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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

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

When I first joined Kent Life in January 2005, the local food

agenda was a bit of a curiosity, not the global mantra we’ve

all come to embrace and expect wherever we eat or shop –

buy local, eat seasonally, support your farm shops and

farmers’ markets. 

I vividly remember one of my very first restaurant reviews,

over in Bridge at The White Horse Inn, where we were actually

quite taken aback to be offered nothing that wasn’t in season:

it was February, not the most fruitful of months, and we quite

rightly tucked into rock oysters, wood sorrel and a salad

featuring carrot, radish and coriander. Now, of course, it is

what we all demand and many of us are keeping our

SARAH’S SLICE OF KENT LIFE

This year’s festival will be the

biggest and best yet so come along

to the Dane John Gardens,

Canterbury from the 25th-27th

September 2009 from 10am each

day. 40 Produced in Kent members

will be there selling fabulous Kent

food for you to eat and take home

as well as the best artists and

jewellers Kent has to offer. There

will be a packed schedule of

cookery demonstrations on all 

3 days in our Rangemaster 

cookery theatre sponsored 

by Food for Kent.

Just visit www.tasteofkentwards.co.uk
to vote for your food & drink favourites

Voting opens 
28th September 2009

EUROFAIR AND THE KENT FOOD & DRINK FESTIVAL

CATEGORY BUSINESS NAME LOCATION
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VOTE

FROM 

28th SEPTEMBER 

2009

RULES OF VOTING:
Voting will open on 28th September 2009 and closes 3rd January 2010.

• Original voting forms only will be accepted (Photocopies will not be accepted
under any circumstances.)

• Voting may take place in any number of categories � not all categories have
to be completed.

• Produced in Kent Ltd reserves the right to remove duplicate or spoilt votes 

• The decision of Produced in Kent Ltd and its nominated judges is final. 

CATEGORIES
1.   Kent Butcher/Meat Producer of the Year

Butcher or Farmer, selling or producing meat 
that has spent the majority of its life in Kent

2.    Best Kentish Beer
Beer made from hops predominantly 
grown in Kent at a brewery based in Kent

3 .   Best Kentish Wine 
Wine made from grapes predominantly 
grown in Kent at a vineyard based in Kent 

4.    Best Kentish Cider or Perry
Cider or Perry produced in Kent made 
predominantly from apples or pears grown in Kent

5.     Kent Juice Producer of the Year
Producer of fruit juice made from fruit grown in Kent

6.     Kent Local Food Retailer of the Year
Must demonstrate active local sourcing where 
and when products are available from within Kent

7.    Kent Seafood Retailer of the Year
Must demonstrate active local sourcing where 
and when products are available from within Kent

8.    Kent Food Product of the Year
Made from primary product that has spent the majority 
of its life in Kent and/or undergone a value added process 
over and above re-packaging or re-marketing

9.    Kent Food Producer of the Year
Primary product must have spent the majority 
of its life in Kent and/or undergone a value added 
process over and above re-packaging or re-marketing

10. Kent Restaurant of the Year
Must actively use locally sourced products where 
and when available from within Kent and demonstrate 
this commitment  in menus and marketing 

11. Kent Pub of the Year
Must demonstrate active local sourcing 
of food and/or drink where and when products 
are available from within Kent

12. Kent Farmers’ Market of the Year

YOUR DETAILS
Name ��������������...................................................................................................

Address �������������...................................................................................................

�����������������������������.............................................................

�������������...........����.. Postcode: ..................................................................

Email : ����������������������......................�.............................................

Tel:���������������...��������........................................................................

Win Bed & Breakfast for two at the ABode Hotel Canterbury!
All votes cast in this year�s competition will be entered into this fantastic prize draw 

which has kindly been donated by the ABode Hotel.

Vote online at: www.tasteofkentawards.co.uk 

Lower your carbon footprint; reduce your food
miles; eat local produce. I read something 
along these lines almost every time I look at 
a newspaper and there are an increasing number 
of television programs on this topic. Kent is known 
as 'The Garden of England' so what better place to 
try truly eating locally. I decided to eat only food
grown or reared within the borders of Kent during
the month of June this year. 

The Produced in Kent website and handbook 
were very useful in my search. I discovered two
refurbished heritage mills grinding flour and rolled
oats from Kentish grain, several farmers growing
Kentish cobnuts, Chapel Press on Romney Marsh
growing and pressing rapeseed oil, dried fruit
leather made from local fruit by Sue at Butterfly
Meadow Farm near Whitstable, delicious milk 
and cheeses from goats and cows, and many
other good foods. 

