high quality pasta since 1789 in Gragnano 
near Naples, the birth place of pasta in Italy.

 There are over 76 shapes of premium Italian pasta 
available for immediate delivery in the UK; from the 
well known Pappardelle and Macaroni through to the 
less well known Lumaconi and Orecchiette.

Garofalo pasta shapes are available in traditional 
pasta, organic pasta, whole wheat pasta as well 
as a gluten free pasta. Garofalo’s UK team handles 
sales, logistics and marketing over here. 

Email info@garofalo.co.uk for a product and 
information catalogue and to find out the best 
wholesaler for you.

Seeds of Italy  
Sicilian Black Chickpea 

Rigatoni
The black chickpea is found in 

Mussomeli near Corleone and is 
unique to that region.

seedsofitaly.com

Artisan Grains  
Greenwheat Freekeh

The nutty taste and wholesome 
texture of the grains make 

Freekeh a flavourful alternative to 
rice, couscous and bulgur wheat.

artisangrains.co.uk
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  GAROFALO
pastagarofalo.it
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Fushi  
Organic Ghee

Produced only in small batches 
from quality English butter, 

 this organic ghee is cooked slowly 
for six to eight hours to rid it of 

any impurities.
fushi.co.uk

Tims Dairy  
Greek Style Natural 

Yogurt
Made with a combination of fresh 
milk and cream, this luscious, thick 

and smooth yoghurt is delicious 
on its own or served with honey 

and fruit.
timsdairy.co.uk

Mere Park Creamery  
Ewe’s Milk 

This delicious ewe’s milk is 
naturally homogenised, easy to 

digest and rich in nutrients.
mereparkcreamery.co.uk

Sleep Well Milk  
Vanilla

A delicious drink to help you 
relax at bedtime made with milk 
from Jersey cows, a little honey 

and valerian.
sleepwellmilk.com

Shaken Udder 
Yogoaty 

Packed with protein, slow-release 
energy oats, and with no added 

sugar, these yoghurt pouches are 
perfect as a wholesome breakfast 

or on-the-go snack for kids.
shakenudder.com

Dorset Dairy Co   
Yoghurt 

Made using milk straight  
from the cow and adding nothing 

but culture.
thedorsetdairyco.com

http://fushi.co.uk/
http://timsdairy.co.uk/
http://mereparkcreamery.co.uk/
http://sleepwellmilk.com/
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DAIRY PRODUCTS

Rodda’s  
Cornish Clotted Cream

Rodda’s cream is known for its 
signature golden crust, which is 

a sign of quality and just like with 
gold-tip milk, it’s where all the 

tastiest bits rise to the surface.
roddas.co.uk

Abernethy Butter   
Smoked Butter

Use in place of normal butter 
when cooking mashed potato, 
seafood, onions, mushrooms  

or sweetcorn for a lovely 
smokey flavour.

abernethybuttercompany.co.uk

Llaeth Y Llan / Village Dairy have been 
producing yogurt for over 30 years 
on the Family Farm based in North 
Wales. Using local milk from grass 
fed cows ensures the highest quality 
Milk is used to make a naturally high in 
protein, great tasting yogurt that our 
faithful fan base demand.

Bodnant Welsh Food   
Welsh Salted Butter 

Produced only from the milk of 
cows from the Bodnant estate, it 

includes only the very best quality 
Welsh sea salt.

bodnant-welshfood.co.uk

LLAETH Y LLAN/  
VILLAGE DAIRY

villagedairy.co.uk
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Moma 
Coconut & Chia Instant 

Porridge Pot
This vegan instant porridge pot 
is made using British wholegrain 

gluten-free oats and coconut  
milk powder.

momafoods.co.uk

Wolfys  
Nutty Porridge With 

Honey Pot
Rich and creamy porridge with a 

hefty pinch of peanuts, walnuts and 
almonds mixed with sweet honey.

