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Newsletter sponsored by:
IF YOU WOULD LIKE TO ADVERTISE

IN THIS PUBLICATION PLEASE 

CONTACT STEPHANIE DURLING 

ON 01732 853175

PRODUCED IN KENT LTD
Bourne Grange Stables, Tonbridge Road

Hadlow, Tonbridge, Kent, TN11 OAU

Tel 01732 853170   Fax 01732 852521
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THE BEST OF FOOD, DRINK, PRODUCTS AND SERVICES FROM THE GARDEN OF ENGLAND

Are you coming to the Kent Show this year?  

We are thrilled this year to be holding a
Produced in Kent Food Court which will be
situated opposite the flower tent. Come and
sample the extensive range of Kent food
available with a wide range of products
from our members.

There will be BBQs cooking game, Kent
sausages and a fabulous South African

boerewors recipe sausage using local pork.
Octopusy will be there with their fabulous
seafood and on the pudding front cherry pies,
meringues and Kentish ice cream to tempt
your tastebuds. 

Kentish beer, cider, apple and pear juices will also
be sold in abundance and season permitting,
cherries and plums, as well as the usual array 
of jams, chutneys and pickles for you to buy.  

A Kent cheese stall selling the magnificent
collection of cheeses available in the county,
and of course Kentish fudge from the
Fudgery and the compulsory cakes from
Mama Feelgoods,  will all contribute to pile
on the pounds! 

The award winning Butterfly Meadow Fruit
Leather and Chapel Press rapeseed oil will
also be on sale.

COME AND SEE US AT THE KENT SHOW 
17TH-19TH JULY 2009

FOR MORE INFORMATION PLEASE VISIT OUR WEBSITE AT WWW.PRODUCEDINKENT.CO.UK

What I really like about this time of 
year is the fact that we can enjoy our
wonderful crop of Kentish new potatoes. 
I love the little devils just rinsed, boiled
lightly for 15 minutes or so,  butter 
and freshly chopped mint. Delicious!
Asparagus next, tossed in some Chapel
Press rapeseed oil and thrown into a grill
pan until just charred. A couple of new
season lamb chops cooked nicely pink 
and you’ll have a Kentish feast fit 
for any gastronome.

I’m always a bit disappointed when I’m
offered new potatoes in a restaurant in
November. Then we should be using our
main crop varieties to make gratin
daupinois. Baked potatoes and of course
mash. When did we loose the knack of

WARNETT’S WORDS……   
eating seasonally. If we insist on eating runner
beans in January, they will have to be flown in
from somewhere. That will add food miles and
pollution and to be honest they just won’t
taste the same as the ones we grow here. 

So enjoy your asparagus until the end of June.
New Potatoes after that and wait until July 
or August for your runners. And remember
winter veg is fantastic. Sprouts, cabbage,
purple sprouting broccoli and of course
parsnips. Just a few of my must haves 
to accompany Sunday lunch.  

If you really want to support the growers 
and producers, insist on local and that will
mean you’re eating seasonally too. 

Also if you have children, explain to them why
we eat certain things at different times of the

year. That way the next generation will be
eating seasonally and supporting our Kent
food industry too. 

So next time you’re eating in one of our
fantastic Kent restaurants pick what’s in
season. If we don’t ask for new potatoes in
January, they won’t put them on the menu.

Enjoy!!  

John Warnett – BBC Radio Kent 

Farmer Palmer’s Products in Egerton, near
Ashford have created a new butchery and
production plant aimed at helping farmers
reduce their carbon footprint by being 
able to collect livestock from a nearby
slaughterhouse in one vehicle. The plant will
allow local farmers to benefit from efficient
production conditions, the hanging of meat,
alongside the cutting of carcasses in a
temperature controlled environment. 

