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¸³ZZ`nW
�`jbnMhLVW
`L lIL`WfLL
hfHfZVOYfWK
YnWndfM eVM
�fZfjK
¦`WjVZWLb`Mfï
�bf bnL
LIOOVMKfh lIL`WfLL
hfHfZVOYfWK `W ¦`WjVZWLb`Mf
L`Wjf YVH`Wd bfMf èã CfnML ndVï
»Yn`Z d`ZZ`nWïM`jbnMhLVWÃZ`WjLò
jbnYlfMïjVïI\ VM jnZZ éèàææ
ÜãÞÛäèï
¹VM YfYlfML’ WfGL Lff

ZVHfeVVhZ`WjLïGVMhOMfLLïjVY

KV nKKMnjK H`L`KVML KV Kbf jVIWKCô
OMVYVKf lIL`WfLL dMVGKb nWh
]Vl jMfnK`VWï
³e CVI nMf n ZVjnZ eVVh

lIL`WfLL `WKfMfLKfh `W lf`Wd
efnKIMfh `W ¸VVh �nLKf
Yndn>`Wfô fYn`Z
LfZfjKÃZ`WjLòjbnYlfMïjVïI\
¹VM `WeVMYnK`VW VW bVG KV

VlKn`W n jVOC ZVjnZZCô VM `e CVI
GVIZh Z`\f KV Mfjf`Hf n OVLKnZ
jVOCô L`dW IO VWZ`Wf nK
LfZfjKZ`WjVZWLb`MfïjVYï �VLKndf
nWh Onj\nd`Wd MfNI`Mfhï
¾VWKnjK IL VW éèàææ ÜãÞÛäè VM
LfZfjKÃZ`WjLòjbnYlfMïjVïI\

³W ¦`WjVZWLb`Mfô eMfLb ZVjnZ
OMVhIjf bnL n LOfj`nZ OZnjf `W
OfVOZf’L bfnMKLï ³W enjKô eVVh
effhL YVMf KbnW nOOfK`KfL bfMfï
¾fZflMnK`Wd ¦`WjVZWLb`Mf’L

KMnh`K`VW Ve OMVhIj`Wd NInZ`KC
eVVh nWh hM`W\ `L �fZfjK
¦`WjVZWLb`Mf eVM eVVhï
³W OnMKWfMLb`O G`Kb Kbf

¦`WjVZWLb`Mf ¾bnYlfM Ve
¾VYYfMjf nWh ¦`WjVZWLb`Mf
¾VIWKC ¾VIWj`Zô Gf VeefM Kbf
eVVhô hM`W\ô KVIM`LYô bVLO`KnZ`KCô
ndM`jIZKIMf nWh bVMK`jIZKIMf
LfjKVML n IW`eC`Wd lMnWh KV
b`dbZ`dbK OMVHfWnWjf nWh n`YL

�·» ¤À¸À�³¢» ¹� ¤ �»¦»¾� ¦³¢¾ ¦¢�·³�»

»h`KVM ¤fZ �fLK
¦`WjVZWLb`Mf ¤fh`n

½fOIKC »h`KVM ¢nKnZ`f ¿VGfW
¦`WjVZWLb`Mf ¤fh`n

¢fGL ¸`ZZ`nW �`jbnMhLVW
¦`WjVZWLb`Mf ¾bnYlfM Ve ¾VYYfMjf

½fL`dW ¢nKnZ`f ¿VGfW nWh ©VnWWf ·IWK
¦`WjVZWLb`Mf ¤fh`n

�M`KfML ·nWWnb ¸`ZlfC nWh ©VnWWf ·IWK
¦`WjVZWLb`Mf ¤fh`n

�IlZ`LbfM ¦`WjVZWLb`Mf ¤fh`n
¸MVIWh ¹ZVVMô �`KbnY �bnMeô

¿MnCeVMh �bnMe »nLKô ¦`WjVZWô ¦¢à ÝÀ�
�Ö éèàææ Üæéééé

Z`WjVZWLb`MffjbVïjVïI\

ÀhHfMK`L`Wd �nZfL nWh ÀMKGVM\
¤`jbfZZf �VKKfM
�Ö éÝÛèÝ éãéàãÛ

Y`jbfZZfïOVKKfMÃZ`WjVZWLb`MfYfh`nïjVïI\

¹VM `WeVMYnK`VW nlVIK �fZfjK ¦`WjVZWLb`Mfô OZfnLf
jVWKnjK ¸`ZZ`nW �`jbnMhLVW

�Ö éèàææ ÜãÞÛäè
d`ZZ`nWïM`jbnMhLVWÃZ`WjLòjbnYlfMïjVïI\

�fOMV nWh �M`WK`Wd
�Mfj`L`VW ¾VZVIM �M`WK`Wd

�`L`KVM nWh ³WeVMYnK`VW »WNI`M`fL
H`L`KZ`WjVZWLb`MfïjVY

Ã¦VHf¹VVh¦`WjL

enjflVV\ïjVYî¦VHf¹VVh�fZfjK¦`WjVZWLb`Mf

`WLKndMnYïjVYîZVHfeVVhZ`WjL

LfZfjKZ`WjVZWLb`MfïjVY

�bnW\L KV ¦`WjVZWLb`Mf ¾VòVO eVM h`LKM`lIK`VWï

�b`Zf fHfMC jnMf bnL lffW Kn\fW `W jVYO`Z`Wd
Kb`L dI`hfô �`L`K ¦`WjVZWLb`Mf nWh

�fZfjK ¦`WjVZWLb`Mf LbnZZ WVK lf Z`nlZf eVM nWC
`WnjjIMnj`fL jVWKn`Wfh KbfMf`Wï

ã News
¾nKjb IO G`Kb Kbf ZnKfLK eMVY �fZfjK ¦`WjVZWLb`Mf
YfYlfML nWh ¦`WjVZWLb`Mf �bVG WfGL

Ü Masterclass
�bnIW ¦ffLô bfnh jbfe nK ·fYLGfZZ ¾VIMKô nWh
b`L LVW ©VLb Kn\f IL KbMVIdb Kbf LKfOL eVM KGV
Z`dbK LIYYfM YfnZLô G`Kb G`Wf LIddfLK`VWL eMVY
�bf  OK`Y`LK �`Wf ¿nM `W ¦`WjVZW

èè Masterclass leftovers
�GV enWKnLK`j YfnZL Ynhf IL`Wd LOnMf
`WdMfh`fWKL eMVY Kbf ¤nLKfMjZnLL efnKIMf

èä Field to fork
¹`Wh VIK bVG n lff\ffOfM’L jVWLfMHnK`VW OMV]fjK
jnYf KV OMVhIjf fENI`L`Kf jMfnYfh bVWfC

èÞ Recipes
�fHfW HfMLnK`Zf h`LbfL eMVY �fZfjK ¦`WjVZWLb`Mf
YfYlfML IL`Wd ZVjnZô LfnLVWnZ OMVhIjf

æé Asparagus tips
�b`L ¿M`K`Lb enHVIM`Kf `L lnj\ `W LfnLVW nWh
KbfMf’L YVMf KV `K KbnW YffKL Kbf fCf

Contents Summer 2016
æè 10 minutes with...
ÀWhMfG ¤VVMjMVeK Ve ¤VVMjMVeK �fneVVhL LbnMfL
b`L `WL`dbK `WKV Kbf GbVZfLnZf e`Lb lIL`WfLL