wolfys.co.uk

Lizi’s Granola 
High Protein Granola

A single 50g serving of this top-
quality granola gives you 27% of 

your daily protein needs.
lizis.co.uk 

Husk & Honey  
Oat & Nut Granola

Award-winning classic granola 
that’s bursting with roughly-

chopped nuts, flame raisins and 
clusters of jumbo oats, bound 

together with wildflower honey.
huskandhoney.co.uk

Quoats 
Date & Pecan Porridge

Brilliantly British quinoa, oat and 
flax instant porridge pot with no 

added sugar and a natural source 
of protein and fibre.

quoats.co.uk

Purition  
Pecan & Cinnamon 

Wholefood Nutrition
A mixture of 15 different 

wholefood ingredients makes the 
combination of natural oils, protein 

and fibre able to keep your body 
powered throughout the day.

purition.co.uk

http://momafoods.co.uk/
http://wolfys.co.uk/
http://lizis.co.uk/
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BREAKFAST FOODS

Rude Health  
Honey Spelt Puffs

Made using only two ingredients, 
this cereal tastes like a treat  
but only contains nutritious 

whole grains.
rudehealth.com

Womersley 
Blackcurrant &  
Rosemary Jam

After developing incredibly well-
received vinegars, the company 
has now turned its attention to 
producing delicious jam as well.

womersleyfoods.com

Old Rectory Preserves  
Blood Orange & Passion 

Fruit Marmalade
The sweet flavour of Sicilian blood 
oranges perfectly complements 
the fresh and tart passion fruit.

oldrectorypreserves.com

http://specialityfoodmagazine.com/
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Brew Tea Co.  
English Breakfast

Loose leaf tea containing a blend 
of large, hand-picked Indian assam 

and Sri Lankan Ceylon.
brewteacompany.co.uk

Turmerlicious  
Ginger

Building on the classic turmeric 
latte a generous helping of ginger 
is added to make this golden drink 

dive a lovely gingery tingle.
turmerlicious.com

Aromistico  
Roma

A blend of premium beans 
from the green mountains of El 

Salvador and Guatemala, this 
artisan coffee is hand-roasted in 

small batches in Lake Garda in Italy.
aromistico.coffee

Press’d  
Coffee

The on-the-go coffee for work 
travel, fitness and recipes.

pressdcoffee.com

Teapigs 
Matcha & Mint Satchets
This takes the matcha latte to a 
whole new level with its silky-
smooth and milky minty-ness.

teapigs.co.uk

Chapter Coffee Co. 
Golding

Comprising sweet citrus 
aromatics, this Ethiopian single 

origin has a pleasing maple syrup-
like body, with a hint of stone fruits 

and floral flavours.
chaptercoffee.com

http://brewteacompany.co.uk/
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HOT DRINKS

We Are Littles  
Decaf Rich Hazelnut 

Flavour Instant Coffee
This chemical-free Hazelnut Decaf 
Instant Coffee contains no added 

sugar, is just four calories a cup 
and tastes delicious.

wearelittles.com

Chash Tea  
Christmas Tea

A company with a range of  
world class tea, that come loose  
and in pouches. Christmas Tea  

is now available.
chashtea.co.uk

Tradition, excellence 
and expertise are the 
keywords of Pellini, 
the leading Italian 
brand in the world  
of high quality 
espresso coffee.

Pellini offers a complete 
product range in the UK suitable 
for the main consumption methods, 
from ground coffee, whole beans, and 
Nespresso* compatible capsules. A 
wide range that offers consumers 
the possibility of a high quality Italian 
espresso in most coffee machines.

Each Pellini coffee blend creates 
unique aromas and flavours, perfect for 
the traditional 25ml Italian espresso.

Pellini coffee is distributed by UK 
wholesalers. For more information 
including current distributors,  
email mal@specialist-foods.co.uk
* The brand does not belong to Pellini Caffè S.p.A.  
   nor its affiliated companies.