Farmer Palmer’s Product’s main business 
is to supply meat at farmers’ markets
throughout Kent by Miranda Palmer who
owns the business with husband Graham
who believe they are providing a much
needed service. “A lot of farmers who 
have their own livestock struggle to find
someone who can butcher the meat and
pack it to their requirements, few premises
besides ours are suitable for preparation 
of different cuts of meat where farmers
can also ask for their own labels put on” .

With the help of a skilled butcher they will
be able to present rare cuts of meat as well
as the traditional favourites to customers
and farmers’ markets across Kent.

Visit www.farmerpalmermeats.co.uk 
for more information 

The Mulberry Tree at Boughton Monchelsea has

taken local sourcing to a new level.

They are now rearing their very own pigs, from 

a local farm at Grafty Green in land neighbouring

the restaurant. You can’t get more local than that!

The Mulberry Tree in Boughton Monchelsea has

been named the South East regional winner for

Restaurant of the Year by The Good Food Guide. 

This award comes hot on the heels of the restaurant

winning our very own Produced in Kent Restaurant

of the Year award. There are nine other regional

winners from the UK and the overall Good Food

Guide Restaurant of the Year title will be announced

on 9th June at the awards ceremony to be held 

at the British Museum in London. This award is

acknowledgement of their efforts to produce great

quality food in a relaxed and inviting atmosphere, at

affordable prices. The chef, Alan Irwin, is passionate

about using only the best local ingredients and this

can only help put Kent on the culinary map. To book

visit www.themulberrytreekent.co.uk

GOOD FOOD GUIDE WIN
FOR LOCAL RESTAURANT

A MEATING 
OF MINDS! 

Food For Kent 
We are working closely with Kent on Sunday on this new campaign and some of you may

have picked up on it from the weekend papers. We continue to raise the profile of Kent

producers and the amazing wealth of produce available. 

See www.foodforkent.co.uk for more about the campaign. 

A Taste of Kent
We are working with Kent on Sunday and Kent on Saturday on this new 

supplement which will be published over the weekend of the 13th/14th June 

editions of both paper. A 2nd edition is also planned for September. This will 

be all about Kent’s food producers, retailers, restaurants etc. in fact everything 

Kentish as you would expect! 

Support Kent Go Local ‘Hop to your Local Shop’
This campaign is about encouraging everyone to support their local 

retailers. From village shop to farm shop, butcher to baker and fishmonger. It is important 

that we keep the benefit of local spending in local communities. Look out for ‘Hop to your

Local Shop’ week from 15th-21st June and for Produced in Kent branding on local shelves! 

CAMPAIGNS UPDATE

Fruit & Vegetable masterpiece 
This is a competition open to all primary school children 

in Kent. We want you to create your own masterpiece from

seasonal summer fruit and vegetables. A face, a landscape or

something else! Use real fruit, create a collage, draw or paint

your work of art – the choice is yours. Full details will be

provided to all primary schools and also look out for details 

on our website. The winner will receive an amazing Carl

Warner ‘Foodscape’ called Fruit Balloons and a £50 voucher

from Great Art. The 9 runners up will receive prizes of a Great

Art water colour paint box. These will be presented at the 

Kent Food & Drink Festival at the end 

of September and the competition 

runs until the 18th September. 

Produced in Kent member Frazer

Thompson from Chapel Down Winery

near Tenterden has started a petition

lobbying the Prime Minister to insist that

all Government departments, at home and

abroad, should source their food and drink

produce from Britain only. We think this is

a fantastic initiative and we would urge

everyone who reads this newsletter to

support the petition by visiting the

following website:

petitions.number10.gov.uk/British-produce

NEVER MIND THE DODGY
EXPENSE CLAIMS FIASCO 
MR BROWN, WHAT ABOUT
SUPPORTING LOCAL PRODUCE!

COMPETITION
CALLING ALL PRIMARY SCHOOL CHILDREN

WIN
£50 VOUCHER

FROM 
GREAT ART

WINTERDALE SHAW
SMOKED CHEESE
WINS SILVER

This a list of the events that Produced in Kent are involved with over the coming months.
We may not be personally present at all of them but our members certainly will.  