ææ Myers of Horncastle
¾bnMZfL ¤CfML’ hfLjfWhnWKL nMf jVWK`WI`Wd b`L
ZfdnjC èèà CfnML neKfM bf ln\fh b`L e`MLK OZIY ZVne

æã Grow your own
�IYYfM lM`WdL n dZIK Ve dnMhfW OMVhIjf nWh Gf
bnHf `hfnL eVM IL`Wd IO Kbf eMI`KL Ve n OMVZ`e`j
KVYnKV OZnWK

æÝ Coastal check-list
¹`Wf GfnKbfM KMnWLeVMYL Kbf LfnL`hf `WKV n
dZVM`VIL KVIM`LK hfLK`WnK`VW nWh Gf bnHf YnWC
enWKnLK`j jVnLKnZ OZnjfL KV fEOZVMf nWh h`Wf `W

äè Walk
À j`MjIZnM MVIKf nMVIWh �\fZZ`WdKbVMOf  Zh
�VVh VeefML Kbf jbnWjf KV Lff ZnKf lZIflfZZL

äæ Herbal remedies
�njbfZ ¸MffW KnZ\L nlVIK Kbf HfMLnK`Z`KC Ve bfMlL
nWh Kbf ILfL Ve eMfLb HfMLIL hM`fh `W Kbf \`KjbfW
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rs §nKbMCW ¦Vj\f `L
n YIY nWh
OnM`Lb jVIWj`ZZVM
GbV LfK IO Kbf
¦`WjVZWLb`Mf
¦nMhfM lfLOV\f
bnYOfML
lIL`WfLL KV
jVYl`Wf bfM
ZVHf Ve dMfnK
eVVh G`Kb bfM
ZVHf eVM Z`H`Wd `W Kbf jVIWKCô n`Y`Wd KV
LIOOZC Kbf e`WfLK OMVhIjf nWh KV LIOOVMK
ZVjnZ nMK`LnWLï

½nGW ·`WLZfCô
dnMhfW`Wd GM`KfM
nWh jVZIYW`LK
eVM Kbf
¦`WjVZWLb`Mf
»jbV nWh ©VIMWnZ
Yndn>`Wf nWh
MfdIZnM
jVWKM`lIKVM eVM
ÀYnKfIM
¸nMhfW`Wd
Yndn>`Wfô `L nZLV n \ffW CfnMòMVIWh
jVKKndfòLKCZf dnMhfWfM nK bVYf nWh
dMVGòCVIMòVGW fWKbIL`nLKï

¾bfe �njbfZ
¸MffW `L Kbf
�fZfjK
¦`WjVZWLb`Mf
¾bnYO`VW nWh
hfYVWLKMnKfL nK
YnWC Ve VIM
fHfWKLï À
¦`WjVZWLb`Mf
enMYfM’L
hnIdbKfMô
�njbfZ bnh æé
CfnML nL n jbfe lfeVMf hfHfZVO`Wd bfM ��
jnMffMï

¾ ¢�»¢��

ANOTHER HELPING?
Get every issue of Good Taste

delivered to your door.
Call 08444 060922 for details

Recipes
Ü �fWhfMZV`W Ve OVM\ LKIeefh G`Kb OMIWfLô
nOM`jVKL nWh bfMlLô LfMHfh G`Kb lnlC KIMW`OLô
jVIMdfKKf nWh jnMMVKLô G`Kb n bVWfC nWh
GbVZfdMn`W YILKnMh LnIjf
èé ¾n]IW LnZYVW G`Kb Ofn OIMff
èè ·nZZVIY` nWh LGffK OVKnKV L\fGfM G`Kb
MnKnKVI`ZZf
èè �GffK OVKnKV nWh LnZYVW e`Lb jn\fL G`Kb
bfMl jMfYf eMn`jbf
èÞ �ILK`j jbVjVZnKf YIee`WL
èÞ ¿n\fh ZfYVW jMILKfh ¾VKf ·`ZZ �b`Kf
èÝ ¤`WKô d`WdfM nWh jVM`nWhfM ZnYl LKfn\L
èÝ �bn` OVM\ OnKK`fL
èÜ ¹`ZZfK Ve ¦`WjVZW �fh G`Kb \nZfô LbnZZVKLô
eVWhnWK OVKnKV nWh YILbMVVY \fKjbIO
èÜ ©nYYC ½VhdfM l`LjI`KL
èÛ ¾IMM`fh fddL G`Kb ZfWK`ZL nWh eMfLb jVjVWIK
nWh jVM`nWhfM jbIKWfC
æà �VYnKV nWh jb`ZZ` O`j\Zf
ää ¦nHfWhfM jn\f
æà ¤nWhnM`W ]nY ]nM jbffLfjn\fL
äÛ¿nMlfjIf LnIjf
ãé ¤`Efh ¿fMMC ¿ZnLK jVj\Kn`Z
ãé ¾VW\fM ¸`W nWh ¹fWK`YnWL èÛÖéà ·fMlnZ �VW`j
ãé ¿Znj\lfMMC ©nYK`W`
ãé �nLOlfMMC ©nY ¤V]`KV
ãé ¸`Hf �fnjb À ¾bnWjf
ãè ·VK �Il
ãè ¾IjIYlfM nWh ¸MnOfeMI`K ¸`W �VIM
ãè ³M`Lb ¤V]`KV

Welcome...
�fZjVYf KV Kbf ZnKfLK fh`K`VW Ve CVIM ¸VVh
�nLKf Yndn>`Wfô Gb`jb `L lIMLK`Wd G`Kb
hfZ`j`VIL GnCL KV bfZO CVI Yn\f Kbf YVLK
Ve Kbf dZVM`VIL ¿M`K`Lb LIYYfMK`Yfï
¹MVY h`LbfL KbnK nMf OfMefjK eVM nZ eMfLjV

h`W`Wd KV eMI`KC jVj\Kn`ZLô KbfMf’L OZfWKC KV
GbfK CVIM nOOfK`Kf nWh NIfWjb CVIM Kb`MLKï
ÀL ILInZô Gf’Hf nZLV Kn\fW n ZVV\ lfb`Wh

Kbf LjfWfL nK LVYf Ve ¦`WjVZWLb`Mf’L e`WfLK
eVVh nWh hM`W\ fLKnlZ`LbYfWKLï
�f KVV\ n KM`O KV ·VMWjnLKZf KV YffK Kbf

KfnY nK ¤CfML hfZ` nWh ln\fMCô Gb`jb
lfdnW nL n OZIY lMfnh OMVhIjfM `W èÛéèï
�VI jnW Mfnh YVMf VW OndfL ææ nWh æäï
�f nZLV H`L`Kfh ¹MnLfM §fCô eMVY §fCL Ve

¦`WjVZWLb`Mfô GbV KnZ\fh IL KbMVIdb Kbf
enlIZVIL OMVhIjf KbnK jVYfL VIK Ve �bf
¿ff �nWjKInMC VW b`L enMYï ·`L hfZ`j`VIL
ZVjnZ bVWfC LbVIZh lf n LKnOZf `W nWC
\`KjbfW nWh CVI jnW Mfnh GbC b`L lIL`WfLL
`L jnIL`Wd LIjb n lI>> VW OndfL èä KV èàï
¹`WnZZCô OndfL æÝ KV æÛ jVWKn`W CVIM dI`hf

KV Kbf YILKòH`L`K OZnjfL VW ¦`WjVZWLb`Mf’L
fnLK jVnLKô Gb`jb `L Kbf `hfnZ OZnjf KV
LOfWh CVIM eMff K`Yf Kb`L LIYYfMïïï