Nemi Tea 
Spicy Chai

A balance of the finest-quality 
loose whole leaf Assam black 
tea and cardamom, cinnamon, 
peppercorn, cloves and ginger.

nemiteas.com
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 PELLINI CAFFE
pellinicaffe.com
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Vada Pow 
Sweet Potato Burgers
A Bombay street food style 

sweet potato patty crammed 
with punchy flavours.

vadapow.com

Minioti  
Premium Vanilla 

 Ice Cream
Luxurious and containing 

no added sugar, this vanilla-
flavoured probiotic ice cream is 

made using Jersey dairy milk.
minioti.com

Cook  
Classic Fish Pie

Cod, smoked haddock and plump 
tiger prawns in a classic, white 
roux sauce and seasoned with 

lemon, parsley and chives.
cookfood.net

BigFish Brand  
Salmon Goujons With 

Chilli & Lime
Delicious fingers of salmon fillet in 

a perfectly crispy crumb flavoured 
with chilli and lime.
bigfishbrand.co.uk

Weetons Chef To Go  
Luxury Beef Lasagne 

A fantastic lasagne cooked by 
Weetons Food Hall’s team of 

skilled chefs.
weetonswholesale.com

Field Fare 
Gluten Free Steak  

& Ale Pie
British beef is richly slow-cooked 

in St Peters gluten-free craft 
ale and encased in a gluten-free 

pastry.
field-fare.com

http://vadapow.com/
http://minioti.com/
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FROZEN FOOD

Surrey Spice 
Lemon Rice

The colour of a Southern Indian 
sky, basmati rice is flavoured 

with lemon, mustard seeds and 
curry leaves.

surreyspice.com

Fry’s 
Rice Protein & Chia 
Seed Stir Fry Strips

These strips are high in 
iron, protein and fibre and 

work nicely in stir fries, 
wraps and pastas

fryfamilyfood.com

Premium, frozen food 
specialist, field fare, 
makes buying frozen food 
really easy.

Boasting an extensive 
collection of 80 loose 
serve products including 
fruits, vegetables, fish 
and bakery.  Over 40 
quality, high meat content 
single and double portion 
meals and savouries; 
award-winning classics 
like Lasagne Verde to 
deep-filled pies. Plus an 
array of luxury desserts 
namely roulades and 
cheesecakes.  

No other frozen food 
supplier offers such a 
diverse range; keeping 
the buying process simple 
and efficient.

Mash Direct  
Red Cabbage & 

Beetroot
Carefully selected home-

grown red cabbage and 
beetroot, steam cooked and 

blended together.
mashdirect.com

FIELD FARE
field-fare.com 
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Soul 
Punjabi Choley

This award-winning pouch 
contains a tangy Punjabi delicacy 

of chickpeas with aromatic spices.
empirebespokefoods.com

Mr Lee’s Pure Foods  
Dragon Fire Vegetables
This vegan noodle pot contains 

no nasties, is low in sugar and 
gluten-free.

mrleesnoodles.com

Cook  
Beef Bourguignon

Rich and smoky beef bourguignon 
with top rump steak, caramelised 

shallots, bacon, chestnut 
mushrooms and Merlot.

cookfood.net

My Healthy Kitchen  
Moroccan Prawn

Moroccan-style king prawns 
are smothered in a fruity sauce 
and set on a bed of chunky red 

peppers, apricots, sultanas, 
fragrant coriander and giant 

couscous.
myhk.co.uk

NutriPot 
Moroccan Couscous

Healthy fast food for life on the go 
– Nutripot is the first instant pot 

range to provide 50% of your daily 
vitamins and minerals.

nutripot.com

Pieminister  
Moo Pie

A fantastic pie containing British 
beef and delicious craft ale.

pieminister.co.uk
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CONVENIENCE FOODS

Billy Franks  
Texan BBQ Beef Jerky

Made from a secret recipe, this 
authentic, sweet, smoky and 

spiced jerky is one meaty treat!
billyfranks.co.uk

Mash Direct 
Beer Battered Chips
Chunky potatoes, lightly 

steamed and gently coated in a 
beer-flavoured batter then fried 

until crisp.
mashdirect.com

Gourmade 
Lamb Moussaka

This new brand provides a high 
quality alternative to meals made 

at home from scratch.
gourmade.com

http://specialityfoodmagazine.com/
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Breckland Orchard  
Zero Sugar Elderflower 

Push Pop Lighter
A great tasting elderflower presse 
containing zero calories and sugar.

