FOOD NEWS

A bite of life
Young Chef of the
Year 2015

Redhill Farm Free Range
Pork named in top 50

N

ational award-winning Redhill Farm Free Range Pork
has been recognised as one of the UK’s ‘50 Food
Stars’ by the Secretary of State for the Environment,
Food & Rural Affairs.
Elizabeth Truss MP selected Redhill Farm from hundreds
of award winners in the UK food and drink industry and
invited founders Jane and Terry Tomlinson to the launch
of DEFRA’s ’50 Food Stars’ initiative in London recently,
which included a high-profile evening reception at No 11
Downing Street.
As a Defra ‘50 Food Star’ Redhill Farm has become
part of a select group of like-minded quality independent
food and drink businesses sharing experience and ideas
and gaining support from world-leading experts and
entrepreneurs in the UK food and drink industry.
MD Jane Tomlinson said: “We are incredibly proud to
be considered as one of the rising stars in the UK food
industry. Terry and I had an amazing day meeting many
like-minded producers, many of whom we already knew as
fellow national award winners. The launch was a great day
of celebration of the achievements and successes of Britain’s
independent food and drink producers, as well as plenty of
inspiration to look to the future.”

The Young Chefs Mathew Fox, Cai Kemish, Callum Smart
and Emma Perry

L

incoln College was once again the host venue
for the Lincolnshire Life Taste of Excellence
Young Chef of the Year competition. Four
talented students, aged between seventeen and
eighteen, competed during a three hour cook off
to produce a two-course meal which was then
served to the judging panel.
The criteria for their menus asked for seasonal
influences as well as the use of locally sourced
ingredients.
Highlights amongst the dishes included a
Yellowbelly pork roll with herb stuffing, served
with swede mash, sautéed kale and cider gravy
produced by Emma Perry; Lincolnshire Longwool
lamb shank with a mint broth, served with
Poacher’s potato gnocchi, charred baby leeks,
carrots and a mint and pea puree cooked by
Callum Smart; and a dessert of apple parfait,
caramalised apple, sea salted caramel sauce,
Grantham gingerbread crumbs and compressed
apple made by Mathew Fox.
The winner was Cai Kemish, whose menu of
pan fried venison loin with honey glazed baby
beetroot, bubble and squeak, chargrilled baby
leeks, pea shoot and a rich bone marrow sauce
wowed the judges. To follow, Cai served a set
blackberry fool, sous vide rhubarb infused with
juniper, pumpkin seed granola and a showstopping
quince and Grantham ginger sorbet.

Jane Tomlinson pictured far right at the Downing Street reception

Epworth Food Fairs 2015

H

ear ye! Hear ye! All you food lovers out there!
Tempt your taste buds and surprise your senses
at this year’s Epworth Food Fairs. From kitchen
cupboard essentials to succulent meats, lots of cheeses
and the tastiest of treats. Enjoy fruity jams and spreads
on the best of the homemade breads. Cake, chocolate
and sweets galore, all outside Epworth’s own front door.
A rainbow of the freshest and most delectable local
produce will be waiting for you to explore! The best of
what North Lincolnshire has to offer…
Market Place, Epworth
9am until 3pm
Saturday 4th April
Saturday 18th July
Saturday 5th September
Saturday 7th November
For more information please contact the Tourist
Information Centre on 01652 631500/657053 or visit
www.visitnorthlincolnshire.com
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