TONE UP YOUR TASTE BUDS

FLAVOURS OF THE WEST IN ITS SECOND YEAR AT MILSOM PLACE BATH

Tone up your taste buds in time for Flavours of the West at Milsom Place on 8th and 9th May 2010.  Flavours of the West is like a fabulous Farmer’s market bringing some of the West Country’s best artisan producers into the heart of the city.  Last year a number of fledgling local producers used the event as a platform to launch new products including the UK’s answer to chorizo sausage perfected by the Bath Pig company and Bath’s own Thoughtful Bread Company with beetroot bread and other unusual hand rolled breads.  Many of this year’s producers have a great story to tell so come to meet them and sample their produce.
The Bath Soup Company will be running a pop up shop in the build up to Flavours of the West presenting their very special brand of soups, both hot and cold, as well as great local breads, cheeses and charcuterie.

The Somerset Cider Brandy Company distils its delicious brandy into small oak barrels where it matures for up to 15 years. The Company nurture 40 varieties of vintage cider apples on150 acres right at the heart of the country’s cider region.

Andy of Fussels Fine Foods has farmed for generations on his family land at Rode near Bath.  He has developed a British alternative to olive oil; rape seed oil which is rich in essential fatty acids Omega 3 and 6. Other very successful products include quince and cider vinegar dressing and the latest innovation, beer and horse radish sauce.
Quoins Organic Vineyard from Bradford-upon-Avon bottled their first wines in August 2006 and have not looked back since.  They have three wines; the Rondo, an intense dark red; Orion, a fresh white with low acidity like Sauvignon Blanc; and Madeleine Angevine, a dry crisp white.

Orchard Pig from West Bradley in the heart of Somerset is named in honour of the Old Spots that know a good orchard when they see one.  Famous for their farm pressed cider and apple juice, Orchard Pig follows traditional methods and use whole crushed apples with no added flavourings, colourings or sugar in their juices.  The cider has won many accolades including a Gold in 2009 at the Great Taste Awards.
Beans and Herbs based at Hornington near Warminster specialise in organic vegetable and herb seeds.  Allotment and veggie patch enthusiasts will be heartened to hear that they have spent many years perfecting their beans which are top yielding, high in protein and delicious tasting but not available commercially.  

Often called “the larder of England”, the West Country has an abundance of the finest produce and a tradition of spawning innovative foodie businesses. Flavours of the West is proving to be the ideal opportunity to meet face to face with like minded people and share their passion.

Milsom Place has successfully incorporated 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. With the flagship Jamie’s Italian; Bath favourite the Moon & Sixpence and Solo Pizza plus Yo! Sushi is now open for delicious flavours of the East,  Milsom Place has gained a reputation as the city’s best address for eating and drinking.  Throughout the summer months the courtyards at Milson Place are popular for al fresco dining and great events supporting artisan food producers.

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

Date:  13th April 2010
List of Producers exhibiting at Flavours 2010
· Chocolate on Chocolate- Handmade Chocolates

Flo Broughton flo@chocolateonchocolate.co.uk  01373 830013

Every one of their chocolate designs is fashioned out of plaster by hand.   With research continuing to show that chocolate is good for body and soul perhaps the magic that Choc on Choc spread with their gifts is the real secret to success.
· Marshfield Ice-Cream- Award winning Ice-Cream

Dawn Hawking dawn@marshfield-icecream.co.uk   01225 891221

Marshfield Farm Ice Cream has a superb range of 27 flavours of Dairy Ice Cream made from their own organic milk. This year’s new flavour is Caramel Fudge in Clotted Cream 
· Quoins Organic Vineyard- Organic white & Red

Alan Chubb alan@quoins.demon.co.uk 01225 862334

Quoins Organic Vineyard is located on the southern limits of the Cotswold limestone, near to the Saxon town of Bradford-on-Avon. The vineyard was planted in 2002 and the first crop of grapes harvested in October 2005 with the first bottles of wine available from August 2006.
· The Bath Pig- British made Chorizo

Mash Chiles mash@thebathpig.com 07545019873

The company was born out of a mutual passion for fine foods amongst two good friends, to produce a Chorizo (and later Salami, Pepperoni and specialist Bacons) using free range British pork. The Chorizo is based on traditional Spanish recipes creating high quality, British product with very stylish branding and web presence.
· The Orchard Pig- Cider – West Bradley, Nr Glastonbury, Somerset
Alex Gooby alex@orchardpig.co.uk 01458 851222

