
 

 

 

 

Welcome to East Yorkshire Local Food Network’s August 2014 Newsletter 
 

CHAIRMAN’S UPDATE 

Promoting the Network so far this Lovely Summer  

Julia and I have been to the Great Yorkshire Show and Driffield Show. We shared the GYS event with Nigel 
Bartle from North Bank Growers, promoting his tomatoes, and Gill Hodgson from Field House Flowers, with 
her lovely flowers grown on her farm. Thanks to those who came to help on the Network stand. I also 
attended Howden Show organised by one of our directors, Sean Welsh, when Ben Cox of The Star at 
Sancton carried out a cookery demonstration using our mobile kitchen. Julia also attended Hornsea Food 
Festival where Stephanie Moon and Rob Porter entertained the crowd with a seafood style ready, steady, 
cook using some cracking crabs and lobsters from the Holderness Coast. At Withernsea Seafood Festival, 
Dave Eastburn and his team served up an amazing variety of seafood dishes. Julia is now busy organising  
the remaining seafood demonstrations funded under our ‘Enjoy Seafood from the East Yorkshire Coast’ 
FLAG project. These are listed later in the newsletter. 

IMPORTANT DATES FOR YOUR DIARIES:  

Beverley Food Festival & East Yorkshire Local Food Network Awards 2014  

This year, we have combined our awards scheme with Beverley Food Festival’s Awards, to give us a very 
exciting, high profile event. Mark Farnsworth and Helen Watson are leading a working group and are well 
advanced with the organisation. The must attend Awards Ceremony is from 6.30pm on Tuesday 23 
September at Beverley Tickton Grange.   

BUT, TO BE IN WITH A CHANCE TO WIN & GAIN LOTS OF PUBLICITY FOR YOUR BUSINESS, YOU 
NEED TO ENTER BY MONDAY 18 AUGUST. (A copy of the entry form is attached to this newsletter). If 
you are on Twitter, please follow @EYFoodAwards and help us to spread the word!  

THE NEXT BIG OPPORTUNITY TO GROW YOUR BUSINESS THROUGH THE NETWORK - Sewerby 
Food Fair: Celebrating Fruits of the Land and Sea – Sunday 24 August – Sewerby Hall and Gardens 
 

We are pleased to be working in partnership with Sewerby Hall and Gardens which celebrates its 300th 
Anniversary this year.  Sewerby Hall has been restored to its former glory and the house will re-open on 
Saturday 9 August. There is a lot of media attention around this and interest from the public, which the 
Food Fair, held on the same day as an East Yorkshire Thoroughbred Car Club Rally and a brand-new 
animal handling activity, will benefit from. The zoo keeping team will be helping children make fruit kebabs 
etc to feed to the animals! Martyn Shaw from The Dining Room in Driffield will be carrying out cookery 
demonstrations in our mobile kitchen using locally sourced seafood and member’s produce, as part of our 
‘Enjoy Seafood from the East Yorkshire Coast’ project, funded by the Holderness Coast FLAG. Stands will 
be available for EYLFN members in the Orangery and Yorkshire Wildlife Trust will be bringing along their 
display tank of live crabs and lobsters. Julia and I will be promoting members through the Enjoy Local Food 
& Drink guides and would be happy to give out your own leaflets from the stand, if you would like to let us 
have a supply. Better still, why not come along and help us promote your East Yorkshire Local Food? If you 
are a member of EYLFN and would like to take a stand, please contact Myles Bacon at Sewerby Hall and 
Gardens via email on myles.bacon@eastriding.gov.uk or by phone on (01262) 673769 ext. 209 or Julia 
Soukup on info@enjoy-eastyorks-food.co.uk  
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Promoting the Network  

We still have some copies of the Enjoy Local Food & Drink Guides available for distribution. We are very 
grateful to John Brown, Rob Farnsworth and Liz Philpot who are kindly distributing copies in the 
Pocklington, Driffield and Bridlington areas respectively. We would welcome any other offers of help to 
distribute copies in your local area or wherever you have the opportunity. We have bulk supplies at the 
following locations where you will be able to collect copies if you are passing or calling in to deliver products 
for example: Beverley Tickton Grange, William’s Farm Kitchen – Hornsea Freeport, Wolds Village – 
Bainton, Wrygarth Inn – Great Hatfield and ERYC’s rural team office at Burnby Hall in Pocklington. We also 
have Enjoy Local Food & Drink stickers to give to visitors attending events or for your products.   
 
Please remember we have a target of 200 members this year, so it would be great if you could recruit ONE 
friend, supplier or customer. The cost is only £50 for 12-months (less than £1 per week!). We have a 
Membership Guide full of information and either hard copy membership application forms or an online form 
to complete and request an invoice on www.enjoy-eastyorks-food.co.uk   

@EYLFN Twitter Account      

As Charlotte is on maternity leave, Melanie from Wolds Cottage Kitchen has kindly agreed to look after the 
Network’s Twitter account and Facebook page for a while. Our thanks go to Charlotte for setting these up 
and to Melanie for taking them on. Please let Melanie have any interesting news, as we need to build this 
account up and get lots of followers to further promote your businesses and the Network. 

