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OF THE NORTH EAST

A nationwide search is under way
to find Britain's best food
champions. Jane Hall looks at
some of the region's early
contenders.

FAST food was once halled as the
culinary saviour of our fast-paced world.

Burgers, ready-made menls and pizzas, we
were told, were guing 1o be the nutritional
answer for all those 100 busy or too stressed to
spend more than five mimtes topping up their
encrgy levels.

It all sounded oo good to be true - and so it
has proved

Britons spend mare than E52bn on food
every year - more than 90% of that on
processed fare. But the popularity of
convenience meals has been linked 1o the rise
in ohesity and type 2 dishetes, both of which
are soaring in the UK and other affluent
nations.

‘There can be few peaple today who now
dan't know that junk food s bad for you

Whch asay be why the clamour for arganic,
traceable and locally penerated produce is
rowing louder by the month.

There is a new eagerness to discover the
provenance and traceability of what we cat,
resulting in a greater pride in the
extraordinary diversity of British regional
Food and drink.

Farmers’ markets, bocal food festivals, and
agricultural shows up and down the country
are on the rise in urban as well as rural areas
Caterers and retailers are also sourcing more
reiponal produce.

Now the unique contribution these local food

ke - £3.60n trade
aver WJI.IU Tull-tise employees - is to be
honoured with the lsanch of the inmguml
Local Food Hero Awards.

Led by celebrity chef Gary Riodes and
backed by UKTV Food, the awards are a
tribute 1o everyone who tirelessly puts British
produce onto plates, into shops and markets
and on pub and restaurant tables.

This is celebrating homejzrown local saccess
stories — and those individuals who have gone
the extra mile, the food beroes who don't
commpromise on quality in fevour of a fast buck
on mass production lines.

Celebrity chef judges and regional experts
will belp uncover Britain's hidden food talents,
bt the lion's share of the decision is being left
to the public, who have until August 21 1
naominste and vote for their favourite producer.

Shortlisted nominees will then battle it out in
a celebrutory 11-part UKTV Fond serfes hosted
Ty Rhodes.

‘There are already 15 nominees from the
North-East and 18 from Cumbrin.

They include Melmerby's famous Village
Bakery in Penrith, Cumnbria, and Robson's of
Craster in Northumberland, renowned the
world over far its smoked kippers.

Alsa on the North-East list is Carroll's
Heritage Potatoes from Cornhill-an- Tweed,
Northammiberland

Run by sband and wife team Anthony and
Lucy Carroll, the business at Tiptoe Farm n
the besutiful River THl Valley keeps once
popular patato breeds in the public eye.

Al 23 varieties available predate the 1950s,
with some as old as 1856,

Two generations of Carrolls have farmed m
Tiptoc and Anthony, 48, inherited the business
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WITH an sim of providing the very

and his way of Ide, Steve planted
40,000 trees and built &l the
dwellings himself,

( Butterby — Local food fresh
to the door

s aiso ovailable on request.
L (0191) 3TBE193, wawbuttorby.co.uk

Sing our heroes’

From trawler to table for

the finest fresh fish...
Fresh fish — Never frozen

Straight from the Sea 1o your table

Uit F3 H West.
Groenmarkt allscnd

denfe 91 26XT4S0
091 261

Clintos Fiskeries
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woakd take off. Helped by Lucy, 42, a former m»mmmmmm
nurse, and their two children, Thomas, 18, and such as Yukon Gold mashed potato or Dunbar
Rosie, 17, Carroll's K Potatoes Raver”
supplies to farmers’ farm and unyawuuwrwwaw
and food stores across the Potatoes, many varieties'would have

UK suich as Fenwick and Cafe 21 in i 1o the history books.
Newcastle; Tully's delicatessen in ‘Aummwbﬂ“
R 7. N 3 not available in a environment.

rmarkess in the West; ﬂmm“nmd-mmamd

dying
them so much mmh‘k\‘l.la deitona
and Fresh & Wikd in London’s Notting Hill scale.

Lucy is obviously delighted that Carroll’s
Heritage Potatoes ks an early name in the
frame for the Local Food Hero
Awards.

She sees their nomination as a

bigger
“The old varieties are so much more

give the customer a unigue taste of
history.”

sign of the public's Win or lose, Lucy supparts the

concern about what they cat and Local Food Hero Awards and the

haw it is ethos behind them. “1 think it is a
-'mrelndc(muelnmwms antastic idea to draw attention to

muﬂy!mrds]mwat ® T find out
where food cames, but in Carroll's Heritage Potatoes call
«enjoying fresh scasonal wlm:mmr_\rm:n
roduce,” she said atoes couk
“This is now W .ﬁmlnﬂewwolwm
retailers and restaurants. favourite local food producer log on to
www.uktviood co.uk and click on the
THE DIFFERENCE: Gary Local Hero 2006 closes on
Rhodes Is presenting the shows. L

MENU OF SUPPLIERS: Tom snd Ermily Sillar.
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Hsott, Castichls Abosioon Angiss rump steak with
carmmed
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ddon aftr Emidy, 30,
whva originally halls from s rgiged i |

41, Is & former wine buyer.
brosd daytight. Tom, 41, s 8
(020 2614828,
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Chesse Compary. Biagdon,
[DABTO) THITHR, wwwnorttumberiand:
choese cok.

Bagaon Farmn Shop, Mil Hopo Contre, Blagdon,
Northurborand, (01670} Wd.
s thtingronéarmshon.co

The Choese Shop, Oidgte, M‘lwﬂ!.
Norttumbertand, |0167ﬂfw
W (P shopmOnt.co.

wnmmrmslm)\ Acomb Farm, |
Stocksfokd, Northumberiand, (01661) 844084,

Gdﬂlww( he Broadwis, Portntend,

Horturrrian, (31661) 820357,

i CafiowTy 00 Uk

Foathors, Hockayonthe |48, Norhurmberiand,

01661) 843607,

Troohouse Restaurant, Tha Almwick Gardon, Almeic,

Horthumberand, (01665) 511852,
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L Flobson & Sons, Crnster,

(OG5} BTOZ, wevm kippot.co.uk |
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