Mel West, editor

äà Food and family
�nj\ IO n O`jW`j lnL\fK lIMLK`Wd G`Kb
¦`WjVZWLb`Mf OMVhIjf nWh KbM`ZZ CVIM Z`KKZf VWfL

äÝ 10 minutes with...
�`ZZ`WdbnY ¹nCMf ³jf ¾MfnY �nMZVIM VGWfM
·fZfW ·n`db LVYfK`YfL e`WhL bfMLfZe hMnddfh
nGnC eMVY jILKVYfML KV bfZO n jVG `W Wffhïïï

äÜ Getting a grilling
ÀYfM`jnWòLKCZf lnMlfjIf eVVh `L KMnWLeVMY`Wd
VIM nKK`KIhfL KV KMnh`K`VWnZ lIMdfML nWh LnILndfL

ãé Shake it up
½M`W\L fEOfMKL nK �bf �b`Kf ·nMKô Kbf �VdIf
�n`WKô ©fWWC’L ©nYL nWh ¿fZHV`M ¹MI`K ¹nMYL nMf
eIZZ Ve `hfnL eVM Y`E`Wd IO n efG jVVZ`Wd jVj\Kn`ZL

ãæ Events
�bnK’L dV`Wd VW `W ¤nCô ©IWfô ©IZC nWh ÀIdILK

ãä Select member map and directory

àè Mountain of success
¿VLKVW �nILndf `L KbM`H`Wd neKfM èÞã CfnML
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Although Three Counties Deli
takes its name from its location
close to Cambridgeshire and
Norfolk, this Long Sutton-based
business is a new member of
Select Lincolnshire for Food.

Owners Anthony and Kirsty
Bowen started out with a
business called Man Made
Foods, specialising in handmade
sausage rolls.

They quickly won plaudits,
including Great Taste Awards in
2015 for their rare breed and
spicy sausage rolls.

Using their shared passion for
good food, the husband-and-wife
team set up their deli cafe just
over a year ago.

It offers handmade dough for
its pizzas, alongside fresh bread
for sandwiches, and is a strong
supporter of other local
producers and businesses.

Everything is prepared to
order, including breakfasts,
which include the couple’s
home-cured bacon and
handmade sausage.

Each product in the deli has
been carefully chosen and tasted
so the Bowens can offer
experienced advice on culinary
tastes and recipes. There is also
a takeaway menu and even
hampers for special occasions.

Lincolnshire deli has
eye on three counties

Experts say butchers are
upper crust of pie-making
¦`WjVZWLb`Mf O`fL GfMf nYVWd
YVMf KbnW Üéé OIK KbMVIdb n
KnLKf KfLK nK Kbf f`dbKb nWWInZ
¿M`K`Lb �`f ÀGnMhLï
³W KVKnZô èäæ OMVefLL`VWnZ

ln\fML nWh lIKjbfML LIlY`KKfh
ÜèÞ jMfnK`VWL KV Kbf ]IhdfL `W
¤fZKVW ¤VGlMnCï
ÀYVWd KbfY GfMf �© ·`MLK

¹nY`ZC ¿IKjbfMLô GbVLf LKfn\
nWh dMnHC O`f nWh OnLKC GfMf
lVKb nGnMhfh n lMVW>f
njjVZnhf lnLfh VW n MnWdf Ve
jM`KfM`nô `WjZIh`Wd nOOfnMnWjfô
KfEKIMf nWh KnLKfï
¤VMf KbnW èéé O`f fEOfMKL –

`WjZIh`Wd �� jbfe ÀWhC ¿nKfLô
eVVh jM`K`j ¾bnMZfL ¾nYO`VW nWh
jbfe �njbfZ ¸MffW – GfMf jnZZfh
IOVW KV d`Hf Kbf`M VO`W`VWLï
¤nKKbfG  ‘¾nZZndbnWô

jbn`MYnW Ve Kbf nGnMhLô Gb`jb
GfMf bfZh `W ¤nMjbô Ln`hÖ “�bf
LKnWhnMh Ve fWKMnWKL Kb`L CfnM
GnL b`dbfM KbnW fHfM lfeVMfï”
¾VòVGWfM �nh`f ·`MLK Ln`hÖ

“�ILLfZZ nWh ³ nMf nlLVZIKfZC
hfZ`dbKfh KV G`Wï
“³K `L lC enM Kbf l`ddfLK

jVYOfK`K`VW Gf fWKfM nWh Kbf
VWZC WnK`VWnZ VWfï
“³K `L GVWhfMeIZ MfjVdW`K`VW Ve

VIM bnMh GVM\ nWh jVYY`KYfWK
KV OMVhIj`Wd KVOòNInZ`KC eVVhï”

Cafe pops up to
help young chef
À jnef VGWfM `W ¦`WjVZW bnL bfZOfh
n CVIWd jbfe LKnMK b`L jnMffM lC
bVLK`Wd n OVOòIO MfLKnIMnWKï
¾nef �VMK`jV VGWfM �`YVWf

¿fZZnWh`W` GnL nOOMVnjbfh lC �b`Z
¾VV\fô GbV GnL ZVV\`Wd eVM n
HfWIf KV LfMHf L`E jVIMLfL KV
jILKVYfML OnC`Wd £äà eVM n VWfòVee
W`dbKï
½`LbfL `WjZIhfh hIj\ M`ZZfKKfLô

MVnLKfh ZnYl Wfj\ nWh OfnM nWh
OfjnW eMnWd`OnWf KnMK – NI`Kf
h`eefMfWK KV Kbf MILK`j ³KnZ`nW jI`L`Wf
ILInZZC eVIWh VW Kbf jnef’L YfWIï
¤L ¿fZZnWh`W` Ln`hÖ “�bf

jILKVYfML fW]VCfh Kbf NInZ`KC Ve
Kbf eVVh nWh Kbf fEOfM`fWjfï
�fVOZf jVYYfWKfh VW Kbf
nKYVLObfMf nL GfZZï
“³ GnL VWjf `W �b`Z’L OVL`K`VWô LV ³

IWhfMLKnWh GbnK `K’L Z`\f KV GnWK
KV Yn\f n WnYf eVM CVIMLfZeï
“ÀWh `K OMVH`hfh IL G`Kb n WfG

jILKVYfM lnLfô GbV G`ZZ bVOfeIZZC
jVYf lnj\ KV ¾nef �VMK`jV hIM`Wd
Kbf hnCï ³K GnL nZLV dMfnK KV
fEOfM`fWjf Kbf MfLKnIMnWK `W n WfG
Z`dbKô G`Kb n h`eefMfWK YfWI nWh
hMfLLfh IO eVM e`Wf h`W`Wdï”
ÀeKfM Kbf LIjjfLL Ve Kbf fHfW`Wd

VW ÀOM`Z æãô �b`Z `L OZnWW`Wd b`L
WfEK OVOòIO MfLKnIMnWK `WL`hf
�KV\fL nK �bf ¾VZZfjK`VW `W ¦`WjVZWï
¹VM YVMf `WeVMYnK`VW VM KV lVV\ô

fYn`Z Ob`ZjVV\fÜÝÃbVKYn`ZïjVY VM
LfnMjb eVM ‘¦`WjVZW OVO IO h`W`Wd
G`Kb �b`Z ¾VV\f’ VW ¹njflVV\ï