brecklandorchard.co.uk

Get Wonky  
Fruit Juice

Made from misshapen produce 
that would otherwise have been 
discarded, packaged in recycled 

glass bottles.
getwonky.co

Nutty Drink Co  
Cucumber, Pineapple  

& Kiwi
Almond-based drinks with added 

fruit and veg, no added sugar 
and suitable for those following a 

vegan diet.
nuttydrinks.co.uk

Fiovana Drinks  
Mango, Passion  

Fruit & Goji Berry 
Superfruit Cordial
Better-for-you cordials  

with no refined sugar or any 
artificial ingredients.
fiovanadrinks.co.uk

Lurvill’s Delight 
Lavender Spice

A dry, low-calorie, all-natural and 
gently sparkling blend of lavender, 

ginger, horseradish, hibiscus, 
cardamom and rose.

lurvillsdelight.com

JARR Kombucha  
Ginger Kombucha

A raw fermented tea which is low 
in sugar and packed full of naturally 

occuring probiotics, vitamins, 
enzymes and amino acids.

jarrkombucha.com
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SOFT DRINKS

Pepinelle Elderflower  
Sparkling Elderflower & 

Hibiscus
Made from fruits and flowers – a 

100% non-alcoholic sparkling 
drink designed for celebration.

thefinefoodforager.co.uk

Peel & Spice  
Lemongrass with  

Black Pepper
Low sugar, fresh spices and bold 

taste. Not a soft choice.
peelandspice.co.uk

Using its very own fresh spring water as the 
foundation for its beverages, Heartsease Farm 
pays keen attention to the ingredients that are 
used to make its range of sparkling premium 
pressés. The company also errs on the side of 
sophisticated flavours, and even has smartly-
designed bottles to suit the theme. 

Its latest concoction, which was only launched 
in early 2017 and has already gone on to scoop 
accolades, is the Strawberry & Mint Pressé. 
Created using sweet juicy strawberries, 
refreshing garden mint, and of course, the 
company’s signature fresh spring water, it’s 
a sophisticated thirst-quencher 
that instantly evokes the British 
summertime.

The Strawberry & Mint 
Pressé joins six other flavours 
in the Premium Pressè range, 
including Apple & Rhubarb, 
Raspberry Lemonade and more. 
The pressés are available in both 
750ml and 330ml glass bottles, as 
well as 425ml premium PET bottles.

Virgil’s  
Cream Soda

Virgil’s drinks are micro-brewed 
and made using the finest 

ingredients from around the world.
empirebespokefoods.com
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HEARTSEASE FARM
radnorhills.co.uk
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Kold Cocktails  
Frozen Lychee Martini

Authentic bar-quality cocktails 
made with the finest natural 

ingredients, just freeze and serve! 
koldcocktails.com

Pearly Queen   
Honey Pale Ale

Craft beer brewed exclusively 
with London honey from a 

community of urban beekeepers.
pearlyqueenbeer.com

Fine Food Forager  
Hawthorn Berry Perry 
Great with cheese, our GTA 
award-winning Hawthorn 

berry perry is a dry perry with a 
lovely freshness, making for a 

well-structured and refreshing 
autumn drink.

thefinefoodforager.co.uk

Conker Spirit  
Cold Brew

An innovation in coffee liqueur – 
this doesn’t just taste like coffee, 

it is coffee.
conkerspirit.co.uk

Hawkins Bros  
Brut Reserve 2013

A classic cuvee grown and made 
on the south-facing chalk slopes 

of the North Downs in Surrey.
hawkinsbros.co.uk

Puddingstone Distillery  
Campfire Navy 

 Strength Gin
With an emphasis on the juniper 

profile and a high botanical loading 
to offset the 57% strength, this 

gin can only be described as 
surprisingly smooth.

puddingstonedistillery.com
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ALCOHOLIC DRINKS

Tiptree 
English Rhubarb Fruit  

Gin Liqueur
A gin liqueur which delivers that 

distinctive sweet,  
yet tart, combination.

tiptree.com

The Sweet Potato Spirit Company handcraft their multi award-winning 
range of S.P Spirits and Liqueurs here in the U.K. The finest sweet 
potatoes combined with love, care and attention to detail ensure a 
smoothness and taste sensation that is well beyond the ordinary.