Do come along and support your local food producers

Event Date Event Date

7th June: 1am – 4pm Taste the best of Produced in Kent – Biddenden Vineyards

13th/14th June Tentertainment - Tenterden

27th/28th June Bilsington craft & food fair – Rare Breeds Centre, Woodchurch

4th July Yalding Organic Garden – Annual members event

11th/12th July Brogdale Cherry Festival, Faversham 

10th/12th July Lounge on the Farm 

17th-18th July Produced in Kent food court – Kent Show, Detling

24th-26th July Whitstable EPICentre food festival – Whitstable Harbour

25th-27th September Broadstairs Food Festival

28th Sept-4th Oct
Eurofair and the Kent Food & Drink Festival – 
Dane John Gardens, Canterbury 

EVENTS CALENDAR SUMMER 2009 
Winterdale Cheesemakers were

delighted to win a Silver award in

the Smoked Cheddar Class at this

week’s Royal Bath & West Show 

at Shepton Mallet. The Royal 

Bath & West Show is the mecca

for cheese producers and it is 

a fantastic accolade for Winterdale

to win a silver from the 16 entries

in this class. The smoked cheese 

is gently smoked in an old oak 

kiln at the company’s farm near

Wrotham.   
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This month Moor Organics Limited are
launching their third range of exciting apple 
& pear juices. Many outlets have requested 
a conventional juice with all the taste & style 
of Moors, so here it is! The Kings Orchard –
conventional, but not ordinary.

We invested in a state of the art production 
unit 6 years ago and began making juice 
from our own organic fruit on a small scale.
Production was just a few weeks in a year 
in those days but since then our juice has
proved so popular that our turnover 
& production has doubled every year since.

Nowadays, production runs from August
through to February, and not only for ourselves.
We also process and bottle for many local apple
growers, enabling them to maximise profits
from their fruit. Some have even gone on to 
sell their juices to national box schemes, and
another has recently won a local food award.

We have recently been secured a grant from
SEEDA, enabling us to create new cold stores 
on the farm site, this will mean that ourselves,
and other local growers will be able to store
juicing fruit for a longer season, resulting in 
an extended processing period.

For smaller growers, access to our juicing
facilities may hold the key to maximising 
profits from their fruit production.

Should you wish talk to us about our products
& services, we can be contact via the website:
www.moororganicjuice.co.uk, email:
sales@moororganicjuice.co.uk, 
or by phone: 01795 521341.

Trading Standards, in co-operation with other agencies, contributes to the
promotion and development of a safe, fair and lawful trading environment 
for all residents, businesses and visitors in Kent. 

We do this by means of advice, information, education and enforcement. 
This leads to the prevention, detection and where appropriate, prosecution 
of offences. 

We are responsible for enforcing a wide range of consumer legislation
concerning fair trading, quality, quantity and safety. 

Business Advice – our officers will provide help and advice on Trading Standards
legislation to assist Kent-based businesses to successfully and responsibly
market their goods and services. There are free guidance notes available at
www.tradingstandards.gov.uk/Kent/bleaflets or contact your Area Office.

SURVIVING 
A HOUSE MOVE 
Most people will have read that moving home can be

one of the most stressful things to go through. If you

haven’t moved house before it is important to keep

stress to a minimum, in order to make the process 

as pain free as possible.

Firstly, before you start looking for a property it is

important to find out how much you can borrow. 

You should speak to a number of lenders to see how

they can assist you or utilise the services of an

independent financial advisor (IFA), who will be able

to effectively reduce your “leg-work” and find a deal

that will suit your circumstances.

Once you have determined how much you can

borrow, make a checklist of what you require from

your new home and how importantly each of these

factors is, so that when viewing you can decide 

which you may be prepared to compromise on. 

Sadly, compromise is a necessary part of the process.