�bf LKnWhnMh Ve
fWKMnWKL GnL b`dbfM
KbnW fHfM lfeVMf
‘‘‘

Gluten-free range
wins bronze prize
·nWhLVW’L ¿IKjbfML bnL Mfjf`Hfh n
lMVW>f jfMK`e`jnKf eVM `KL dZIKfWòeMff
OVM\ O`f neKfM dV`Wd IO ndn`WLK
bIWhMfhL Ve jVYOfK`KVMLï
�bf ¤nMfbnYòZfò¹fW lIL`WfLL

ZnIWjbfh `KL OMVhIjKL eVM jILKVYfML
G`Kb jVfZ`nj h`LfnLf VM dZIKfW
`WKVZfMnWjfL `W ¸VVh �nLKf
Yndn>`Wf ]ILK IWhfM èÜ YVWKbL
ndVï
 GWfM ¤nM\ ·nWhLVW Ln`h bf

GnL hfZ`dbKfh lC Kbf G`W nK Kbf
¿M`K`Lb �`f ÀGnMhL `W ¤nMjbï
“ IM MnWdf `L jbnWd`Wd nZZ Kbf

K`Yfô” bf Ln`hô nhh`Wd KbnK jZ`fWKL
jnW jILKVY`Lf Kbf e`ZZ`Wd Ve Kbf`M
O`fL WVGï
“�`Wjf LKnMK`Wd G`Kb OVM\ O`fLô Gf

bnHf LKMfKjbfh KV `WjZIhf LnILndf
MVZZLô LKfn\ O`fLô jb`j\fW nWh dMnHC
O`fL nWh ZnYl nWh Y`WK O`fLï
“�f fHfW hV OVM\ nWh LK`ZKVW

O`fL WVGô lIK `e KbfMf `L LVYfKb`Wd
n jILKVYfM GnWKLô eVM fEnYOZf `e
KbfC MfNIfLK dZIKfWòeMff OVM\ nWh
Zff\ LnILndfLô Gf jnW dfK `K eVM
KbfYï”
�fVOZf jnW nZLV VMhfM dZIKfWòeMff

jb`OVZnKnLô O`dL `W lZnW\fKLô Lndf
nWh VW`VW LKIee`Wd VM lMfnh LnIjf
Y`E lC jnZZ`Wd éèàéÝ àÞÜæææï

EYE ON THE PRIZE:
Sadie and Russell
Hirst with their
winning pies

FAMILY EFFORT: Kirsty and Antony set up their deli cafe just over a year ago
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�WjZf ·fWMC’L `L jVWdMnKIZnK`Wd
`KLfZe VW lfjVY`Wd n e`WnZ`LK eVM n
WnK`VWnZ nGnMhï
�bf OVM\òOMVhIj`Wd LOfj`nZ`LKL

nWh YIZK`ònGnMhòG`WW`Wd jfWKMf `W
¸MnC`WdbnYô Zfh lC ¤fMCZ nWh
�KfHf �nMhô Mfnjbfh Kbf e`WnZ Ve
Kbf æéèÞ ¹nMY �bVO nWh ½fZ`
ÀGnMhL `W Kbf �YnZZ �fKn`ZfM Ve Kbf
�fnM jnKfdVMCï
�bf nGnMhL MfjVdW`Lf fEjfZZfWjf

G`Kb`W Kbf LOfj`nZ`LK MfKn`Z YnM\fKô
G`Kb n eVjIL VW `WhfOfWhfWK
LOfj`nZ`KC MfKn`ZfML GbV LfZZ
Mfd`VWnZ eMfLb enMY OMVhIjfï
�bfC nMf n`Yfh nK lIL`WfLLfL

GbV bnHf n hfZ`jnKfLLfW jVIWKfM
VeefM`Wd èæ jnKfdVM`fL Ve eVVhï
ÀWh KV Mfnjb Kbf e`WnZ eVIMô �WjZf

Laughing Dog’s vintage van
delivers a modern message

¢»��

Laughing Dog, one of the few
pet food manufacturers in the
UK to bake its entire range of
dog food, has revealed its fully
restored vintage van, now
known as TED.

Named after the firm’s
founder, Ted Grant OBE, this
1951 Morris J-Type van has
been lovingly restored by Ted’s
grandson, William Grant, a
classic vehicle enthusiast, at
the bakery’s site in Boston.

As the 18th-oldest vehicle of
the original 44,000 made, TED
is one of few survivors.

Taking more than 1,750 man
hours to complete, with each of
the 60 different sections of its
make-up demanding
traditional metal-working
techniques, the restoration
project has been no easy feat.

“Sheet metal can behave in
the most peculiar of ways,”
said William, who has a keen
interest in metal work.

“It has certainly been a steep
learning curve for me and a
very great privilege to work on
such a rare piece.

“Once I had brought the van

UNRECOGNISABLE: Bakery van TED after, and below, before its restoration

³K bnL lffW n
LKffO
ZfnMW`Wd
jIMHf eVM Yf
nWh n dMfnK
OM`H`Zfdf KV
GVM\ VW LIjb
n MnMf O`fjf

‘‘‘
�b`L HnW `L VWf Ve ããôééé ¤VMM`L
© KCOfL lI`ZK VHfM Kbf èéòCfnM
OMVhIjK`VW OfM`Vh KbnK lfdnW `W
èÛãÜô neKfM Kbf`M `WKMVhIjK`VW nK
Kbf »nMZL ¾VIMK ¤VKVM �bVGï
�bfLf Z`KKZfô Z`dbK Hfb`jZfL GfMf

hfL`dWfh eVM Kbf �VLK  ee`jfô
�fZfjVYL nWh dVHfMWYfWK
OZnWW`Wd Vee`jfL eVM ILf nL LYnZZ

·fWMC’L bnh KV LfK Kbf b`dbfLK
LKnWhnMhL Ve LfMH`jfô OMVhIjK
\WVGZfhdfô `W`K`nK`Hfô `WWVHnK`VW
nWh jVYYIW`KC `WHVZHfYfWKï
½nIdbKfM »YYn �nMh `L Kbf enMY

LbVOô jnef nWh fhIjnK`VW jfWKMf’L
dfWfMnZ YnWndfMï
�bf Ln`hÖ “�f nMf OnLL`VWnKf

nlVIK dMfnKòKnLK`Wdô bVYfòdMVGW
nWh ZVjnZ eVVhï ÀWh Gf’Mf nZLV
OMVIh KV LKVj\ OMVhIjKL eMVY YVMf
KbnW ãà ¦`WjVZWLb`Mf OMVhIjfML GbV
nMf VIM VGW ZVjnZ eVVh bfMVfLï”
�nhZCô Kbf enMY LbVO ZVLK VIK VW

Kbf KVO LOVK KV ¾MVLL ¦nWfL  MdnW`j
¹nMY ¦Khô Ve ¿nMWnMh ¾nLKZfô ¾VIWKC
½IMbnYô GbfW Kbf G`WWfML GfMf
nWWVIWjfh nK Kbf ¹nMY �bVO nWh
½fZ` �bVG nK ¿`MY`WdbnY’L ¢»¾ï

Pork producers reach awards final

FINALISTS: Uncle Henry’s owner Steve Ward and general manager Emma Ward

jVYYfMj`nZ Hfb`jZfL lIK GfMf
nZLV ILfh lC LYnZZ lIL`WfLLfLï
¿I`ZK fnMZC `W èÛàèô Kbf

