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Planning for the future of 
food. 
CREA and Distinctly Cumbrian 
hosted an influential gathering at 
Redhills near Penrith on Tuesday 2 
September. An invited group of 
key people reviewed the impact of 
recent investments in the  
Cumbrian food and drink sector 
and discussed approaches to the 
future. 

“There are several organisations 
working on different aspects of 
business investment and  
development,” said Bob Clark, 
CREA’s Executive Director, who 
hosted the event, “and we wanted 
to bring them together in a forum 
to explore how we can best work 
together and make a positive  
difference for the years ahead.” 
 
Sir Don Curry, who Heads the  
Government’s Sustainable Farming 
and Food Strategy Delivery Group, 
chaired the Forum and was 
pleased with the outcome of the 
afternoon’s discussions: “A lot of 
progress has been made but a lot 
of work is still to be done.  To 
build on past progress, there is a 
need to follow through on strategy 
for tangible results.” 
 
Pauline Herbert of Distinctly  
Cumbrian, Richard Greenwood of 
Cumbria Vision, and Pat Foreman 
of Food Northwest made the initial 
presentations to the Forum.   
 
“We wanted to set the scene and 
celebrate successes so far,” said 
Pauline. “I included three 

examples of Cumbrian  
businesses that have had grants 
from Distinctly Cumbrian in the 
past: Millstone Barn at Bootle, 
Lakes Speciality Foods in Staveley, 
and Cumbria Contract Bottling in 
Lillyhall.  All three have used 
grants from us to develop not only 
their own businesses but also 
those of other small producers in 
the area.” 
 
Pat Foreman, who is the Chief  
Executive of Food Northwest - the 
lead food agency in the region - 
set the scene of food development 
across the Northwest but then  
concentrated on the opportunities 
within Cumbria.  “I particularly 
wish to see many innovative small 
and micro businesses benefiting 
from the Cumbria Food  
Technology Centre at Penrith,” 
said Pat. 
 
Richard Greenwood, Chief  
Executive of Cumbria Vision – the 
organisation leading on economic 
development in the county – said: 
“Cumbria Vision recognises food 
and drink as one of the six  
priorities for economic  
development in Cumbria, and we 
have forged close links with the 
Northwest Regional  
Development Agency and Food 
Northwest to ensure this  
important sector thrives.  With 
this in mind, we continue to give 
strong support to existing food 
and drink initiatives in the county, 
such as Made in Cumbria and  
Distinctly Cumbrian. Cumbria 

Vision is now working hard to 
build on these successes in our 
long-term push to establish a  
high-quality Cumbrian brand for 
food and drink.” 
 
Invited guests for the discussion 
included representatives of  
Cumbria County Council and its 
Made in Cumbria programme, the 
University of Cumbria, Cumbria 
Tourism and the Burn How Garden 
House Hotel, Business Link,  
Cranstons, Bailey Ground Farm  
and Westmorland Limited. Alistair 
Urquhart represented the  
Westmorland Group that includes 
Rheged, Tebay motorway services 
and Farm Shops and The  
Westmorland Hotel. “We aim to 
support local farmers and  
producers across our businesses,” 
he explained. “This Forum has 
given us the opportunity to shape 
the strategy for future support of 
the food and drink sector, and I 
was delighted to have the chance 
to meet the key players and get  
involved.”  
 
“We devised the Forum to mark a 
time of change in public funding 
for food and drink businesses,” 
concluded Bob Clark.  “The  
outcomes of the day show that, as 
long as we keep talking and  
working together, the sector can 
continue to thrive, grow and  
contribute to a healthy economy 
in Cumbria.” 
 
Full details of CREA’s  
programmes, advice services and 
activities can be found at 
www.crea.co.uk. 
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Bob Clark, Executive Director of CREA, and Sir Donald 
Curry, MBE. 

Distinctly Cumbrian Programme Manager Pauline  
Herbert with Tony Brunskill and Douglas Wilson of 
Tesco. 

