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Are you expecting
a profitable new
year, one in which
the fabled 'green
shoots of

recovery' start sprouting, inspiring a
rash of customers who have never set
foot in a deli or farm shop to suddenly
shop in one? I know, if only advancing
your business were so easy. 2014 may
well see trade in general picking up a
little –  in my home town I think I've
been seeing more retail businesses
opening than closing just lately – but
changing people's shopping habits will
take more than an uplift in the
economic climate. Prospective
customers need to be aware of your
presence, for one thing. Delis on high
streets can remind shoppers of their
existence by regularly changing
window displays, making effective use
of their shop signage, exploiting social
media, and inviting customers in for
tastings. Farm shops, on the other
hand, are often hidden from view, off
main routes and reliant on local
knowledge for customers to make the
effort to drive out and find them. Social
media, flyers and even investing in a
local paper ad can all help raise the
profile of your farm shop but of course,
for both delis and farm shops, the one
thing that beats all others in keeping
regulars coming back and newcomers
seeking you out is word of mouth
recommendation. One customer who
is thoroughly impressed with what you
offer and how you sell it can bring any
number of friends and acquaintances
through your door. Meriting such a
recommendation is largely a matter of
the reception and service you provide
your customers. Shoppers I have
spoken to talked of friendly welcomes
and attentive, smiley service from staff.
I've also met consumers who refused
to return to a shop having been met
with a cool or supercilious reception.
How customers were treated and how
their questions were dealt with was
crucial to their experience and their
opinion of the shop. What they actually
bought almost seemed a secondary
consideration. So let's keep smiling
and make 2014 the year of the 
warm welcome.

Ross!Gilfillan

A Warm
Welcome

The importance of provenance,
history and clarity was well
documented in 2013, but the
new year heralds an evolution.
The love of consumers for time-worn
comfort food is running higher than
ever, with shoppers regaining an
appreciation of the sustenance of
generations past and reliving the
foods of their childhood. 

Some businesses are already
cashing in on this development:
Booths have launched a Forgotten
Foods campaign, highlighting the
quality of traditionally-made but
sadly-forgotten products and dishes,
while Slow Food UK is backing the
corner of 'real food' and small-scale
producers. Hodmedod and
Sharpham Park are farming ancient
grains such as fava beans and spelt,
and food archaeologist Alan Coxon
is proudly fighting the battle for
British foods of centuries past.

Chris Dee, chief
operating officer
at Booths
“With over 160 year
heritage of retailing
quality foods on a
relatively small scale

and strong relationships with our
suppliers, Booths is perfectly suited
to support producers in reviving
forgotten foods. We understand that
not everyone is able to shop at
specialist retailers and delis to seek
unique products and by offering a
convenient marketplace for
shoppers to try new delicacies, we

hope to create a demand for these
special products. It's about getting
these foods back into mass
circulation, finding a mass market for
really high-quality, traditional, regional
products, that would otherwise go
almost unnoticed." 

Cat Gazzoli, CEO
of Slow Food UK
“The Ark of Taste has
always been an
integral pillar of the
international Slow
Food movement and

we are proud to contribute with
preserving and promoting more
endangered products by means of
our Forgotten Foods programme.
Protecting our edible biodiversity
does not only help regional food
communities, it also helps to secure
our long term food security. Real
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food is not a privilege, it is a universal
right and with the help of our Chef
Alliance chefs and partners we aim
to raise awareness about the
products so that they may be
rediscovered and returned to the
market. Looking behind the scenes
and learning about the producer
history is fascinating, and it’s
wonderful to know that we can 
help small scale producers with 
our work.”

Roger Saul, owner
of Sharpham Park
“Spelt is a relative
newcomer to baking
but it’s an ancient
grain. It’s mentioned
in the Book of

Exodus and has been cultivated for
5,000 years. It’s achieved a meteoric
rise in popularity during the last

couple of decades with numerous
celebrity endorsements. It’s a hybrid
of Emmer Wheat and Goat Grass
and grows five feet high whereas
modern wheat has been bred down
to a more machine-friendly waist
height. Unlike modern wheat it’s a
`covered’ grain so the husk has to be
removed before it can be milled. This
allows a more delicate kernel to
develop making it ideal for organic
production. Iron Age man liked spelt
so much it was adopted as the main
crop between 2000 BC and the
beginning of the Bronze Age.
Carbonised remains of bannock
shaped loaves have been found on
the Iron Age site of Glastonbury,
reinforcing spelt’s close relationship
with Sharpham Park today.”

Nick Saltmarsh,
founder of
Hodmedod
"British farming and
culinary traditions are
as rich as anywhere
in the world but often

long forgotten. We're used to the
excitement that food from around
the globe can bring to our kitchens
but there's a whole world of tastes
to discover in our own past. The
original motivation for reintroducing

Forgotten Foods – next
step in the provenance
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the fava bean to British markets was
the environmental and health
benefits that they can provide as a
locally produced source of vegetable
protein. It's a bonus that it’s also a
delicious and versatile ingredient.
The fava bean has been grown in
Britain since the Iron Age and still
plays a central role in the cuisines of
the Middle East and North Africa,
offering the intriguing combination of
a local ingredient that lends itself to
many superb ethnic dishes."