¦nIdb`Wd ½Vd fEnYOZf GnL Kbf
èÜKb VZhfLK Hfb`jZf \WVGW nWh `L
VWf Ve MVIdbZC ãéé Hfb`jZfL Ve
Kb`L KCOf ZfeKï
¦`KKZf `L \WVGW nlVIK ‘�»½’L

fnMZC b`LKVMCô bVGfHfM Kbf ‘�¤’

ZfKKfML `W Kbf WIYlfM OZnKf LbVG
`K GnL hfZ`HfMfh KV jfWKMnZ ¦VWhVW
nWh jVWHfMKfh `WKV n Y`W`lILï
�bfW �`ZZ`nY LKnMKfh Kbf

MfLKVMnK`VW OMVjfLL `W ©nWInMC
æéèà bf GnWKfh KV MfKIMW `K KV
bVG `K GVIZh bnHf lffW
hfZ`HfMfh eMVY Kbf enjKVMCï ³K
lfjnYf fH`hfWK KbnK HfMC Z`KKZf

back to its original state by
keeping all of the original
features to ensure for
authenticity (apart from
adding a later engine capable
of better performance and
speeds), its signage was
written by hand by Mervin
Dove, a skilled craftsman also
based in Lincolnshire, who has
more than 50 years of
experience and is one of only a
handful capable of such work
in the UK.

“Mervin was able to create
the authentic imagery, script
and feel that would have been
existent on the original
articles.”

TED was officially unveiled
to the Laughing Dog team back
in March by Alexandra Grant,
William’s sister.

Visitors were invited to have
their photo taken with the
family-run bakery’s van and
to learn more about its
restoration story.

TED appeared at Crufts and
was set to tour the country.

Laughing Dog is part of Fold
Hill Foods Ltd.

Tracking TED’s journey from 1951
jVIZh lf MfOn`Mfh hIf KV Kbf
VM`d`WnZ lVhC jVWh`K`VW lf`Wd LV
OVVM – G`Kb YIjb Ve Kbf eMVWK
fWh lf`Wd n Y`EKIMf Ve GnLb`Wd
Ynjb`Wf OnMKL nWh e`lMfdZnLLï
·f LjVIMfh Kbf jVIWKMC nWh

eVIWh n MfnM LfjK`VW `W
�KV\fòVWò�MfWK LjMnOCnMhï ¹MVY
Kb`L bf lI`ZK Kbf MfLK Ve Kbf HnWï
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Savage Skills. Over in the Show
Gardens and Floral Art section
you can browse and admire the
beautiful blooms, then it’s time
to shop at some of the 600 trade
stands, selling everything from
handbags to hot tubs and
combines to candles.

Visitors can jump aboard the
land train to visit
the cows, sheep,
pigs and an array
of new and
traditional farm
machinery.

The Food Court
will be brimming
with Lincolnshire

produce and, new for 2016, the
Lincolnshire Kitchen plays host
to some of the finest food
producers and chefs from across
the country who will
demonstrate their delicious
recipes using local produce.

See lincolnshireshow.co.uk for
further details.

¢»��

Meet some of the local producers who will be there,
all of whom are Lincolnshire family businesses...

The Lincolnshire Show is one of
the best county shows, offering
spectacular entertainment, food,
shopping, livestock and equine
classes, and a whole host of
other things to see and do.

Now in its 132nd year, the
Lincolnshire Show has grown
into one of the county’s flagship
annual events.

Regularly
attracting more
than 60,000 visitors
across two days,
this year’s event on
June 22 and 23
promises another
action-packed
line-up.

You’ll be spoilt for choice with
exciting acts, classes and
performances in the Main Ring
and Countryside Ring,
including the JCB Dancing
Diggers, freestyle motocross
riders Broke FMX and daredevil
mountain bike stunt team

A Little Luxury Preserves
ÀGnMhòG`WW`Wd KnLKC
OMfLfMHfLô jbIKWfCL nWh YVMfï

Cote Hill Cheese
�bf jbffLf Yn\fML G`ZZ lf
hfZ`dbKfh KV LbVG Vee Kbf`M
nGnMhòG`WW`Wd ¾VKf ¿ZIf nWh
¾VKf ·`ZZ ¦`WhIYï

F.W. Read/Lincolnshire
Poacher Cheese
�`YVW ©VWfLô GbV LKnMKfh KV
Yn\f ¦`WjVZWLb`Mf �VnjbfM
jbffLfô `L Kbf eVIMKb
dfWfMnK`VW KV lf MIWW`Wd Kbf
enMYô Gb`jb bnL lffW `W b`L
enY`ZC L`Wjf èÛèÝï

Jenny's Jams Ltd
¦`WjVZWòlnLfh ©fWWC
‘¤nMYnZnhf �IffW’ �Y`Kb G`ZZ
lf VW bnWh KV KfZZ CVI Gb`jb
LnIjfL nWh ]nYL jVYOZfYfWK
CVIM enHVIM`Kf YfnZLï

Lymn Bank Farm
�`Kb YVMf KbnW äÜ jbffLfL KV
jbVVLf eMVYô `WjZIh`Wd LVYf
nMK`LnW jbffLfL – GbC WVK KMC
LVYf �\fdWfLL ¿ZIfÎ

Meridian Meats Family
Butchers Ltd
ÀGnMhòG`WW`Wd � ¸I`Zh
lIKjbfM ©`Y �IKjZ`eef G`ZZ KfZZ
CVI nlVIK Kbf lfLK YfnKL bf
jnW VeefMï

Mountain’s Boston Sausage
�bf`M LnILndfL nMf MfWVGWfh
KbMVIdbVIK Kbf ¤`hZnWhL nWh
G`hfMï �fVOZf KMnHfZ Y`ZfL KV
O`j\ IO Kbf`M enHVIM`Kfï

Myers Bakery
�Mnh`Wd eVM èèà CfnML G`Kb
Kbf`M VM`d`WnZ OZIY ZVne
Mfj`Ofô KbfC nZLV bnHf n hfZ`
nWh jnef `W ·VMWjnLKZf M`dbK
WfEK KV Kbf`M ln\fMCô eIZZ Ve
hfZ`j`VIL dVVh`fLï

Nibble Nose
�fZZ`Wd n LfZfjK`VW Ve jbffLf
KMIj\ZfL – Kbf OfMefjK d`eK KV
Kn\f bVYf nWh LOV`Z CVIMLfZeï

Old Elephant Fudge
�IMHfCVML Ve enWKnLK`j nMMnC Ve
LGffK KMfnKL nWh n MnWdf Ve
dZIKfWòeMff eIhdfï

Pocklingtons Bakery
�b`L enY`ZC e`MY jVWK`WIfL KV
LIOOZC MfKn`Z nWh GbVZfLnZf
jILKVYfML G`Kb O`fLô OnLKM`fL
nWh LOfj`nZ`KC jn\fLï

Real Tea & Coffee Company
 eefM`Wd n MnWdf Ve KfnLô
jVeeffL nWh KMnh`K`VWnZ jn\fL
KV GbfK CVIM nOOfK`Kfï

Redhill Farm Free Range
Pork Ltd
¤IZK`ònGnMhòG`WW`Wd eVVhL
eMVY OVM\ O`fL KV LnILndfLï À
KnLKC OIZZfh OVM\ lIW G`ZZ LfK
CVI IO eVM Kbf LbVG M`Wdï

Select Lincolnshire
¾VYf nWh LnC bfZZV `W Kbf
¦`WjVZWLb`Mf §`KjbfWï

Willingham Fayre
�MfnK CVIMLfZe KV n
bVYfòYnhfô nGnMhòG`WW`Wd
hn`MC `jf jMfnYï

Showing off
for 132 years
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RESTAURANT

Bailgate | Lincoln | England

New Spring Menus
Introducing our

Come and sample our NEW lunch and evening menus at

a restaurant that offers the highest quality of service and superb

mouth watering, freshly prepared dishes in a fabulous atmosphere.

