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WORDS BY RACHAEL OAKDEN

can't believe this was made by an Englishman.” So declared
a chef at the legendary George V hotel in Paris on tasting
the salami produced by Cotwolds farmer Simon Gaskell.
Invented in the Mediterranean several millennia ago,
salami is a speciality of southern Europe. But by appearing
on the menus of numerous Michelin-starred restaurants,

The Real Boar Company’s version has proved that Britain can

do charcuterie, too - not to mention blue cheeses that rival
Roquefort and sparkling wines to challenge Champagne.

We're overturning our reputation as the worst eaters in Europe.

British farmhouse cheesemakers have even been invited to teach
the French how to hold on to their artisans — France is losing its
unpasteurised cheeses, while here they are resurgent. But as well
as championing native specialities, such as the blue raw-milk
Stichelton cheese that was a winner in last year’s Country Living
and Waitrose Made in Britain Awards, our producers are taking
inspiration from overseas to create versions of flagship foreign
foods with unique regional provenance. Robin Congdon's
Beenleigh Blue, a tangy ewes’' milk cheese, is made in the style
of Roquefort, the French ‘king of cheeses’, but owes its earthy
aftertaste to the West Country pastures grazed by his Friesland-
Dorset sheep. Air-dried Herdwick mutton made by Lake District
farmer Andrew Sharp is an innovative Cumbrian take on Parma
ham. Even storecupboard staples are being re-imagined: Pollen
Organics uses Hampshire watercress to make a peppery pesto,
while the Mexico-inspired chilli jam made by the South Devon
Chilli Farm contains home-grown chillies and Bramley apples.
“British people are keenly aware of where food comes from,
and if they can buy local, they will,” says Simon Gaskell, who

farms 200 wild boar in a woodland on the edge of the Cotwolds.
His succulent salamis and chorizos were conceived as a way to
add value to animals that take three times longer to finish than
commercially reared pigs. “Wild boar is an expensive product —
not many people will go out and buy a joint for their Sunday roast
in case they muck it up,” he says. “But people are much more open
to the idea of a salami, because it's so versatile and easy to use;
my two-and-half-year-old son eats it by the plateful”

There’s nothing new about British charcuterie: hams have been
cured for cooking since the 18th century, and Richard Woodall’s
family have been producing Continental-style air-dried hams in
Cumbria for more than 25 years. But as James Swift, a director
of Trealy Farm Charcuterie in Monmouthshire, points out, the
industrialisation of pig farming and onerous burden of food
hygiene laws all but stamped the tradition out. When he and
his co-founder, Graham Waddington, set out to reinvent it, they
travelled across Europe to learn from meat curers whose skills
have been handed down through generations. “There’s so much
variety that butchers in neighbouring Spanish towns make
chorizo in completely different ways,” he says. “We tried to
translate their techniques into something we could recreate.”

Britain does not have the balmy climate required for drying
hams (our producers have to replicate it using fans, warm air and
dehumidifiers). But it does have a committed community of rare-
breed livestock farmers whose skill is the key to the revival of
British charcuterie. “Traditional slow-growing breeds are fantastic
for Continental-style cured products because they have the right
water and fat content,” says James, who produces award-winning
coppa (cured collar) and lomo (cured loin) from the meat of [1]

As a nation, we are increasingly producing crops that have been traditionally grown abroad, thus reducing our food miles
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While regional foods are declining in other European countries, British artisan produce is experiencing a renaissance

local Gloucester Old Spot and Saddleback pigs. Andrew Sharp,
whose air-dried Herdwick mutton often sells out at London’s
Borough Market, recognised the same qualities in his native Lake
District sheep. “Its fine-grained texture is perfect for air-drying.”
Despite its proud provenance, Andrew’s early attempts to sell
this gamey cured meat were “like trying to push water up a hill
with my nose”. Without the chance to sell direct he might never
have found his market. The phenomenal spread of farmers’
markets has given a whole generation of small producers the
courage to be innovative. “We wouldn't have survived without
them,” says Frances Wood, who makes organic mozzarella,
Manchego and feta-style cheeses from the milk of her buffalos
at Alham Wood Farm in Somerset. Julie Cheyney of Hampshire
Cheeses, producer of the unpasteurised Camembert-style
Tunworth, agrees that the loyalty forged at farmers’ markets
is invaluable. “Our customers think of it as their cheese;

they love the fact it’s local to them.”