Did it cost more to eat locally? No, but I think 
I bought less food, didn't waste anything and made
better use of our own vegetable patch and the
hedgerows for foraging than I did before.

Did it take more time? Yes, initially it took more
thought and planning and I spent more time in the
kitchen adapting recipes and thinking up new ways
to use leeks, cauliflowers and marrows!

Was it difficult finding local foods nearby? We are
fortunate in living in Faversham where we have
Macknade Fine Foods to shop at as they carry
many of these items. I know there are a number 
of excellent farm shops around the county that
also provide many local foods so most people
should be able to find a good selection.

Has it influenced my long-term shopping and
eating habits? Yes, definitely. Although I am back 
to buying coffee for my husband, tea for guests,
and pasta, rice, pulses and occasionally chocolate
for all of us, I would say that we are still eating
80% or more Kentish produce and we plan to
continue doing so. Now that we are used to it, 
it is not very difficult and it makes a lot of sense to
support our local producers and small businesses
at the same time as reducing food miles.

To read the full account of this experience, please
visit the news pages at www.producedinkent.co.uk
For more information please contact me on
bneame@btinternet.com

restaurateurs on their toes by asking about provenance, local

suppliers, food miles and seasonality wherever we eat out.

Kent Life and Produced in Kent have always marched hand

in hand since those early days, and our coverage of the

sector has increased as our Hadlow friends’ star has risen.

My food and drink news pages are always bursting at the

seams with good news stories from around the county, our

restaurant reviews have expanded to a double-page spread

and incorporate a ‘meet the chef’ column. My favourite

answer so far was to the question ‘who would you most 

like to cook for?’ Answer: Girls Aloud!

And I always love writing our Meet the Producer page, which

has seen me knee-deep in mud with pig farmers, learning 

all about ice cream making and discussing fishing quotas. 

It’s all helped inspire me this year to create my very first

vegetable plot – a sort of birthday present to myself back 

in March – and I am kicking myself for waiting so long. 

There have been a few ‘interesting’ moments: just how many

courgettes did I think I needed? But the sheer satisfaction

levels of pulling something from the ground you’ve grown from

seed are second to none, and I know I’m hooked for life now! 

HOW ABOUT FRESH, 
LOCAL FISH DELIVERED TO YOUR DOOR?
With Kent’s traditional fishing industry
experiencing challenging times, and the demise 
of the high street fishmonger, getting hold of local
fresh fish can be difficult, so leading fish supplier
Keith Chapman of Chapman’s of Sevenoaks has
recently launch a new retail operation.

Growing the firm the firm from a small operation
working out of the back of a van, to one with 
a turnover of millions, has instilled in Keith
Chapman a strong sense of achievement.

“It’s been an interesting journey,” says the
Sevenoaks trader reflecting on twenty years hard
graft which has seen his company rise to the
enviable position of supplying some of the top
hotels in London and Michelin starred restaurants
across Kent and the South East.

But as he explains, he’s witnessed many changes
in the industry as the number of traditional
fishmongers dwindles, so there’s no room for
complacency especially in the midst of recession.

Chapmans are keen to seek out new markets 
and the company has just launched a new retail
website allowing the public greater access than
ever before to its wealth of seafood stocks.

“More and more members of the public are
calling us or even turning up at the depot to try
and buy fresh, local fish, so we felt compelled to
offer a service to meet this demand” says Robey
Hilliard, Sales & Marketing manager.

“We don’t have a retail outlet, so we will deliver
free, subject to order, anywhere in Kent, and we
have also made buying online as easy as possible.
We have a full product range on our website,

from fresh to frozen, with recipes and information
to help our new customers. However we know
that not everyone is happy to buy on-line so we
also offer a comprehensive telephone service” 

“We specialise in prime fish and the Kent coast
has some of the best around- wild bass in
particular are always very popular as are Turbot
and John Dory. We also source native lobsters
which are probably some of the best in the world,”
Robey explains.

The fish is delivered direct from the quayside 
to the depot for preparation and then rapidly
distributed across the region. 

Key to its success is maintaining strong
relations with the county’s core of day boat
fishermen, securing catches within hours of
them being landed. This has the added benefit
of reducing “food miles” and the company can
proudly operate knowing exactly where its
stocks have come from, often traced back 
to the specific boats used.

When you buy from Chapman’s you can take
comfort in knowing that you are helping to 
‘keep local fish local’.

For more information visit the website www.chapmanshomedelivery.co.uk 
or call the fish experts on 01732 743319

Sarah Sturt, Editor Kent Life

Win Bed & Breakfast for two at the ABode Hotel Canterbury!
All votes cast in this year�s competition will be entered into this fantastic prize draw 
which has kindly been donated by the ABode Hotel.