Call us on 01522 563 290 Email restaurant@whitehart-lincoln.co.uk

Bailgate | Lincoln | LN1 3AR | View menus at whitehart-lincoln.co.uk
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�bVKVLÖ ©VbW ©fW\`WL

Sunnier days mean enjoying lighter meals. Here, Shaun Lees, director
of Hemswell Court, and his son Josh show us how to deliver some of
their favourite summer eats, along with creative leftover ideas to add
some excitement to your midweek dinners...

Tenderloin of pork
stuffed with prunes, apricots and herbs, served
with baby turnips, courgette and carrots, with

a honey and wholegrain mustard sauce
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¤À��»�¾¦À��

MEET OUR CHEFS

Top Tip: Rolling the
meat keeps in the
moisture. This is also
why you create a dry
stuffing mix - so it
sucks up pork juices

PORK AND STUFFING

³¢¸�»½³»¢��Ö
è Onj\ Ve LKMfn\C lnjVW
è OVM\ KfWhfMZV`W e`ZZfK
è Onj\ Ve hM`fh nOM`jVKL
è Onj\ Ve hM`fh OMIWfL
ÜV> LKIee`Wd Y`E

¤»�· ½Ö
1. Preheat the oven to

190°C/375°F/gas mark 5.
2. Trim the pork fillet to

remove any fat.
3. Flatten the pork using a

sharp knife so it’s ready to roll.
This is best done by making a
long cut at the top of the fillet
and making a similar cut on the
opposite side to open it up.

4. Prepare your filling of
prunes and apricots by cutting
them into small pieces, then mix
them with your stuffing.

Be careful to make it not too
wet when you add your water.

5. Place the mixture along the
flattened fillet, then roll to make
a neat ‘sausage’ of pork.

6. Lay out your streaky bacon,
enough to cover the length of
your pork. Make sure you add
two strips at each end in the
opposite direction – going
lengthways along the fillet – to

ensure that the ends are covered
as well.

7. Place your fillet on top of the
bacon and wrap it around.

8. Roll the pork in greaseproof
paper, then tin foil, twisting
each end to create a tight barrel
shape.

9. Place on a baking tray and
put in oven for about 40 minutes.

9. Remove the foil and paper
and place your pork back in the
oven to brown for 5-10 minutes.

10. To serve, slice the pork to
the desired thickness.

HONEY AND WHOLEGRAIN
MUSTARD SAUCE

³¢¸�»½³»¢��Ö
æ KlLO jZfnM bVWfC
à KlLO jMfYf eMn`jbf
è KlLO lIKKfM
è ZnMdf VW`VWô jbVOOfh

ä KlLO GbVZfdMn`W YILKnMh
�nZK nWh OfOOfM KV LfnLVW
·nWheIZ Ve eMfLb Y`Efh bfMlL

¤»�· ½Ö
1. Combine honey, wholegrain

mustard and creme fraiche in a
bowl and set to one side.

2. Place the butter in a
saucepan over a medium heat.
Once melted, add the onion.
Cook until soft but do not
brown.

3. Stir in the honey mixture
and bring to a simmer. Cook
until the mixture has heated
through and stir in the fresh
herbs. Season and cook for a few
minutes.

BABY VEGETABLES

³¢¸�»½³»¢�� $OfM OfMLVW"Ö
æ lnlC KIMW`OL
æ lnlC jnMMVKL
æ lnlC jVIMdfKKfL

¤»�· ½Ö
1. Prepare your vegetables,

peel your carrots and top and
tail your turnips and courgettes.

2. Bring a pan of lightly
seasoned water to the boil.

3. Add the vegetables, simmer
until al dente.

�bnIW ¦ffL `L h`MfjKVM nWh
bfnh jbfe nK ·fYLGfZZ ¾VIMKï
»WK`MfZC LfZeòKnIdbKô �bnIW

bnL GVM\fh b`L GnC KbMVIdb
Kbf \`KjbfW MnW\L VHfM Kbf
CfnMLô nWh bnL WVG lffW nK
·fYLGfZZ ¾VIMK eVM æÜ CfnMLï
�bnIW GnL ]V`Wfh lC b`L

LVWô ©VLbô GbV bnL GVM\fh
nZVWdL`hf b`L enKbfM nK Kbf
Gfhh`Wd nWh fHfWKL HfWIf eVM
KGV CfnMLï

TO SERVE, BEGIN PLATING UP
WITH YOUR VEGETABLES

FIRST. THEN ADD TWO SLICES
OF PORK, A GENEROUS
SPOONFUL OF SAUCE

AND GARNISH.



èé GOOD TASTE selectlincolnshire.com SUMMER 2016

CAJUN SPICED SALMON

³¢¸�»½³»¢��Ö
ÜV> LnZYVW LIOMfYf
¾n]IW LO`jfLô KV KnLKf

¤»�· ½Ö
1. Trim your salmon supreme

so each serving is a chunky
portion of the fillet – be sure to
keep your trimmings though, as
they are perfect for midweek
dinners.

2. Place each salmon portion
into a bowl and coat evenly on
both sides with the Cajun
spices.

3. Leave for about 15 minutes
to marinade.

4. Sear the fillets in a pan to
give an even colour on both
sides.

5. Place the salmon on a tray,
lined with greaseproof paper,
and bake in the oven at
190°C/375°F/gas mark 5 at for 15
minutes.

As the summer
months heat up and
temperatures rise,
keen chefs will be
searching for
something satisfying
yet light to serve
guests. Salmon is the
perfect choice,
especially with
Shaun’s surprisingly
quick, but
spectacular, recipe.
He also has two
spin-off dishes that
are perfect for using
up any leftovers...

Cajun salmon
with pea puree

Top tip: Keep the water
you boiled the peas in, you
can add it to your puree
if the mixture is too thick

PEA PUREE

³¢¸�»½³»¢��Ö
äééd eMfLb $VM eMV>fW" OfnL
ÞééYZ GnKfM
�nZK KV LfnLVW
�InMKfM Ve n jIO Ve eMfLb Y`WK

¤»�· ½Ö
1. Bring your water to the boil.
2. Add a pinch of salt, your

peas and mint and cook for five
minutes until the peas are
tender.

3. Drain your peas.
4. Use a hand blender, food

processor or fork to mash your
peas to a puree.

5. For the perfectionists out
there, try running the mashed
pea mixture through a very fine
sieve. This will ensure you end
up with a completely smooth
puree.

