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Notes to Editors

According to a survey of BBC Good Food magazi ne readers — published
August 2005, which showed that 32% of those surveyed visit a farners
mar ket at | east once a nonth and many would wi sh to, if there was one
near by.

NWFTI warns that although there are nearly 500 farmers markets in
Engl and, less than half of these have been verified as genuine.
There are four within Cunbria that have been i ndependently
accredited, these being held at Orton, Pool ey Bridge, Brough and
Penrith. In Lancashire there are accredited narkets at Ashton Under
Lyne and Col ne, whilst the Real McCoy can al so be found at Abbey
Leys, Congleton and Vale Royal, Kelsall, within Cheshire.

To be accredited neans that there is a guarantee of high quality food
from producers who specialise in doing things in a traditional way —

slowy, in small quantities and by hand. Aninmals are reared humanely
and no genetically nodified organisns are knowi ngly sold. 85% of the
produce has to locally reared, grown, baked, pickled, brewed or

baked. Also, no mddlenen are allowed — the consuner deals directly

with the farmer or producer

A THRD OF BRITS POP DOMN THE LOCCAL FOR A SWFT HALF

Around a third of Brits are regularly popping down the local for a
swift half and nmany nore of us say we would like to do this given a
glinmrer of an opportunity *.

The North West Farm Tourismlnitiative (NWTIl) says the nunber of
people visiting their local has tripled since 2001 and word is fast
getting round about the enjoynent that can be derived fromthis. The
local in question isn't ‘The Dirty Duck’, but the | ocal Farners

Mar ket — regul ar regional gatherings of farmbased food producers
selling their wares directly to local residents and tourists alike.

This, clainms the NWFTI, is beconming a force to be reckoned with
within the British food sector, as consuners clanour for organic and
fresher food, that has travelled fewer ‘miles’ and which, above all,
can be trusted in a world where additives have destroyed our faith in
our food.

Jane Brook of Orton Farmers Market, the ‘National Farmers Market of
the Year 2005, based in the heart of Cunbria, says the ‘half’ can be
anything fromhalf a kilo of fresh river trout or organic cheese, to
hal f a kilo of Cumberland sausage. Washed down with half a litre of
real ale of danmson gin, this is real foodie heaven for a grow ng
nunber of consuners, who are increasingly flocking to buy the wares
of the 40 |ocal farners, growers, producers and artisan craftsmen.

Del i ghts such as duck eggs, real ale, ewe’'s mlk ice cream and plum
chut neys are being sanpled by nany shoppers for the first tinme, as
they explore the world of fresh farm produce that is often rooted in
our farmng traditions.

The growth in the popularity of farmers markets is one factor that is
hel ping the farming comunity diversify into tourist-focused
activities. Farners markets are now becom ng tourist destinations, as
well as retail meccas, a trend highly wel comed by NWFTI's Proj ect
Manager Katie Read, herself a staunch advocate of organic food, fresh
fromthe farm

She says: “In the North West we boast the finest and very first



accredited Farners Market in Britain, at Oton. However, we al so have
a nunber of other first-class nmarkets at which our farm ng comunity
is denponstrating its ability to produce the best quality British
food, which | ooks, tastes and is absolutely real

“Fast food producers need to be on the hop now, because the British
public is going back to its roots and realising that processed,
packaged and plastic are the three Ps of British food production that
are being replaced by the three Rs — Rural, Real and Rare.”

One of the stars of the Orton Farmers Market, John Nobl e, whose
flavour-filled sausage won the Market’s recent Sausage Sizzle
chal | enge, adds: “Farmers markets are packing a punch, making a
significant inmpact not only on the retail sector, but also the world
of farmtourism W are naking food sizzle, in nore ways than one.”

Those wi shing to grab their own swift half at the award-w nning Oton
Farmers Market can pay a visit on the second Sa4&3