Tourist Information Centre Promotions 
 
We now share a display board and cabinet with East Riding Artists in the Tourist Information Centres, 
alongside our guides. The products in the display cabinet will be rotated every 3 months approximately, but 
will NOT be for sale. I am looking at how we might get our nearest retailers to look after the display cabinets 
to promote our members products and businesses to visitors and residents, in return for a referral to their 
shop for customers wishing to purchase local produce. In the meantime, we are looking for some ambient 
products to display. If you would be willing to supply a jar of jam, chutney, rapeseed oil, beer or muesli for 
example, please let Julia know, so she can do the initial stocking. The TICs involved are Beverley, 
Bridlington and Humber Bridge. We are very grateful to Liz Tanner of VHEY and the TIC staff for their 
enthusiasm and help in promoting our Network, its members and local food related events. 
 
Another Promotional Opportunity  

Visit Hull and East Yorkshire (VHEY) will be participating in a national campaign highlighting local food and 
drink getaways. This will cover local producers, visitor experiences and local food heroes. Barbara 
Macniven will be liaising with the Network to ensure maximum coverage for the area.   

Enjoy Seafood from the East Yorkshire Coast FLAG Project  
 
Our mobile and modular demonstration kitchens will be at the following events with local chefs carrying out 
informal demonstrations and tastings using local seafood and member’s produce: 
 
Sewerby Food Fair – Sunday 24 August (10am – 4pm) – Sewerby Hall and Gardens 
 
Cottingham Food Festival - Sunday 21 September (10.30am – 4.00pm) – Market Green 
A newcomer last year and a great success, thanks to Helen Green’s enthusiasm and hard work. It’s going 
great guns!   
 
Beverley Food Festival – Sunday 5 October (10.00am – 4.00pm) – Saturday Market Place 
Another popular annual event organised by Beverley Town Council. There will be the usual cookery theatre 
marquee. Please contact David Nowell if you would like to donate any of your produce for use in the 
cookery demonstrations.  
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Free Listing on Holderness Coast FLAG Website 
A new website is being produced to promote the Holderness Coast Fisheries. If you are a retail outlet or 
hospitality business sourcing local seafood or an organiser of a farmers’ market or food festival where local 
seafood can be purchased and you would like a free listing for your business on this website, please 
contact Julia by email on info@enjoy-eastyorks-food.co.uk  and she will forward your contact details on. 

FLAG Autumn Business Networking Event 

As part of our FLAG project, we will be holding a business networking event between fishermen, seafood 
businesses and hospitality members to encourage more use of local seafood on menus. We were thinking 
of a trip in John White’s boat, Crazy Cat, followed by a presentation from Yorkshire Wildlife Trust on their 
Holderness Beach Boats scheme, a cooking demonstration concentrating on costs and value of use of 
sustainable local seafood, compared with main market offers and a look at logistics of supply. If you think 
you would be interested in attending such an event, or have any other suggestions, it would be helpful if 
you could register your interest so we can progress. Thanks.  

With best wishes 
Graham Ward (Chair) 
 
THINGS YOU MIGHT FIND INTERESTING OR HELPFUL 
 
Enter the Hull & Humber Chamber Bridlington & Yorkshire Coast Business Awards 2014 
Please visit www.cbycba.co.uk to nominate yourself or someone else. Categories are Overall winner, Start 
up business, Small business, Medium/large business, Social enterprise, Green business, Retailer, Fisheries 
business, Tourism & Hospitality business, Training business, Business person and Business innovation. 
You can enter as many categories as you wish. The Holderness Coast Fisheries Local Action Group is 
again sponsoring the Fisheries Business of the Year Award and hopes to see you at the awards evening on 
Friday 10 October at The Spa Bridlington. Tickets are £57.00 each and can be purchased from the above 
website. Closing date for nominees: Saturday 30 August 2014.  
 
Get Involved in Red Tractor Week 
Red Tractor is urging NFU members to make the most of its high-profile campaign to promote the 
role of farmers in producing quality food under its assurance schemes. Planning is already well 
underway for this year’s Red Tractor Week (15–21 September), and there are lots of ways to play 
a part and spread the message. 

http://www.nfuonline.com/news/latest-news/get-involved-in-red-tractor-week/?bul2307  

Change 4 Life Bus 
Available to hire for any event linked to healthy lifestyles. It has a fully fitted kitchen, flat screen TV which 
can show DVDs, and a wii which can be used. There is seating on board, chairs and tables. The bus is free 
to hire in the East Riding. This marvellous facility is basically for use as a mobile classroom for talks to 
primary schools, but could be used at village events by community groups. You would need to have some 
expertise on healthy lifestyles, but I am sure Lynne would be able to advise you! If you think the bus could 
be used at one of your events, please contact lynne.thomas@eastriding.gov.uk 

