“FLAVOURS OF THE WEST” – A NEW EVENT FOR BATH THIS SUMMER

Visitors to Bath are in for a tasty treat this summer with a brand new festival “Flavours of the West”, a celebration of regional produce.  Scheduled for 4th and 5th July 2009 the event is being organised by Milsom Place, Bath’s newest shopping and dining destination which stretches from bustling Milsom Street through to Broad Street and includes some of the city’s most successful restaurants. The festivities are taking place right in the heart of the city, in the delightful streets and courtyards of Milsom Place and there will be no prohibitive entrance charge. The weekend programme includes talks, book signings and chef demonstrations as well as the opportunity to meet producers from the West Country and sample their produce.

“Flavours of the West has all the ingredients of a perfect day out for anyone interested in food,” according to Sarah Mansfield, Director of the L&R Group, which owns Milsom Place. “We are keen to champion regional producers and they are responding enthusiastically”, she continued.  A brand new venture, The Bath Pig Company, was quick to recognise this opportunity to promote their chorizo sausages made from locally raised pork.  Other producers include Quoins Organic Vineyard based in Bradford on Avon; The Devon Cream Company; Mendip Moments and Pyman Pates. The West Country is justly famous for its cheeses and both The Somerset Cheese Company and Cranborne Chase Cheese are to exhibit at the event.  Paxton and Whitfield will be adding their support with some of their top cheese makers in the region. English wine will feature prominently under Great Western Wine banner with their leading regional specialists.  

Often called “the larder of England”, the West Country has an abundance of the finest produce and a tradition of spawning innovative foodie businesses.  This is turn draws great chefs to the region and eight of the best known will be demonstrating in a specially designed chef’s kitchen at Flavours of the West, using regional produce to create their favourite dishes. The Michelin starred line up includes Head Chef James Sheridan from the Bath Priory Hotel & Restaurant and Hywel Jones from Lucknam Park plus local celebrity chef Martin Blunos and James Nathan (Masterchef winner 2008). 
With its roots firmly in the world of hospitality when visitors flocked to Bath in the Georgian era, the citizens of Bath have a tradition of loving fine food and wine and it was here that the first Farmers Market in the UK was established. Bath has an ongoing programme of festivals throughout the year as well as a dynamic restaurant and retail scene. Milsom Place has been heralded as one the best developments in recent years successfully incorporating thirteen listed buildings, creating an area that is sympathetic with the historic fabric of the city but buzzing with vitality.  Contemporary shop fronts and finishes have attracted the city’s top independent fashion retailers as well as top high street brands like Ted Baker and Cath Kidston, in addition to the flagship Jamie’s Italian restaurant; the Moon and Sixpence and newly opened Solo Pizza.

The list of supporters for Flavours of the West includes The Cruck Marquee Company, a fledgling Bath business which builds timber frame and sail cloth canvas marquees; Taste of the West; The Slow Food Movement and Bath Tourism Plus.

For further information, please contact Nicky Hancock, Hancock Communications on Tel: 01225 332299 or e-mail:nicky@hancockcomm.com. 
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