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Putting the “C™ O Back into Food

Welcome to our July 2009 e-newsletter...

Are you getting ready for British Food Fortnight?

Consumers — watch our 3 min film on why it is best to buy British
Schools — be one of 110 that will win Kenwood cooking equipment
Shops, pubs and restaurants — a little summer reading! Download our
free series of guides on using British food to maximise sales

—be part of the biggest volunteer movement teaching children how to
cook [here] ...and plan your British Food Fortnight menu! [here]

1. Supermarket Watch

Bringing you the latest news on British products in the supermarkets...

Read more

2. Inspiring school of the month

Inspired by the range of local produce on their doorstep, budding
young chefs from Seahouses Middle School in Northumberland
took part in a week-long project to find out about the relationship
between local producers and the food on their plate... Read more

3. Producer of the month

From her idyllic farm in the heart of Dorset, Hazel Hartle and her
husband Peter produce award-winning ice-cream in unique flavours
that include Chilli, Green Tea, Liquorice and British Damson... Read
more

4. Salad Days
Salads let the produce speak for itself. Nothing could be healthier or
more filling to feast on in July...Read more

5. Competition

Win a 2 litre tub of Purbeck Ice Cream by emailing us the correct
answer to the following question: Which British Department Store is
running a Menu Competition for British Food Fortnight? Clue: see
lovebritishfood.co.uk The first correct answer received wins!
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Counftry Markets

Having trouble printing this e-mail try our printer friendly version.

Don't be a gooseberry! In season now,
gooseberries are as much the essence
of a British summer as strawberries.
Poach them to make one of our most
famous summer puddings,
Gooseberry Fool, or as a traditional
accompaniment to mackerel.