‘Get Mentoring in Farming’ – from Kate Dale, Yorkshire Rural Support Network 
We have a very willing group of Mentors who are ready to support any of you who would welcome some 
help with the development of your businesses. The Mentors are a mix of men and women with the following 
expertise, skills and experience which may be relevant to your businesses: Feasibility studies, market 
research, farm & environmental consultancy, business angel with a strong legal background, business set  
up and development alongside a farming enterprise, cheese making, tomato growing, farm diversification, 
food & drink, small business start ups, big events and music events, business plans, funding applications, 
presentation skills. If you feel you could benefit from some free support, please get in touch with a few 
details of the help you require and we will match you up with an appropriate Mentor. Regards, Kate. 
kated@yas.co.uk 
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SME Government Growth Vouchers 
Worth £2000 if you add another £2000 when paying for advice to your business:  
https://www.gov.uk/apply-growth-vouchers?zl5u  
 
Government Public Procurement 
The Government is having another go to try to get UK, and especially local produce, into public bodies:  

https://www.gov.uk/government/publications/a-plan-for-public-procurement-food-and-catering   

https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/337027/public-food-
procurement-balance-scorecard.pdf   

I am in contact with Cllr Jane Evison to see how we might be able to work with ERYC on this. It applies to 
health and accreditation schemes, as well as quality and other issues.  

BUSINESS NETWORKING EVENTS 

An Invitation to Lunch – Monday 11 August (12 noon – 2pm) – The Adelphi, Leeds 
Over a delicious 2-course meal discover how the SPICE Framework can benefit your organisation, helping 
you to conceive new strategies, develop alternative ways of working, innovate and grow. Due to Skills 
Enhancement Funding training can cost from as little as £25. To book your place please RSVP to 
phil@innovationpeople.co.uk  or Tel: 01977 611251 www.spiceframework.com 

EYLFN Member Visit to Manor Farm Beef, Thornholme – Tuesday 14 October 
Our thanks to Charlotte for offering to host this event. Further details will be available in our next newsletter. 

MEMBER’S NEWS 

Great Newsome Brewery will have a presence on the bar (Pricky Back Otchan) at the Great British Beer 
Festival, which is to be held on Saturday 16 August. www.gbbf.org.uk 

Congratulations to Three Little Pigs who were named as national runner up in Good Housekeeping 
magazine’s Best Meat Producer Awards. Charlotte will be out and about doing taster sessions of their rare 
breed chorizo and salami in Selfridges stores over the summer. 

Wold Top Brewery will sponsor the Tourism & Hospitality Business of the Year at the 2014 Chamber 
Bridlington & Yorkshire Coast Business Awards. Entries are now invited from businesses in the local 
authority areas of Hull, East Riding of Yorkshire and Scarborough who are involved in the dining, travel, 
accommodation, tourist attraction or service industries. Entries close on 31 August and can be made by 
visiting http://www.cbycba.co.uk/web/entryform.php. The winners will be announced at a Gala Dinner at 
Bridlington Spa on 10 October. 

MEMBER’S & PARTNER’S FOOD & DRINK EVENTS 

The Chefs Market Table – The KP, Pocklington – Sunday 24 August 
Enjoy a leisurely lunch in the Glasshouse overlooking the picturesque Vale of York. Indulge in our specially 
prepared starters from cured meats, local fish, freshly baked breads and salad selections, followed by The 
KP’s traditional Sunday Roast. 2 courses £15.95 (Market Table & Main Course) Tel: 01759 303090 
 
Food & Beer Festival – Kings Head, Nafferton – Saturday 30 August 
Martyn is holding a Food & Beer Festival featuring local produce at his new pub. If you supply Martyn you 
may have already received an invitation to have a free stall. Otherwise, if he has room, he is open to other 
members of the Network to participate. A great initiative by one of our very enthusiastic local food 
champions. For further details please contact Martyn on Tel: 01377 254444 or Email: 
diningroomrestaurant@hotmail.co.uk 
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Tasting Fairs – Wolds Village, Bainton 
Sally is planning further tasting fairs on 22nd & 23rd November and 6th & 7th December. 
 
Farmers’ and Local Producers’ Markets 
Saturday 9  August (9am – 1pm) – South Cave Farmers’ Market & Crafts 
Saturday 16 August (8am – 12 noon) – Market Weighton Local Producers’ Market 
Saturday 23 August (9.30am – 1.30pm) – Hornsea Local Market 
Sunday 7 September (9am -  1pm) – Humber Bridge Farmer’s Market 
 
The Driffield Sensational Saturday Markets take place on Saturdays 16 August & 20 September (9.00am – 
2.00pm) at Cross Hill, Driffield  YO25 6BW.  Locally produced food, designer makers, quality arts and 
crafts, live music and entertainment. Free parking. For more information visit www.realdriffield.com 

FUTURE NEWSLETTERS 

Members - Don’t forget to forward your news and details of your events to Julia.Soukup@eastriding.gov.uk 
for inclusion in future newsletters.  

If you have not already done so, 
why not join East Yorkshire Local Food Network and reap the benefits? 

Further details and an application form can be downloaded at 
http://www.enjoy-eastyorks-food.co.uk/membership-benefits/ 

 

East Yorkshire Local Food Network Ltd is a not for profit company limited by guarantee 
Company No: 8151894 