TO SERVE, YOUR
SALMON SHOULD TAKE
PRIDE OF PLACE – WHY
NOT UTILISE ANY
RUSTIC BOARDS OR
SLATES INSTEAD OF A
PLATE? DRESS WITH A
SWIRL OF PEA PUREE
AND A GARNISH OF
MICRO HERBS
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TASTING NOTES ... with Jo and Paul Bycroft, owners of The Optimist Wine Bar

¤À��»�¾¦À��

ÀL Gf LfKKZf `W KV
LIYYfMô `K `L VWjf
ndn`W Lnef KV dfK
Kbf MVLf VIK Ve
Kbf eM`hdfï
¹VM Kbf LO`j`WfLL

Ve Kbf LnZYVW ³
LIddfLK n
GfZZòlnZnWjfh
MVLfô LIjb nL n
¸nMWnjbn eMVY
�On`Wô Gb`jb G`ZZ
bnHf nMVYnL Ve
eMI`KL nWh eZVGfML
lIK n LIlKZf hMC
e`W`Lbï
�MC �fLjV’L

HALLOUMI AND SWEET POTATO
SKEWER WITH RATATOUILLE

SWEET POTATO AND SALMON FISH
CAKES WITH HERB CREME FRAICHE

HALLOUMI SKEWER

³¢¸�»½³»¢��Ö
è LGffK OVKnKV
è LYnZZ lZVj\ Ve bnZZVIY` jbffLf
·nZe n Mfhô CfZZVG nWh dMffW
OfOOfM
è Mfh VW`VW
 Z`Hf V`Z
�nZK nWh OfOOfM KV LfnLVW

¤»�· ½Ö
1. Peel and cut the sweet potato

into small cubes and place in a
pan of water. Cook until slightly
softened.

2. Once cooked drain and run
under a cool tap to slightly chill.

3. Prepare the onion by cutting
into quarters, then thick slices.

4. Cut your block of halloumi
into small cubes.

5. Cut each half of coloured
pepper into thirds.

6. Skewer your vegetables and
halloumi, alternating the
ingredients until the skewer is
full. Brush with olive oil and
sprinkle with salt and pepper.

7. Just before your ratatouille
is ready, grill your skewer until
golden brown.

RATATOUILLE

³¢¸�»½³»¢��Ö
æééd nIlfMd`Wf
æééd jVIMdfKKf
æééd KVYnKVfL
·nZe nW VW`VW
·nZe n Mfhô CfZZVG nWh dMffW OfOOfM
ä dnMZ`j jZVHfL
è KlLO hM`fh Y`Efh bfMlL
àéYZ Gb`Kf G`Wf
 Z`Hf V`Z
�nZK nWh OfOOfM KV LfnLVW

¤»�· ½Ö
1. Cut all the vegetables, apart

from the tomatoes, into small
cubes. Put the aubergine and
courgette in cold water to stop
any browning.

2. Score the tomatoes across
the top and place in boiling
water for a minute or so.
Remove, peel away the skin and
chop the flesh.

3. Heat a tablespoon of olive oil
in a saucepan, add the onion
and garlic and cook until soft
but not coloured. Add the
peppers and cook for a few
minutes. Finally add the
tomatoes and mix well. Remove
from the heat.

4. In a separate pan, heat a
tablespoon of olive oil and add
the aubergine and courgette.
Cook for around three minutes.
Add this to the onion, garlic and
tomato mix and stir.

5. Add the white wine, mixed
herbs and season. Cook for six
or so minutes. Taste and adjust
seasoning if necessary.

TO SERVE, SPOON A BED OF
RATATOUILLE ON TO A
PLATE. TOP WITH YOUR
GOLDEN SKEWER.

FISH CAKES

³¢¸�»½³»¢��Ö
àV> LnZYVW e`ZZfK KM`YY`WdL
æ KlLO jbVOOfh h`ZZ
Ý V> LGffK OVKnKV
æ KlLO KVYnKV LnIjf
è KlLO bVMLfMnh`Lb LnIjf
è KLO ZfYVW ]I`jf
¼ KLO �nlnLjV LnIjf
æ KlLO lMfnhjMIYlL
�nZK

¤»�· ½Ö
1. Preheat oven to

200°C/400°F/gas mark 6.
2. Place the salmon trimmings

into a pan of boiling water and
poach for 10 minutes.

3. Remove and place the
salmon on some kitchen towel
to remove excess water. Then
flake in to a bowl and set aside.

4. Peel the sweet potato and
cook in boiling water until soft.
Drain and mash until smooth.

5. Add the salmon, dill, tomato
sauce, horseradish sauce and
lemon to the potatoes and mix.

6. Season to taste with salt and

Tabasco sauce. Weigh out the
mixture into 2oz portions.

7. Shape into circles with your
hands, then roll each fish cake
in breadcrumbs and place on a
lined greaseproof tray.

8. Bake in oven for 10 minutes
until golden brown.

HERB CREME FRAICHE

³¢¸�»½³»¢��Ö
ã KlLO jMfYf eMn`jbf
è KLO hM`fh jnOfMLô e`WfZC jbVOOfh
è KLO jVj\Kn`Z dbfM\`WLô e`WfZC
jbVOOfh
è KLO KnMMndVWô e`WfZC jbVOOfh
�nZK nWh OfOOfM KV LfnLVW

¤»�· ½Ö
1. Combine all ingredients in a

bowl and mix well.
2. Add salt and pepper to taste.

PLATE UP YOUR FISH CAKES –
THREE WOULD MAKE A NICE,
LIGHT MEAL– WITH A SMALL
AMOUNT OF HERB CREME
FRAICHE ON EACH.

Simply Garnacha
Roseô £ãïäéô Gb`jb
bnL nMVYnL Ve
LKMnGlfMM`fL
eVZZVGfh lC
MnLOlfMMC jbnMnjKfMô
VM Marquesa de la
cruz Garnacha Roseô
£àïÛÛô eMVY
�n`KMVLfô Gb`jb `L
hMCô CfK eIZZ Ve eMI`Kï
�bf OVM\ô G`Kb `KL

LKMVWdô eMI`KC
eZnHVIML nWh >fLKC
YILKnMhô jnW lf
On`Mfh GfZZ G`Kb n
dVVhô bfeKC �b`Mn>ô

Kbf b`dbfM nlHô Kbf
lfKKfMï
�MC Kbf LYVVKb

lZnj\lfMMC nWh lZnj\
OfOOfM LKCZf South
African Waitrose
Foundation
Cederberg Shirazô
èãïà+ nlHô £ÜïÛÛô VM
Tagus Creek Shirazô
èäïà+ nlHô £ãïæàô n
eIZZòlVh`fh
�VMKIdIfLf �b`Mn>
G`Kb lZnj\jIMMnWK
nWh OZIYô jVYl`Wfh
G`Kb LO`jC WVKfLô
eMVY ÀLhnï
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His
encyclopaedic

knowledge when it
comes to the humble bee

is enough to keep even the
most apiphobic person on
tenterhooks, eager to learn.

“The honey bee can roam up
to six miles a day during the
summer and it will fly hundreds
of thousands of miles in its
lifetime,” he explains.

“That’s if conditions are right.
If the weather is good a package
of bees – as they’re known – can
start making honey from
around February until early
autumn.

“And, if the hives are
surrounded by the right flora
and fauna, each can produce 25
kilos of honey per year – it’s a
lot of work for the few thousand
bees each queen heads up.

“When we introduce a new
hive, we close the entrance at

pollens that
the bees have
collected in order
to make it,” he says.

“Commercial honey is
heated during the production
process to kill bacteria.

“Not only does the process kill
the bad bacteria, but the good,
and the pollens too.

“While ours is heated too, it’s
only ever so slightly so, allowing
the pollens and good bacteria to
survive. That’s why it’s good for
you.

“Taste it and you’ll see why
even my children choose local
honey as their preferred sweet
treat, just drizzled over natural
yoghurt – and kids don’t lie.”

Spend any amount of time
with Fraser, be it five minutes
or five hours, and there’s no
hiding the obvious pride and
passion he has in The Bee
Sanctuary’s holistic approach.