The S.P range consists of 10 different drinks each with their own 
distinct personality providing something 
for most palates.

The range is incredibly versatile 
because each spirit can be drunk 
straight in a glass without so much as an 
ice cube for company because they are 
so smooth, yet equally they mix very 
well because of their distinctive flavour 
profiles, which in turn also makes them 
standout cocktail ingredients making 
them highly appealing to a broad range 
of drinkers.

To find out more contact The 
Sweet Potato Spirit Company Limited 
on 01386 446648 or email sales@
thesweetpotatospiritcompany.com . 

Tipple Brands  
Happydown

The UK’s first crafted sparkling 
alcoholic cocktails in a can.

happydown.co.uk
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  T HE SWEET POTATO 
SPIRIT COMPANY 

thesweetpotatospiritcompany.com

Wild Drinks  
Plum Spritz

A wonderfully traditional flavour 
that really tastes of home cooked 

plums. There is a true to flavour 
‘tartness’ which gives the drink an 

adult edge.
wilddrinks.co.uk

http://specialityfoodmagazine.com/
http://tiptree.com/
http://thesweetpotatospiritcompany.com/
http://happydown.co.uk/
http://thesweetpotatospiritcompany.com/
http://wilddrinks.co.uk/
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Clamato
Tomato Cocktail

A classic blend of tomato juice 
(made from Californian tomatoes), 

secret spices and premium 
New England clam broth. This 

invigorating blend is perfect for 
cocktail’s like Bloody Caesar.

empirebespokefoods.com

Double Dutch  
Skinny Tonic Water

With 60% fewer calories than 
the classic variety, this zesty 

and rewarding low calorie soda is 
satisfying enough to drink alone but 
also rounds out the flavour of white 
spirits like gin and vodka superbly.

doubledutchdrinks.com

Fentimans 
Rose Lemonade

Made with the juice of real lemons 
and pure Rose Otto oil.

fentimans.com

The Pickle House  
Bloody Mary Mix

A blend of tomato juice, spices and 
Original Pickle Juice.
thepicklehouse.com

Merrily Mulled  
Mix

For the perfect mulled wine add 
Merrily Mulled to any wine, heat 
and serve (equally as fantastic 

with apple juice). 
merrilymulled.com

Luscombe Drinks  
Grapefruit Tonic Water 
Blended with pink grapefruit to 

create a delicate citrus taste.
luscombe.co.uk

http://empirebespokefoods.com/
http://doubledutchdrinks.com/
http://fentimans.com/
http://thepicklehouse.com/
http://merrilymulled.com/
http://luscombe.co.uk/
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MIXERS

Franklins  
Natural Indian  

Tonic Water
A delicate blend of sparkling 
Staffordshire spring water, 

natural cinchona bark extract 
from Ecuador and the finest 

British sugar.
franklinandsons.co.uk

Folkington’s  
Sicilian Lemonade

Made with natural ingredients, 
this versatile mixer has light 

effervescence to not overpower 
the spirit.

folkingtons.com

Fever-Tree  
Aromatic Tonic Water 

By blending the gentle bitterness 
of South American angostura 
bark with aromatic botanicals 

such as cardamom, pimento berry 
and ginger, Fever-Tree created a 

delicious, unique tonic water.
fever-tree.com

http://specialityfoodmagazine.com/
http://franklinandsons.co.uk/
http://folkingtons.com/
http://fever-tree.com/
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LillyPuds  
Christmas Pudding

Light, delicious, expertly made, 
packed full of fruit and available 

gluten-free – LillyPuds is the 
pudding specialist.

lillypuds.co.uk

Ross & Ross  
Brussel Sprout Dust

A fragrant spice to liven up your 
sprouts – par boil them and finish 
them in the pan with butter and a 

sprinkle of dust.
rossandrossfood.co.uk

Chiostro Di Saronno  
Sparkling Wine 

Panettone
Premium panettone made 

with Prosecco D.O.C. for the 
perfect blend of traditional and 
contemporary Italian flavours.