Andrew Coxon,
food archaeologist
“I think that at the
heart of all foods is
our heritage – we
always come back to
those staples. The

solid, stable comfort food. The food
that we've had for generations. I
think that's one of the reasons it
does keep coming back, and it's
becoming even more popular I'm
very pleased to say. For example,
baking; it has been around since the
fourteenth and fifteenth centuries,
but it's never been as popular as it
has been in recent years. Also, the
trend towards hearty meals and
cooking at home – our grandparents
used to cook a lot and bake their
own bread, but we've lost that. In
the past couple of years, it's
fashionable and trendy anew. It's
part of the home, the hearth and the
kitchen. It's soul food, it's comfort
food. I think it's due to our need to
get back basics, get back to reality,
get back to foods that we
understand and have an affinity with,
an association with. The baking
trend has stimulated the public,
young and old alike. With regards to
products that are becoming popular,
I've been taking it back to the
fifteenth century, and back to the
Romans and Ancient Greeks. I've
really stripped it back to flavours that
we used to have but that are no
longer part of our culinary repertoire
or taste and flavour profiles. This is a
British Ale-Gar product that pre-
dates balsamic by 150 years. We

had it first in England, and we should
be shouting about it. There's more
and more programmes on the
television highlighting our fantastic
dishes with fantastic stories to go

along with them. It's time we bring
these stories to the forefront and
take people on a journey back in
time to respect the foods, recipes
and ingredients of the past.”

MEGA FARM DEBATE
Mega farms housing thousands of animals are being
presented as a solution to high food costs and poor

animal welfare. Supporters list reduced costs and higher
yields among the reasons for farmers to go mega, but the suggestion
hasn't been popular with some consumers who expect the area
surrounding the mega farms to become less desirable

JUNK FOOD SALES RISE
The Institute for Fiscal Studies (IFS) have discovered that the current
slump in wages has led British consumers from a diet of fresh food to
junk. The rising cost of healthy foods combined with high
unemployment rates have been noted as causes for the move to
foods high in sugar and saturated fat that has left 25 per cent of the
British population obese and 70 per cent overweight.

CONSUMER TRUST AT ALL-TIME LOW
Recent research carried out by Ketchum shows that trust and clarity
surrounding ingredients and food labelling are priorities for consumers.
Consumer trust in Britain's food industry is at an all-time low,
according to the data which states that only a third of UK consumers
have trust in the food they are buying.

News
in 

Brief

! Is Rapeseed Oil A Viable Alternative
To Olive Oil?
A producer shares recent research

! HRH Prince of Wales Supports British Farmers
The royal fights challenging supermarket relationships

" FSA Discussed Unregulated Labelling
Call for new regulations to protect allergy sufferers

# New Foods Showcased at Tavola Trade Fair
Product releases highlighted at international trade show

# Food and Drink International Action Plan
Government boosts UK food and drink exports

# Britons Cutting Costs With Poor-Quality Food
Inflation and rising food costs leading to nutritional
recession

$ Consumers Unaware of Lower
Seasonal Prices
Consumer education needed to support economy

$ New Regulations for Sugar Content In Jam
English-made preserves set to become “sludge”, MP says

ALSO INSIDE…
Andy Jackson, ex-master butcher at The Food Company
“A lot of old-fashioned cuts of beef aren't butchered in the same way any
more, largely because they're unprofitable. There are one or two, cheaper old-
fashioned cuts that people are buying these days because they realise they're
cheaper and you get great flavour. These are all the slow-cooking cuts – oxtail,
shin or leg of beef, and salt beef or brisket – some of the older cuts like an
'oven buster', top rib and back rib; cuts like that you don't get any more as
they're sold under different guises. Butchery techniques have changed
massively but they are going back – there are things like hands of pork that
we couldn't get enough of in the early seventies... It’s cheap, and most
butchers put it in sausages these days but it makes a great roasting meat –
it’s very sweet, juicy and tasty. It's all because of the television cooks – people
see them cooking with these cuts, then come to us and ask for them. It's not
just a question of cost. Hugh Fearnley-Whittingstall, for example, shows
people how to make the most out of meats and to not waste them. Unless a
butcher is over forty years old, he won't have an understanding of the older
cuts. The style of butchery has changed over those years and some cuts have
disappeared. If you went to a traditional butcher he would be able to provide
you with these cuts, but the supermarkets have changed it for convenience so
won't be able to help you.

Got an opinion on this subject? Email
holly.shackleton@aceville.co.uk or tweet us @SpecialityFood
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