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Catherine Gazzoli, CEO, Slow Food UK

Kentish Cobnuts

Become a Supporter! 
We would love to have the support of companies who are like-minded  
and share in the Slow Food ethos. With your support we can continue to 
grow and strengthen our UK business networks, and create real value  
for our Supporters community. 

Supporter Benefits include:
• Bespoke event co-development and marketing support
• Inclusion in leading industry and consumer events
• Co-branding and collaboration opportunities
• National and regional peer networking 
• Slow Food Supporters Logo for your website
• Supporters Scheme window sticker

Please see full List of Supporters here

Who We Are
Slow Food UK is an organisation whose goal is to get people to engage 
with food in a positive and progressive way. It is an ethos that encourages 
us all to maximise our enjoyment when eating and sharing food; a way of 
life promoting the consumption of regionally produced food and Britain’s 
edible biodiversity.

Our philosophy is best summed up in three words: Good, clean and fair. 

Slow Food believes that:
• The food we eat should be fresh, taste good, and be healthy
•  Food should be produced in a clean way that does not harm the 

environment, animal welfare or people’s health
• Small scale producers should receive fair compensation for their work.

As a Supporter of SFUK, your organisation will benefit by being associated 
with a non profit organisation whose ethics, passion and professionalism 
are recognised by many in and outside of the food industry.

http://www.slowfood.org.uk/supporters/
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Meet our Supporters!

Three Little Pigs 
At the Slow Food UK stand at Taste of London 2012, Three Little Pigs, 
who are farmers and sausage makers, came with us to the fair. Their 
delicious Berkshire Pig sausage was sampled by hundreds of people, 
including Michel Roux Jr, Kevin Tew, the Executive Chef at Galvins and 
Francesco Mazzei of L’Anima – and their products were featured on the 
BBC, through a contact met at Taste of London.

“It was wonderful exposure for Three Little Pigs to be included by Slow Food 
UK at Taste of London. The sampling alone was great, as the public were so 
receptive, but it was particularly exciting to have such an array of leading  
chefs tasting our wares. We were grateful for the opportunity, thank you  
Slow Food UK.”

Charlotte Clarkson, Three Little Pigs  www.threelittlepigsonline.co.uk

Lalani  & Co
A provenance-focused, quality-driven, seasonal tea trading company, 
Lalani value family run gardens, sustainable production and natural, 
organic agriculture. They are  valued Slow Food Supporters and regularly 
contribute to goodie bags for our Chef Alliance events, presenting their 
distinctive teas to a some of the best chefs in the UK.

“It is rare to find people and organisations that capture and promote the 
inspiring values that Slow Food UK stands for.  Good, clean and fair food, 
looking at provenance and sourcing is exactly what is needed. We’re very 
pleased to be a Slow Food Member and support them especially as they actively 
bring those with similar ethics and values together – both suppliers and chefs. 
We’ve been able to sponsor the Chef Alliance events and begin to educate chefs 
about our work in the tea world together with the Slow Food team.” 

Nadeem Lalani, Partner, Lalani & Co  www.lalaniandco.com

Marlborough Mushrooms
Slow Food UK nominated Marlborough Mushrooms for the Good 
Housekeeping Magazine Food Awards 2012. It is one of the most high 
profile food awards in the UK, receiving extensive coverage in both 
national and trade media. On receiving the Award for “Local 
Food Hero”, Dewi Williams said:

“We joined the Supporters Scheme because we believe in the Slow Food mission 
but we have also seen direct benefits, such as our nomination by Slow Food UK 
for Good Housekeeping Magazine’s Food Awards, which we were fortunate 
enough to win this year. Becoming a Supporter has been great for us, and could 
benefit other businesses too”

Dewi Williams, Marlborough Mushrooms  www.marlboroughmushrooms.com

Three Little Pigs Chorizo

Lalani Tea

Good Housekeeping Awards, 
Clarence House

Marlborough mushrooms

http://www.threelittlepigsonline.co.uk
http://www.lalaniandco.com
http://www.marlboroughmushrooms.com
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Halen Môn

Chef Alliance
We recently hosted the Midlands launch of our Chef Alliance at the
** Michelin-starred Restaurant Sat Bains. It was attended by top chefs 
from across the region, providing fantastic exposure for the Slow Food 
Supporters involved. Halen Môn, Edible Ornamentals, Lalani Tea and 
Londinium Espresso all donated products for goodie bags taken home by 
our newly joined up chefs. The attendees (press and chefs) were briefed 
on the importance of the Supporters Scheme, and the event generated 
significant media interest.

“The chefs clearly loved being there together, eating exceptional food, in  
great company, all of us supporting our local producers of quality food!”

Catherine Gazzoli, Slow Food UK

Our Supporter Scheme
The Supporter Scheme is designed for companies and organisations  
that want to work with Slow Food UK, to promote the ethos of good,  
clean, fair food, and become part of our national community.

Many leading members of the UK food industry are involved with us 
already. We have an impressive range of contacts and resources including 
our Chef Alliance, Corporate Sponsors, Supporters Scheme and Local 
Member networks. Becoming a supporter of Slow Food UK will allow your 
business to benefit from exposure to these like-minded people, businesses 
and organisations.

The key benefits to working with Slow Food UK are: 
• Brand association with Slow Food UK 
• Increased Company Profile – on and offline 
• Bespoke event co-development and marketing support 
• Inclusion in leading industry and consumer events 
• Co-branding and collaboration opportunities 
• National and regional peer networking 
• Slow Food Supporters Logo for your website 
• Supporters Scheme window sticker

Please give us call to discuss how we can help you to further your  
business goals, and in the process, promote better eating and lifestyle 
habits for everyone. 

Download Supporters Scheme application form here
Email us at: supporters@slowfood.org.uk
Or give us a ring: 020 7099 1132
www.slowfood.org.uk

We look forward to working together with you soon! 

Sat Bains and Catherine Gazzoli, 
SFUK, Chef Alliance Midlands 
Launch – June 2012

The Rectory Hotel, Wiltshire

Lyth Valley Damsons

http://www.slowfood.org.uk/chef-alliance/
http://www.slowfood.org.uk/supportersscheme/
mailto:supporters%40slowfood.org.uk?subject=
http://www.slowfood.org.uk