empirebespokefoods.com

Dean’s  
Glitter Shortbread 

Squares
 Light and crumbly traditional 

shortbread squares sprinkled with 
glitter, a real taste of Christmas

deans.co.uk

Musk’s
Christmas Recipe 

Chipolatas
A premium chipolata with the 

spirit of Christmas; that tastes like 
stuffing!

www.musks.com

Isle of Arran  
10 Year Old Whisky

A classic expression of Arran and a 
must-have for all whisky fans.

arranwhisky.com

http://lillypuds.co.uk/
http://rossandrossfood.co.uk/
http://empirebespokefoods.com/
http://deans.co.uk/
http://www.musks.com/
http://arranwhisky.com/
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CHRISTMAS PRODUCTS

Stokes Sauces 
Cranberry Sauce

Crammed with cranberries,  
this sauce has a rich and  

intense flavour.
stokessauces.co.uk

Billington’s Gingerbread  
Gingerbread

This pack contains 15 fingers of 
deliciously crisp and aromatic 

gingerbread biscuits presented in 
a beauty illustrated box.

billingtonsgingerbread.co.uk

Cartmel Sticky Toffee 
Pudding Co.  

Festive Sticky Figgy 
Pudding

Packed with moist figs and  
hints of Christmas spice,  

citrus and chocolate drizzed  
with velvety sauce.

cartmelvillageshop.co.uk

http://specialityfoodmagazine.com/
http://stokessauces.co.uk/
http://billingtonsgingerbread.co.uk/
http://cartmelvillageshop.co.uk/
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Ballancourt Fine Foods 
Wild Boar Pâté

This best-selling pâté boasts 
long shelf-life and a high  

meat content.
ballancourt.co.uk

Findlater’s Fine Food 
Chicken Liver Pâté with 

Brandy & Port
Findlater’s signature pâté – a 

decadent smooth chicken liver 
pâté with perfect for topping Beef 

Wellington.
findlatersfinefoods.co.uk

Cottage Delight 
Farmhouse Pâtê

An authentic French pâté made 
using traditional methods and 

recipes – serve with warm 
crusty bread.

cottagedelight.co.uk

The Dip Society 
Smoked Mackerel Pate 

with Lime & Parsley
A twist to the conventional recipe 
using a hint of lime, fresh parsley 

and nutmeg.
thedipsociety.co.uk

Goatsbridge Trout   
Smoked Trout Pâté

Top quality trout pâté that is 
available in a catering pack ideal 

for a party.
goatsbridgetrout.ie

Patchwork Pâtê  
Free Range Chicken Liver 

Pâtê with Chase Extra 
Dry Gin & Lemon

This pâté contains fresh zesty 
character and is great with bread 

sticks straight from the jar.
patchworkfoods.com

http://ballancourt.co.uk/
http://findlatersfinefoods.co.uk/
http://cottagedelight.co.uk/
http://thedipsociety.co.uk/
http://goatsbridgetrout.ie/
http://patchworkfoods.com/
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PÂTÉS

Rendles  
Pâtê Gift Set

A premium gift set 
containing Pheasant, 

Venison and Wild  
Boar pâtês.

rendlesuk.com

Sunita Fine Foods 
Black Olive Pâtê

A magical blend of the finest top 
quality Moroccan black olives and 

herbs de Provence.
sunitafoods.co.uk

Stéphane Reynaud  
Pork, Bacon and Shallot 

Terrine
Great flavours combine with 

modern, fun labels that update 
the usually staid world of French 

charcuterie and preserved 
food in French chef Stephane 
Reynaud’s delicious terrines

vinegarshed.com 

J’Maker produces a range of Caribbean fusion inspired 
artisan pates, soups and natural goodness cakes that taste 
so good. Founded by Mel and Son a niece and aunt duo 
who shares a love of fine food; the 2017 Food Talk Award 
Taste Gold Winner in the Food Category. We use the finest 
ingredients to create products of the highest quality. 