Vote online at: www.tasteofkentawards.co.uk
Please return your completed voting form to: 
Produced in Kent Ltd, Bourne Grange Stables, Tonbridge Road, 
Hadlow, Kent  TN11 0AU  By 3rd January 2010

My Kentish
Food Month



DO YOU WANT TO GET
CAUGHT IN COURT?
For some people going to court is something they

positively want to do.  I am not talking about lawyers

like myself who have chosen this as their vocation, but

people in a relationship who have fallen out with their

partner or spouse and want a judge to determine the

solution. For some this is the most acceptable route;

others may use mediation or collaborative processes.

Pre-nuptial agreements are currently big news; 

on 2 July 2009, an appeal court decision in a case

Radmacher v Granatino [2009] made the headlines. 

It is the most recent example of the court being willing

to have significant regard to an agreement made in

contemplation of marriage when the couple separates.

Whilst a number of countries have legislated that such

agreements are binding, this is still not so here, but this

decision may bring us closer to a change in English law.  

When should a pre-nuptial agreement be made?

Most people would assume that it is only the rich 

who want to protect their wealth. However, one of 

the judges in the case commented that it could 

be of benefit to “mature couples, perhaps each

contemplating a second marriage”, particularly where

they want to preserve their independent assets for 

the children of their first marriage.  

But doesn’t having children change everything?  

This new decision says not. It had previously been

thought that the birth of children within a marriage

should nullify a pre-nuptial agreement, as once children

are born, it can have a fundamental affect on how the

family functions, particularly financially. However, 

in this new case the court rejected this approach. 

It is therefore quite radical in the sense that becoming 

a parent did not justify the court making orders

different from those anticipated by the agreement.  

It should be noted though that in this particular case,

the children’s care was to be undertaken under a

“shared residence order”, which are becoming more

common when couples separate. There is no longer

such a sharp distinction between the parent who stays

at home bringing up the children and the parent who

goes out to work. Often, both parents work and can

therefore share the role of bringing up the children.  

Will the law be changed and, if so, when?  

The Law Commission is set later this year to look 

at how the law treats pre-nuptial agreements within 

its view of marital breakdown. However, their

recommendations are unlikely to be available until

2012. It therefore seems that early legislative change

Dawn Harrison

Collabrative Family Lawyer and Mediator

Dawn is a Resolution accredited specialist in the field of family

law including divorce, separation, injunctions, financial

provision, pensions and children. She has a particular interest

in cohabitation and private child law and extensive experience

dealing with financial provision, both as a lawyer and a mediator.

ORTEGA WINS TOP AWARDS

Woods Restaurant and Bar is marking five

years in business by producing a celebratory

brochure, which gives customers a series of

offers by way of 'thank you' for their support. 

Renowned for its contemporary British

menu, Woods has stuck to its’ principles 

of emphasising regional and seasonal

ingredients and using local produce and

suppliers wherever possible.  Their main

menu is changed on a regular basis to reflect

what produce is seasonally available, and 

is a great example of how these principles

are helping to beat the 'credit crunch'.

"We believe it is important to support 

local suppliers – it's in everyone's interest 

to boost the local economy" said Sheridan

Wood, co-owner, adding "Reducing food

miles benefits the environment and seasonal

ingredients require less intensive farming –

they also taste better and enhance the

overall dining experience".

For more information, please visit

www.woodsrestaurant.co.uk

Two of Kent’s best

known food businesses 

are collaborating on 

a new initiative which

means that customers

can now buy real dairy ice cream when they 

buy their weekly supply of quality Kentish meat. 

Solley’s Farms Real Dairy Ice Cream has

partnered with J C Rooks the butcher to 

supply 10 of their 16 stores. 

“The partnership is about recognising quality

Kentish produce being sourced, produced and

sold locally and there is a synergy between

Rooks customers and those who enjoy our 

ice cream,” said Stephen Solley. He continued, 

“It also means customers can buy a starter,

main course and dessert in the same store 

so steak or bangers and ice cream really 

is on the menu.”

From 1st October 2009 Mulberry GlassArt 
will be based at ROBERTA GALLERY, 62 Cayser
Drive Kingswood, Maidstone, Kent.

Roberta Gallery exhibits and sells artwork 
and crafts from local artists including Fine art,
modern and contemporary art, sculpture, 
wood carving and turning, pottery, glassware,
jewellry and silver smithing, and much more. 
We also offer a first class picture framing service. 