Once you have made an offer on a property and 

it is accepted, you will need to instruct a solicitor 

or licensed conveyancer to deal with the property

purchase. If possible, always go by personal

recommendation. Most firms will provide a written

estimate of the costs and disbursements. Often on

the telephone, you will be able to get the feel for 

the firm with regard to efficiency and friendliness. 

Your mortgage lender will carry out a mortgage

valuation, but it is also recommended that you have 

a full RICS Homebuyers Report prepared by a qualified

surveyor. This will cost more than a mortgage

valuation (around £450) but is money well spent.

When you purchase a property, the property is "sold 

as seen" and it is up to you to discover any defects by

means of inspection and surveys. Remember, a house

is the single biggest purchase that most of us make 

in our lifetime; if you find a fault, you may be able to

negotiate a lower price or get the seller to put it right. 

Once contracts are exchanged you can then notify

utility companies of your move, arrange to have your

post redirected and pack a ‘survival kit’ – a bag with

emergency items such as a change of clothes,

toiletries and toilet rolls.

On moving day, make sure that you have key personal

possessions to hand – eg driving licences, passports,

jewellery and money. Finally, at the end of the day

order a takeaway and open a bottle of wine to

celebrate!

Peter Still
Partner and Head of Residential Conveyancing

Specialising in Conveyancing, Peter deals with all
aspects of buying and selling residential property and
has over 20 years’ experience in advising and assisting
clients in their property matters. 

Having first qualified as a Legal Executive in 1986, Peter
then qualified as a Solicitor in 1995, joining Whitehead
Monckton the following year. 

He is also Secretary of Whitstable Round Table.

at the Car Show in Faversham on

Sunday 17th May where people were

really pleased to see us and buy our

lovely samosas, pakoras, pickles,

chutneys and other goodies to go 

with our delicious home made curries.

We have lots more events booked 

in for the year and the list is growing. 

So do check out our website at

www.corinnescreativekitchen.co.uk

CORINNE’S CREATIVE KITCHEN
Corinne’s Creative Kitchen launched a

new web site this year offering fresh and

frozen curries with free deliveries within

to Faversham and outlying villages or to

collect from our kitchens. Since the start

we have been ‘going great guns’. Besides

gaining lots of new customers, we have

started selling our frozen curries in farm

shops and have 6 outlets at our last

count! We did our first event of the year

JUICE FIT 
FOR A KING!

Wye Farmers market will be

celebrating its 10th anniversary on

Saturday 20th June with a special

market with entertainment such as

pony riding, face painting, a bouncy

castle and a magician! Wye Farmers

Market boasts a fantastic selection of

You are getting married soon... until then, there is lots to be done!!

Let Madame Oiseau take care of the favours: Give your guests 
a Kentish treat to remember your wedding day!

Our Kentish Lavender Ganache and the new, delicious Lavender
Cream can be tucked in a pretty box, arranged with a lovely
ribbon... We'll take every care in making these little gifts just 
so perfectly for you.

Madame Oiseau, the little chocolate touch that will make 
your special day perfect!

TRADING STANDARDS
WHAT WE DO 

WYE FARMERS MARKET
stalls selling meat, fish, vegetables,

cakes and bread at prices that won’t

break the bank! Come and see us

from 9am till noon on The Green,

Wye. Parking is available in the

village. For more info contact

jen.porter@wyefarmersmarket.co.uk 

New member Howfield Manor Hotel near

Canterbury is working hard to ensure that

local producers and suppliers are top of the

list when it comes to ordering food for its

restaurant.  It has taken several months to

work out the logistics, and David Sharma, 

the General Manager has even been collecting

asparagus grown in Blean from the Goods

Shed by bicycle! Lunch and dinner menus,

change to reflect the seasons and what is

available locally, now regularly feature meat

from Brogdale, game from Godmersham, fish

from Hythe, potatoes from Chartham, eggs

from Chartham Hatch, unusual salad leaves

from Mystole and home-grown produce 

from Howfield’s kitchen garden.