We have created three delicious pots of pates to 
tantalise and satisfy the palate, to liven up the international 
gourmet “pate” with our Jerk Chicken Pate which comes 
in a “mild” version for the less experienced and the “spicy” 
flavour for the initiated and a further flavour, Salt Fish and 
Cod taking you on a gourmet experience with a delightful 
sunshine adventure.

Our three soups are nourishing and no less 
indulgent; the three bean; the pepper pot our 
green leaf wonder and our home comfort 
chicken and vegetable soup. All ideal for a 
delicious, quick lunch or supper. Yum!

Our beautifully designed packaging is eye 
catching on any display shelf. All products 
are made in small batches using the finest 
Caribbean seasonings and spices, no artificial 
flavourings or preservatives and perfect for your 
enjoyment. Life’s too short for ordinary food.
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J’MAKER
jmaker.co.uk

http://specialityfoodmagazine.com/
http://rendlesuk.com/
http://sunitafoods.co.uk/
http://vinegarshed.com/
http://jmaker.co.uk/


80

@specialityfood

The Cheshire Cheese 
Company  

Spicy & Garlic Cheese 
Truckle Gift Set

A unique gift box containing 
four flavourful options for this 

producer’s blended range.
cheshirecheesecompany.co.uk

Belton Farm 
Red Leicester

Made to a traditional bespoke 
recipe that gives the cheese its 

distinctive rich, savoury and nutty 
with a rugged texture.

beltonfarm.co.uk

Michael Lee Fine Cheeses  
Charcoal Chedder

This is the first all-black curded 
Charcoal Chedder in the world.

finecheesesltd.co.uk

Snowdonia Cheese 
Company 

Bouncing Berry
Mature white Cheddar  

balanced to perfection with 
cranberries – deliciously sweet 

and moreishly creamy.
snowdoniacheese.co.uk

Mevalco 
Manchego Truffle Cheese

A gourmet cheese that has an 
intense aroma of truffle yet has 
a balanced and exquisite flavour 

and aftertaste.
mevalco.com

Gruyère AOP 
This classic and surprisingly 

versatile Swiss cheese is available 
as an AOP Mild and AOP Reserve.

gruyere.com

http://cheshirecheesecompany.co.uk/
http://beltonfarm.co.uk/
http://finecheesesltd.co.uk/
http://snowdoniacheese.co.uk/
http://mevalco.com/
http://gruyere.com/
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CHRISTMAS CHEESE

Isle of Arran Cheese 
Arran Whisky Cheddar

The whisky notes and 
undertones of Lochranza whisky 

hits the back of the palate –  
a merry addition to the 

Christmas cheeseboard.
arrancheeseshop.co.uk

The Wensleydale 
Creamery  

Wensleydale & 
Cranberries

Traditional Wensleydale gets 
a touch of Christmas with this 

tasty Wensleydale &  
Cranberries variety.

wensleydale.co.uk

Curds & Croust  
Cornish Truffle Brie

A truly unique character that 
will excite and surprise with its 

truffle tones.
curds-croust.co.uk

http://specialityfoodmagazine.com/
http://arrancheeseshop.co.uk/
http://wensleydale.co.uk/
http://curds-croust.co.uk/
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RETAIL SCHOOL
Invest in a stock of publicity pictures, says Sally-Jayne Wright, 

and it’ll more than pay for itself

Getting started
Make a list of all possible uses 
for photos. Social media. Your 
website. Your e-newsletter. Flyers 
for your Saturday sampling event. 
Posters for the shop. Then make 
a list of subjects, for example, 
that old-fashioned pushbike with 
your shop name on it; the head 
butcher with his team. If your 
cheese shop specialises in locally 
made, sheep’s milk cheese, you’ll 
need: a farm shot of the ewes; a 
close-up of cheesemaking in the 
dairy; an appetising cheese salad in 
your café and an assistant serving 
customers on the cheese counter. 

Should you use a 
professional?
It’s tempting to take the pictures 
yourself on your iPhone. Perhaps 
you are a talented amateur 
photographer. Even so, there’s 
a difference between artistic 
shots that win competitions and 
commercial and newsworthy 
pictures that help sell your 
business and gain you publicity. As 
a freelance PR, I have placed many 
rather lightweight stories in local 
papers by supplying the right kind 
of picture with caption.