The Food Forum in progress 
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Buying fairly and responsibly – Cumbria. 
 
It will come as no surprise that Britain’s largest food retailer is continuing to 
make in-roads into the Cumbria market place. Expansion plans for existing 
stores, the construction of new stores and the purchase and rebranding of  
competitors' convenience outlets are well under way through out the county. 
Tesco is aiming not only to dramatically enhance its market share within the 
county but also to achieve this by considerably increasing the range of Cumbrian 
products that it stocks. Nationally it has achieved to date: 
 

• 800 local products launched in 2007 
• 3,000 local products in total stocked nationally 
• £400 million in sales with a target of £1billion by 2011 
• 8 new regional buying offices established 
• 500 potential suppliers already met at 15 regional road shows 

 

Source: www.tescoplc.com/plc/corporate_responsibility/resp_buying_selling/local_sourcing/ 

  “We want our relationships with suppliers to be mutually beneficial and to buy from companies that have high 
standards”. Source: www.tescoplc.com/plc/corporate_responsibility/resp_buying_selling/ 
 

So why not take the opportunity to hold the Tesco regional buying team to their word and instigate a dialogue? They 
will be holding an informal gathering here in Cumbria in the New Year and would like to discuss potential business 
opportunities with a range of Cumbrian suppliers, i.e. placing local food on local shelves. 

More details to follow... 

The Great Taste Awards 2008 – Cumbrian Success 
 
In late summer 160 experts from The Guild of Fine Food judged 4800 products from 1021 food producers over 24 days 
in 5 locations. 
 
The Great Taste Awards (GTA) from The Guild of Fine Food are now in their 15th year and is recognized as the  
independent benchmark within the speciality food and drink sector. The coveted 3-star gold award is renowned as 
the ultimate endorsement of superiority and a definite aspiration of artisan producers. 
 
This year 1150 gold awards were issued of which 72 where 3 Star, 220 where 2 Star and 847 were 1 Star. Cumbrian 
producers had a fantastically successful year with Martyn Reynolds of Burbush and Patrick Moore of 'More? The  
Artisan Bakery' picking up the most desirable 3 Star awards: Martyn for his Duckling with Honey and Marmalade Pie 
www.burbushs.co.uk and Patrick for his famous chocolate Muddees  www.morepud.co.uk 
Moreover, Patrick clinched the Best Speciality Producer Award North West and only narrowly 
missed the GTA Supreme Champion Award. 
 
For a full list of the Cumbrian winners go to: 
www.finefoodworld.co.uk/FoodFinderSearch.asp?ref=gta 
 
For more info on The Guild of Fine Foods go to: 
www.finefoodworld.co.uk 
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Patrick Moore receiving his  
prestigious award. 

Martyn Reynolds with his award- 
winning pies. 
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Enrich: Food & Drink Business and Product Development at Reaseheath College 
 
The Enrich programme run by Reaseheath College in Cheshire offers a wide range of seminars and workshops 
aimed specifically at the NW artisan producer. Such a workshop was held at CREA on 15th October – ‘Exhibiting 
Effectively at Food & Drink Trade Exhibitions & Festivals’. Led by the highly experienced trade show exhibitor 
Russell Ferguson, the workshop focused on practical issues such as: 

• Dressing the stand 
• Opening lines to potential buyers 
• Active listening skills 
• Conversational techniques 
• Handling multiple buyers 
• Buying signals 
• Closing strategies 
• Show follow-up techniques 

 
And the all important "how to deal with time wasters and those charming members of the general public who 
gorge themselves on free samples", or as Paul Taylor of Taylors Classics so aptly put it, “eat Viking style”. Russell 
eloquently passed on his experience and one or two trade secrets. 
 