But it's not just regional identity that
brings customers flooding to Julie’s stall.
In setting out to recreate the fruity ripeness
of a Camembert de Normandie, she and
friend Stacey Hedges created a world-
beating classic that has been described
by Neal's Yard Dairy founder, Randolph
Hodgson, as “the most exciting new soft
cow's cheese in Britain”. Similarly, English
sparkling wine producers have gone
beyond copying Champagnes: wines from
RidgeView Estate, East Sussex, hold their
own against the original in competitions.
Michael Roberts, who founded RidgeView
with his wife, Christine, explains that the
South Downs location gives their wines
an advantage. “Because of a one-degree
difference in latitude we get a few
minutes’ more light each day in spring and
summer,” he says, “giving our wines more
fruit characters than Champagne.”

For Julie Cheyney, the key to Tunworth’s
success is the quality of the unpasteurised
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Ayrshire milk produced by their dairy-farmer neighbour. “We
know how well the cows are looked after and that happy cows
give good milk,” Julie says. Such high standards of animal
husbandry, practised by dedicated farmers, don't just provide
producers with the best raw materials. From Trealy Farm’s
free-range pork chorizo to Waitrose’s own-brand Faux Gras
-agloriously gamey paté made from the naturally fattened
livers of free-range English geese and ducks — welfare-friendly
British reinventions give consumers peace of mind.

A perfect marriage of compassionate farming with innovative
ingredients, the elderflower-cured gravlax recently launched by
The Organic Smokehouse in Shropshire is exactly the sort of 21st-
century food that the Made in Britain Awards seek to celebrate.
The firm texture of slow-growing Scottish salmon farmed
at low densities in tidal waters is delicately complemented
by the company’s aromatic cure. “Conventionally farmed

fish is too gelatinous for gravlax,”
explains Michael Leviseur, who runs
the Ludlow-based smokehouse with

his wife, Debbie. “We didn't want our
salmon to be overpowered by dill, so
we used elderflower instead. It respects
the fish, so it still tastes of the ocean.”

By inventing new ways to prepare the
best of British ingredients, producers such
as Michael and Debbie are creating the
speciality foods of tomorrow. Taking
their inspiration from British, European
and global traditions, they are finding
new markets for farmers and growers
whose skills and knowledge, vital to the
economies and identities of rural areas,
consequently stand a better chance of
being passed on to the next generation.
The Country Living and Waitrose Made in
Britain Awards celebrate all small producers
who use integrity and inventiveness to
create food and drink that stand apart
from the rest. If you are one of them, or
know a producer who is, turn the page. [
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< COUNTRY LIVING

s there something that never
fails to tickle your taste buds?
Gloucester Old Spot pork
sausages with a secret blend

of herbs and spices perhaps,

or a crumbly cheese that is the perfect
end to your meal. Maybe it’s a sauce,
jelly or vinegar that adds that extra
zing to your supper.

If your favourite food or drink is made
by a small producer in the UK, let us
know who they are and we will send
them an entry form for the Made in
Britain Awards 2009, which recognises
the nation’s best food producers. Either

call 01344 825026 or e-mail their details
to madeinbritain@waitrose.co.uk.
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We are looking for products that show
quality, innovation and use of traditional
skills. Entries must be from a British
food and drink producer with a business
employing no more than ten people
and a turnover of less than £2 million.
Among the winning entries last year
were British-produced cassis, a brewer
who recreated Winston Churchill’s
favourite beer, and the only organic
rare-breed pork pie producer, from

Melton Mowbray, where else?
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Each Food Producer of the Year will win
£5,000 from Waitrose to develop their
business and the opportunity of Waitrose
stocking their product. The overall Made
in Britain Food Champion of the Year
will receive an additional £5,000. Winners
and finalists will be featured in a booklet
published with CL in the autumn.

0 If you are a small producer, download
the details and entry form from
www.waitrose.com/madeinbritain.

The judges will include independent
food experts and representatives

from Waitrose and Country Living.
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