If you can’t afford to pay 
a professional, avoid silly 
mistakes such as
•  People wearing sunglasses or 

light-sensitive glasses which 
go dark

•  Too many backs in the photo –  
not as inspiring as people’s fronts 

•  Reflections in mirrors and  
shop windows, your thumb  
over the lens 

•  Shadows caused by shooting 
into the sun

• Pictures that are out of focus
• Failing to notice the background 
•  Rex, the dog, cocking his leg, or 

an ugly car park

Matt Kelly, owner of London deli Pistachio & Pickle, knows how 
important it is to be prepared. A magazine journalist rang him 
out of the blue for a quote and he supplied it along with a great 

selection of store images.
He said: “When the feature came out, our picture dominated the page. 

I soon realised why. Of all the photos people had given them, it was the 
best.” Would you be ready for that surprise call? If not, read on.

“ Smile. You’re ready  
to go public ” 

To take successful 
photos, use the PICS rule

More top tips

 P - People
 I - Involvement
 C - Composition
 S - Symbol

A shot of Poppy (person) on the 
branded shop bicycle (symbol) 
delivering bread (involvement) 
to a customer is more 
interesting than Poppy posing 
outside the shop, or an empty 
shop which can look bleak. 

Composition is about your 
‘eye for a picture’. If you can, 
frame the subject – perhaps 
shoot the garden café through 
the ancient stone arch or the 
cook through an archway of 
hanging copper pans. Don’t 
have people walking out of the 
picture as it leads the eye away 
from your subject.

Get closer, then closer again 
You don’t need to see every part 
of a person including his feet.   
If he is slicing pate, zoom in on 
the activity. 

Take plenty With group shots, 
someone will blink and someone 
else will move his head. Taking 
lots helps ensure that everyone 
looks okay.

Be creative. View the subject 
from every angle, not just the 
most obvious. Stand on a ladder 
and shoot down, or crouch on 
the floor and shoot upwards. 

Use the background Include 
the shop logo on the wall and 
match red packaging on the 
shelf to Poppy’s red apron. Don’t 
forget your branding.

High resolution pictures 
Website designers and 
publications need pictures 
which are at least 300dpi (dots 
per inch). If they are lower 
resolution than this, they 
lose clarity when blown up. If 
sending several hi-res photos 
by email, use picture-sharing 
software such as WeTransfer  
or Dropbox.



PUT YOUR BUSINESS
ON THE MAP
Focused on outstanding artisan, local and specialist food and drink? Then
Farm Shop & Deli Show is your first choice for fresh thinking, fantastic new
products and suppliers, plus the inspiration your business needs to flourish.

Register for FREE today at

farmshopanddelishow.co.uk
@FarmShop_Deli  #FSD2018
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For over 900 years, our milk producers, 
cheese makers and affi neurs in Western 
Switzerland have followed the same strict 
protocols and procedures. This is the only 
way that we can ensure that Gruyère AOP 
carries the quality and fl avour that has been 
known and trusted for generations. For 
artisans such as ours, this is what matters 
above all. We invite you to share this family 
tradition with your customers.
Le Gruyère AOP  Switzerland is 100% 
natural and 100% additive free, with 100% 
great taste... and of course, naturally free of 
lactose and gluten, as it has always been.
For more information on our production, 
history, and some great recipes, please visit 
us at gruyere.com

Share Our Family Recipe
Le Gruyère AOP Switzerland - a centuries-old tradition of artisanal cheesemaking.

All Natural, only from Switzerland.
Naturally Gluten- and Lactose-Free.

www.gruyere.com

Gruyère AOP
Born in Switzerland in 1115.

#GruyereAOP 

AOP = PDO (Protected Designation of  Origin)

Switzerland. Naturally.
Cheeses from Switzerland.
www.cheesesfromswitzerland.com

Gruyere_StockCheck2018_FamilyRecipe-T-148x210.indd   1 10/21/17   7:25 PM

http://gruyere.com/
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