Next Enrich courses: 
Marketing & Promoting a Speciality Food & Drink Brand 

Wed 14th January 2009                                                      Thurs 15th January 2009 
Myerscough College, Preston                                              CREA, Penrith 

 
For more information go to www.reaseheath.ac.uk/enrich 

65p per day (inc. VAT) to help your business grow 
 
Food Northwest’s Fine Food membership scheme is open to any speciality food and 
drink business based in the Northwest of England and provides a wide range of  
practical benefits, with an annual cost of £200 (+VAT). 
If you join before December 2008, Food Northwest will give you a fifty percent  
discount on your first year’s fees. The practical benefits include: 
 
Business Development – up to the minute intelligence, Meet the Buyer events and 
tender alerts. 
 
Networking – A member’s directory and busy events programme. 
 
Skills – Specialist training and a signposting service for quality business support. 
 
Image and Profile – Through the FoodNW website: e-bulletins, media features, trade 
shows and the annual Food Northwest Awards. 
 
If you would like any further information please contact a member of the FoodNW 
team on 01928 511011 or email info@foodnw.co.uk or visit 
www.fnwmembership.co.uk 
 

 

ENRICH LOGO 
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Prentice’s Page 
 
As some of you may be aware, I’ve recently taken over the role of Centre  
Manager from Nigel Bamford.  All at CREA wish Nigel well as he moves to the 
Cumbria Fells and Dales programme as a Development Officer.  
 
Food Technology Centre bookings are currently being taken in the run up to 
Christmas for short term kitchen space and we are also offering good price deals 
into the New Year. Our first permanent tenants should be moving into their  
professionally-equipped work spaces very soon, However, there are still full time 
spaces available so please contact us if you are interested. 
 
I’m particularly pleased that one of our first clients is Jeanette Orrey, the School 
Meals Policy Advisor to the Soil Association and founder member of Ashlyns, 
www.ashlyns.co.uk/training-kitchen providing two-day foundation courses to a 
range of catering staff nationwide. The modern amenities at the FTC and the 
connection with CREA’s extensive meeting rooms provide the ideal facility for 
such training events, which is why after considerable scouting and research 
Jeanette opted for our location. 
 
Discussions with various agency partners are also under way to use the FTC as a  
potential meeting place/drop-in centre in collaboration with Trading Standards, 
local Environmental Health Officers and environmental support schemes. Watch 
this space for future developments. 
 
For any further information on the Food Technology Centre or to book a tour of the kitchens please do not hesitate to 
contact me on 01768 891555 or via davidp@crea.co.uk 
 
Don't forget... 
If you're looking for a courier in the run-up to the busy Christmas period, visit:  
www.distinctlycumbrian.co.uk/index.php?option=com_content&task=blogcategory&id=106&Itemid=83 
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Disclaimer: 
     The Food Technology Centre is part of Cumbria Rural Enterprise Agency based at Redhills, Penrith, and is funded by 
the North West Development Agency and the European Union. 
     Every effort is made to present accurate information. Should any of the information presented in this newsletter be 
incorrect, please contact the Food Technology Centre  immediately. We at the Food Technology Centre have not  
knowingly included copyrighted material in the newsletter without permission from the copyright holder. Any questions 
of Copyright legalities should be directed to us by e-mail. 
     Please note that the Food Technology Centre cannot be held responsible for any situations arising from use of the 
information contained within the newsletter. Links to websites do not imply endorsement by the Food Technology  
Centre. 

Stock photographs from:  
www.burbushs.co.uk 
www.crea.co.uk 
www.freedigitalphotos.net 
www.freefoto.com 
www.freeimages.co.uk 
www.morepud.co.uk 
www.photographybyward.co.uk 
 

And finally……… 
 
Hill Farm, Ings (Kendal), situated just off the A591 is looking for food producers to participate in their Christmas Fair 
days between 1st and 24th December. Stalls are available for the retail of goods in the run-up to the festive period. 
For more information on fees, availability etc. contact Everley Buckley via Everly@ebuckley41.fsnet.co.uk or on 
01539 821746 

New Food Technology Centre Manager David Prentice. 