Andrew & his team produce award winning drinks near Glastonbury, using traditional production methods.  Fruit  juices are full of natural goodness - just whole pressed fruit with no added flavourings, colourings or sugars.  The magnificent, cloudy, award-winning apple juices from The Orchard Pig are made from whole crushed apples. All the apples are chosen for their distinctively different flavours Ciders are made from Somerset cider apples, using no artificial sweeteners and no concentrates! These premium ciders are made from a mix of over 10 varieties of hand-graded apples, harvested from unsprayed and naturally maintained orchards. Crushed, pressed and fermented, the ciders are matured for at least six months to produce the depth of flavour that is proving so popular.
· The Somerset Cider Brandy Co- Cider Brandy, Apple juice, Eau-de-vie

Tim Edwards apples@ciderbrandy.co.uk 01460 240782

The Somerset distillery matures the brandy in small oak barrels. Cider has been sold at Burrow Hill for at least the last 150 years. All the ciders they produce are made from pure juice pressed from fresh Somerset grown apples in the autumn. Their products include Kingston Black Apple Aperitif & Somerset Pomona which is a blend of apples and cider brandy aged for two years in oak. 
· The Thoughtful Bread Co- Various Breads

Duncan duncan@thethoughtfulbreadcompany.com  07944 797010

Bread-making at The Thoughtful Bread Company is a labour of love. An eco-artisan bakery based in Bath, South West England producing hand-crafted bread from local, seasonal ingredients for Bath's restaurants, delis, and the general public.
“At The Thoughtful Bread Company we believe that it’s not just our bread that will put a smile on your face; it’s the people, the ethics and the environmentally-friendly approach to business that we adhere to at all times every single day”
· Paxton & Whitfield- Cheese

Martin Knapp bathshop@paxtonandwhitfield.co.uk 01225 466403

Journey into the diverse world of cheese, discovering a wide selection of regional, artisan products, matured on site. Paxton & Whitfield was first recorded as a partnership in 1797, but its origins began in 1742 when Sam Cullen set up a cheese stall in Aldwych market
· Bath Soft Cheese

Graham Padfield – www.parkfarm.co.uk 01225 331601
Bath Soft Cheese frequently wins awards and supplies shops and delicatessens all over the country. As well as their original Bath Soft Cheese they produce a variety of other cheeses: soft, hard and blue. All of them made using old fashioned manual methods which gives the cheeses its distinctive flavour.
· Crumpet-Delicious Cakes & Bakes

Becca Luger beccaluger@crumpet-cakes.co.uk 07505 131314

At Crumpet! they are passionate about creating wonderfully indulgent cakes that are full of delicious flavours and character.  Raspberry Mud Cakes, made from a delicious fusion of rich dark chocolate, fresh raspberries and a delicate splash of liquor that combines to make a truly divine cake which can be enjoyed either cold or warmed as a pudding.  
· Fussels Fine Foods- Rapeseed products

    Gary Holloway- gary@fusselsfinefoods.co.uk
Andy believes that for too long Rapeseed and its wholesome properties has been a well kept secret. He is a passionate hands-on farmer, who believes in the value of good food, which is why he created the Fussels Fine Foods company at Rode near Frome. He processes Rapeseed on his farm from start to finish, from sowing to cold pressing & bottling.

Andy also offers a range of fantastic Mayonnaise, Salad & Herb Dressings, Quince & Cider Vinegar Dressings to compliment his oils.
· Serious Treats- Award winning Chocolate Brownies

Sarah- sales@serioustreats.co.uk Clevedon 01275 545952 
Award winning chocolate brownies, handmade in a domestic kitchen with the finest ingredients using only top quality flour, free-range eggs and Montezuma's 73% cocoa solids chocolate. No additives or preservatives are used giving them a truly homemade taste.
· Gratton & Oldridge-Quality preserves/Chutneys etc

Christine- Christine.brown6@btconnect.com Devon 01363 83279

Since they were first launched in 2003, Gratton and Oldridge preserves have become massively popular. Chris makes everything by hand, in small batches, using traditional methods. The jams are high in fruit content and bursting with flavour, while the chutneys are cooked slowly and allowed to thicken naturally. Chris never adds preservatives, apart from sugar, and everything is gluten and nut-free.
· Beans & Herbs- Organic seed- Vegetables & Herbs

Pippa Rosen info@beansandherbs.co.uk   01985 844442

For the last 24 years this company has promoted the cultivation of herbs and top yielding, delicious-tasting, high protein beans for the home producer. Bean varieties have been collected from different parts of the world and many are rare heirloom varieties with a fascinating history.
· The Bristol Secret Supper Club Ellie & Louise -07531237527
The Bristol based Secret Service Supper Club will 'popping up' for a scrumptious high tea affair in very unusual and decadent surroundings. It’s a secret when or where, but we do know that tickets will go like hot cakes so get them quick at www.facebook.com/TheSecretServiceSupperClub
· Special Events Bars-Real Ales & Local Ciders
Paul- lewicaron@blueyonder.co.uk Bristol based 07816017596