Maidstone t. 01622 698000 Tenterden t. 01580 765722

Lawyers and Investment Managers

www.whitehead-monckton.co.uk

Regulated by the Solicitors Regulation Authority. Authorised and Regulated by the Financial Services Authority.

“My husband and I
separated last year. I was at
a complete loss to know
what to do. Whitehead
Monckton were very caring
and were able to help me
arrange everything without
us even going to court.
They also sorted out the
mortgage and made sure I
had a new will.”

...whatever life throws at you  
we will help protect your family

MULBERRY GLASSART IS MOVING

Home-GURRown – Cranbrook  
Seasonal quiches,ready meals made with 
home grown meat & vegetables 

Chilton Farm Meats – Folkestone  
Butchers shop in the High Street bringing 
quality meat direct from the farm. Local meat
for local people. 

The Cathedral Deli – Canterbury  
Small, friendly deli and café using and selling 
the best local produce.

J C Rook & Sons – East & Mid Kent   
Family run business with 16 shops Working with
Kent farmers and suppliers as well as producing
their own beef. 

Head in the clouds – Faversham   
Unique meringues from little duo boxes -ideal
for wedding favours to large meringues perfect
for parties. 

The Hengist – Aylesford     
A blend of atmospheres from the stately hall 
to the cosy main dining room The menu reflects
the finest local, seasonal produce.

WELCOME NEW MEMBERS
For full details visit the website.

Thackeray’s –Tunbridge Wells   
Offering menus to suit all occasions, crafted to offer
the finest dishes using local and seasonal produce 
at its best. 

Richard Phillips at Chapel Down – Tenterden   
Dine in the main restaurant or choose the intimacy
of the leather tiled private chef’s table.

D A & F A Tom – Matfield   
Local farm producing apples, cherries, red and
blackcurrants, rhubarb and gooseberries, for over 
30 years.

The Smithscourt Hotel – Cliftionville   
Talented chefs make the very best of seasonality.
Local meat and vegetables appear alongside fish
from local boats, responsibly fished.

Elizabeth’s of Eastgate – Rochester
16th century Tudor building just two minutes walk
from the cathedral and castle. Using produce local
producers and markets wherever possible. 

Romney Marsh Wools – Aldington    
Romney fleeces are hand processed, spun and 
woven into beautiful, natural blankets and throws.

Kentish Man Catering Company –
Broadstairs    
Independent catering company established in
2004. Offering quality fresh food made from
local seasonal ingredients. 

Chapmans Home Delivery – Sevenoaks   
Some of the best day boat catches along the 
Kent and Sussex coast, delivered to your door.

Little Crockshard Farmshop – Wingham   
A wide range produce, much grown on the farm
and in the local area, including  Aberdeen Angus
beef, lamb and pork. 

Hugh Lowe Farms – Mereworth   
Fifth generation grower of strawberries,
raspberries and blackberries which can be traced
back to the first crop in 1893.

Quex Park Estates – Birchington   
Cold pressed rapeseed oil is produced from the
home crop. Also a farm shop, cafe, museum 
and small craft units. 

Fenwick the independent department store

chain are to stock Butterfly Meadow’s 

“Fruit Purist” 100% pure fruit snack at 

their Canterbury store.

“We are absolutely delighted,” said Steve

Dansey business development manager at

Butterfly Meadow “this year has seen some

great achievements for us – Innovative Product

of the Year, a gold at the Great Taste Awards

and now supplying Fenwick”.

“We have initially introduced 6 of our best

selling flavours to the Canterbury store and

held an in store product tasting at the end 

of August. We see Fenwick’s custom as a real

achievement, their reputation for quality and

independent thinking is in line with Butterfly

Meadow’s ethos”.

It is planned to introduce a range of selection

packs highlighting the variety and quality of

Kentish fruit in time for the Christmas trade.

We see these as a healthy and exceptional gift

idea which will appeal to just about everyone.

“Without the support of Produced in Kent and

the South East Food Group I doubt we would

have been able to exhibit at trade shows such

as the IFE and get our name out to such

customers as Fenwick. We are truly grateful 

for their support”.

Run from the vineyard shop at Lamberhurst is a new

venture in e-commerce – The Kent and Sussex Wine

and Beer Centre. For further information go online

at www.kentandsussexwine.co.uk

It is the first time that you can purchase a case of

wine with a different bottle from every vineyard in

the two counties and there is no need to stick with

one label. Collating and collecting together so many

NEW LOCAL WINE & BEER 
E-COMMERCE VENTURE LAUNCHED

small businesses has taken much research 

and many hours but the experience has been

rewarding and has provided living proof that 

our vineyards and micro breweries are in great

shape. See for yourself and support a thriving 

industry with a small clout but large taste! 