Overnight guests have been enjoying Core

apple juice, produced just four miles from the

hotel for breakfast, and conference delegates

have appreciated local juice, and have taken

relaxing breaks in the gardens with tubs of

HOW ABOUT HOWFIELD?

Simply Ice Cream from Ashford. David is keen

to support local businesses, while cutting

down on food miles, and has been impressed

by the quality of the produce available

locally, which in turn has been a draw for

customers who appreciate this approach.  

Howfield will be holding a second Harvest

Market  in September, to showcase local

produce – look out for details on the

website, www.howfieldcanterbury.co.uk

Simply Ice Cream were really pleased 

to pass the Salsa Accreditation (Safe And

Local Supply Approval) in March and

would like to thank South East Food

Group for help with the funding. We

have now launched 3 flavours in 13

Waitrose stores across Kent and Sussex

which are available in store and online,

having the Salsa accreditation was

definitely a help. The farmshops, delis,

attractions,  pubs and restaurants that

we supply throughout the South East

are doing a roaring trade and keeping 

us busy! We are looking at introducing

some new flavours to our range and

would welcome any suggestions to

info@simplyicecream.co.uk

10%OFF
A 10% discounts on orders over £100.00 

will be offered this summer on presentation

of this Produced in Kent Newsletter. See

www.madam-oiseau.com for more details. 

Ardennes of Faversham are running a series of special
nights over the summer months including their ever
popular “Kent Garden Produce at its Best Night” on
Friday 3rd July. For the full menu and details of other
events visit www.ardennes.co.uk

SUMMER NIGHT SPECIALS
IN FAVERSHAM

MADAME OISEAU

conventional but not ordinary

the finest organic apple & pear juices

exceptional juice from traditional varieties

www.moororganicjuice.co.uk

Nichol Farm, Deerton Street, Teynham, Kent ME9 9LJ   Tel: 01795 521341

East Kent Trading Standards 
PO Box 320, Ashford, 
Kent TN24 8AS 
Tel: 01233 898825 

West Kent Trading Standards 
PO Box 286, West Malling, 
Kent ME19 4HW
Tel: 01732 525291

Consumer Advice 

Working in partnership with Consumer Direct we advise consumers in Kent 
on their rights and obligations when buying goods and services. For those 
in need we provide dedicated support and assistance. We also offer advice 
to businesses on civil law matters.

We aim to educate consumers to empower them to become ‘Confident
Consumers’ Consumer Direct Advice Line 08454 040506

Rough Old Wife Cider 
Traditional hand pressed cider offer 
a natural drink with no chemicals
from growth to glass! 

Cardium Shellfish 
Cockle fishermen with their own 
fresh fish shop right on the harbour 
in Whitstable. 

Newma Fruit 
A well established company with 
over 25 years of experience in 
the fruit industry.

Buttonwhole
Unique hand made gifts from Kentish
Lavender and wheatbags to
chalkboards and bunting. 

WELCOME NEW MEMBERS
For full details visit the website.

O’er the Moon 
Handmade confectionery, including crumbly
butter fudge made from fresh cream, dark
rum tiffin, cinder toffee and coconut ice. 

The Cock Inn, Boughton Monchelsea
This traditional pub, dating back 
to 1568, offers a relaxed and friendly
welcome to all. 

The Bell Hotel, Sandwich 
Bar restaurant, ensuite rooms and
conference facilities in elegant
surroundings.

Greenfields Produce
A new market garden looking to produce
fresh salads, herbs and vegetables for
markets and farm shops.

Delf Farm Shop 
Family farm shop, growing much of 
its own produce and bringing you 
the best from other local producers.

Frasers
Set in the heart of the countryside 
it provides a commercial kitchen 
and  stunning venue suitable for 
all occasions.

Applegate Farm
A traditional butchers and farmshop
at Oad Street Nr Borden. Home
reared pork; own free range eggs,
honey and apples (in season).

SIMPLY SALSA 
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