Buy local, support local and enjoy local! 

It really is that good!

We run occasional art classes in a variety of
medium and will be holding special events and
exhibitions at various times throughout the year.

Telephone Sue directly on 07879688196, 
or contact her at
Mulberryglassart@hotmail.co.uk
www.mulberryglassart.co.uk

Or ring the gallery on
01622 842362

BANGERS AND 
ICE CREAM?

Julian said the recognition from the

judges for one of Biddenden’s still white

wines was a particularly poignant victory

for the vineyard. Julian said: “All the

attention has been on how English wine

growers have developed the expertise 

to produce excellent sparkling wines. 

So the double trophy and gold for our still

Biddenden Ortega 2008 is sweet praise

indeed and shows we are leading the field

in producing outstanding still white wines

and that we are achieving our results

naturally, without adding sugar to raise

the alcoholic content of the wine.”

Biddenden Vineyards and Cider Works

received a top honour at the House of

Lords recently, presented by Lord Montagu

of Beaulieu, president of the United

Kingdom Vineyards Association. Julian

Barnes, managing director of the 22 acre

vineyard, received two trophies and a gold

medal in ‘The English & Welsh Wine of 

the Year Competition’ for a single vintage

still white wine.

Julian said: “I am absolutely thrilled to

receive this double trophy award and gold

medal for a single Biddenden vintage. 

These accolades symbolise the hard work

the Barnes family have put into developing

our award-winning vineyard over forty

years and it is also recognition of our

incredibly dedicated and talented staff 

at Biddenden. This is a team effort and its 

a team I am remarkably proud of today!”

With the rising fortunes and international

respect received for English sparkling wines,

WOODS CELEBRATES 5 YEARS 
ON THE PANTILES

REAL
MARMALADE
FINDS FAVOUR

We have recently been

collaborating with The Darenth

Valley Pickling Company, a

neighbouring chutney and pickling

specialist, and over the next 

few weeks we will take on the

production and distribution of its entire range.  

Small but perfectly formed, Darenth Valley

Pickling Company boasts a unique range 

of chutneys, with names such as ‘Maiden’s

Revenge’, ‘Glowing Embers’ and even ‘Dragon’s

Breath’! Vinegars and pickled vegetables 

are also in its repertoire. 

We are privileged to take on the Darenth Valley

range, and to this effect  have been working

with John Chenery and his team since January

to ensure that his recipes are replicated and

adhered to.  As a manufacturer of artisan

preserves already making a range of chutneys,

we feel that we are ideally placed to take on

WOODEN SPOON PRESERVES
DARENTH VALLEY PICKLING!!

this challenge, as we have a parallel history

and a similar set of production principles.

Wooden Spoon was founded 30 years ago 

in Wye, Kent, with the aim of producing

preserves using traditional methods and 

only natural ingredients. Today the company

produces a range of jams and marmalades

that the ‘home made’ connoisseur would be

proud of. We are also a leader in the Fruits 

in Liqueur market, and provide a growing

range of, sauces, jellies, compotes and

mustards. The company is based in an 

idyllic setting below the Wye Crown, 

and visitors can view production from 

a gallery situated in our small shop.

For further information, please contact

Jeff Higgins on 01233 812251 

or jeff@thewoodenspoon.co.uk. 

For more information on the current

Darenth Valley range.

“PURIST
CELEBRATIONS”
AS FENWICK INTRODUCE
BUTTERFLY MEADOW 
PURE FRUIT SNACKS

In May, a young lady had a very pleasant problem. She was anxious to

source attractive and tasty Kent produce favours for guests attending

her wedding at Canterbury Cathedral in July. 

Secret Garden suggested that she look at the Produced in Kent website,

and she was soon in contact with Real Marmalade. She thought our

packaging looked really attractive, but could Real Marmalade make

smaller versions, just enough for one person but looking just the same?  

We certainly could! In fact, we thought they looked (and tasted) 

so good, we were sure they would be in great demand. We delivered 

the special wedding order, then set about producing a range of varieties,

which have proven popular at the Kent Show, and at Canterbury 

Farmers’ Market in Guildhall Street.

Each attractive individual jar contains a generous portion 

(80g - 2¾ oz) of our delicious high fruit hand-made jams or 

marmalades – ideal for a special breakfast, or afternoon tea.

Customers buy them as gifts; to give guests a choice at breakfast or tea;

because they just enjoy a portion of jam from time to time; or even

because, in the words of one customer, “You know, they are just so cute!”