Delicious,
eco-conscious and
even medicinal, local
honey is definitely
having a moment.
Joanne Hunt went
along to The Bee
Sanctuary to talk to
Fraser Key, from Keys
of Lincolnshire, to find
out what the buzz is
all about...

¹³»¦½ �  ¹ �§

A sweet sanctuary
Whether you enjoy it as a sweet
treat on toast or natural yoghurt
come breakfast time, use it as
an ingredient to add a certain
something to your favourite
recipes or even as a medicinal
addition to your routine, honey
is growing evermore a part of
our daily lives.

For Fraser Key, owner of Keys
of Lincolnshire, life and
business wouldn’t be what it is
today without honey.

Or, more importantly, bees.
Venture to Glebe Farm –

Fraser’s home in rural
Lincolnshire – and you’ll find
The Bee Sanctuary. Among the
many delicious products this
brand lends its name to there is,
of course, the most exquisite
creamed honey. But what sets
Fraser’s apart?

“If you look at Bee Sanctuary
honey under a microscope you
will still be able to see all of the

BUSY BEE: Fraser
Key is on a mission
to prove the
power of
pollination
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result of a
refreshing
conservation
initiative that
Fraser – along
with forestry expert
Arthur Jeffreys – is in the
process of rolling out.

The Bee Sanctuary Woodlands
and Wild Flower Meadows
project, which will first take
root right here in Lincolnshire,
will see significant acreage

�bf bVWfC lff jnW MVnY IO KV L`E
Y`ZfL n hnC nWh `K G`ZZ eZC bIWhMfhL
Ve KbVILnWhL Ve Y`ZfL `W `KL Z`efK`Yf‘‘‘

first until the bees have become
orientated. We leave them alone
for the first year as they will
just produce enough honey to
fill the bottom box, or the brood
chamber, and the next box up.

“It’s after their second
summer we begin collecting
honey. We interfere with the
bees as little as we can, so
they’re only checked every week
to 10 days, and if the top box is
full we add another one.

“At the end of the season you’ll
find that each honey-filled
frame in each box will have a
wax layer coating the outside.

“When we collect the honey
this gets cut off before the frames
are spun to release the honey. It
then goes straight into the jar
ready for people to enjoy.”

For those who do not know the
ins and outs of a honey bee’s
life, this insight is fascinating.

But what if you knew that this
beautifully fragrant and natural
honey is a by-product of The Bee
Sanctuary and what it was truly
set up to achieve?

All the jars of honey that come
out of the sanctuary are the

across the UK given over to help
grow trees and bolster our
diminished bee population.

“Bees are extremely
self-sufficient and
self-sustaining, which is why
the dramatic decline of our bee
population is such a concern,”
continues Fraser.

“In the 11.5 acres I’m giving
over for the Lincolnshire
woodlands project there will be
10 hives, native flowers as well
as others, grass areas, a
diversity of tree species, picnic
areas – away from the hives, of
course – all of which will be
open to the public and partners.

“We’re offering people the

chance to
sponsor a bee,
tree or even plant a
tree or sponsor a
beekeeper in the woodlands.
And we want to get investment
partners involved, too.

“The idea behind the
woodlands project is to allow

Find your local food store at
www.lincolnshire.coop

Discover mor
e than

you popped
in for…
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Did you know
one hive can
produce
approximately
25 kilos of
honey per
year?

both corporate and public
partners to invest whatever they
can in the project as a way of
off-setting their own carbon
footprint.

“We’ll be putting a carbon
calculator on the website so
people can see just what it
would take to counterbalance
their impact.

“We very much want younger
generations kids to be part of it
too which is why we’re
introducing Children’s
Woodland Adventures. We want
to help younger generations
understand how much of an
impact bees have.

“The approach is very holistic,
so hopefully it will appeal to a
wide variety of people. We want
to put the money we make back
in to a sustainable future.

“People don’t realise how
different a world without
pollinators would be.

“One third of our global food
supply is pollinate by bees – it’s
a process essential to the
continuation of agriculture.

“Second to Moldova, the UK is
ranked as the worst in the world
when it comes to our bee
population.

“With no bees, no pollinators
at all, there would be no fruit,
no natural oils, cereal varieties
would decrease, peas and beans
too would diminish. Our diet, in
short, would be very bland.

“Take butternut squash – bees
love it.

“They have massive flowers
and the resulting honey is
fantastic, but if you compare
hives to no hives you have
nearly 100 per cent uplift in
yields of squash – it’s
unbelievable.

“It’s so clear to see how much
bees help us develop our
business in many other ways.

“We grow pickled onions and
beetroot here too, and we’ve
combined those with our honey,
ginger and chilli to create a new
range of flavourful products.”

So how did Fraser even begin
down the sweet and satisfying
road en route to making some of
the county’s best honey?

Well... Fraser’s family has had
the farm for 120 years and 20
years ago, he started an internal
project to find ways to increase
yield on plants which don’t
grown very well in the UK.

He quickly learnt that the
earlier you could pollinate a
crop, the higher quality produce
you could grow.

To aid this quick pollination
process Fraser enlisted the help
of keen apiarist and farmer
David Hores.

Three years ago The Bee
Sanctuary began, and the rest –
as they say – is history.

Find out more information at
thebeesanctuary.biz
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Peek inside professionals’ cookbooks...

³¢¸�»½³»¢��
ã ¾VKf ·`ZZ �b`Kf jbffLf
àéd �nW\V lMfnhjMIYlL
æàd �`WKndf ¦`WjVZWLb`Mf
�VnjbfM $VM �nMYfLnW"ô dMnKfh
�fLK nWh ]I`jf Ve è ZfYVW
�nZK nWh OfOOfM
æ KlLO OnMLZfC
è LYnZZ fddô lfnKfW

¤»�· ½
èï �MfbfnK VHfW KV èÛé°¾î

äÝà°¹îdnL YnM\ à
æï ¤`E Kbf lMfnhjMIYlLô

ZfYVW >fLKô bnZe Kbf ZfYVW
]I`jfô �VnjbfM jbffLfô LnZKô
OfOOfMô nWh OnMLZfC KVdfKbfM
äï ½`O fnjb ¾VKf ·`ZZ �b`Kf

`WKV Kbf lfnKfW fddô KbfW jVnK
G`Kb Kbf lMfnhjMIYl Y`EKIMfï
�fOfnK Kb`L OMVjfLL `e WfjfLLnMC
ãï ¿n\f `W n OMfbfnKfh VHfW

eVM èéòèà Y`WIKfLï
àï �fMHf G`Kb n OfOOfMC LnZnh

nWh Kbf MfLK Ve Kbf ZfYVW ]I`jfï

³¢¸�»½³»¢��
2 cups plain flour – use the same
sized cup for all measurements
1 cup sugar
¾ cup dark, milk or white
chocolate chips
½ cup cocoa powder
1 tsp baking soda
1 sp vanilla extract
1 egg
1 cup plain yogurt
½ cup milk
½ cup vegetable oil
Jar of chocolate spread or jam
(optional)

¤»�· ½
1. Preheat oven to 200°C/400°F/

gas mark 6 and place 8-10 muffin
liners in muffin tins.

2. Combine flour, sugar,
chocolate chips, cocoa powder,
and baking soda in a large bowl.

Anthony Bowen from
Three Counties Deli
Rustic chocolate muffins Makes 8-10

3. Mix the egg, yogurt, milk,
and vegetable oil in another
bowl, or a measuring jug, until
smooth.

4. Add your wet ingredients to
the dry ingredients until just
combined – do not over mix.

5. If you’re adding the
chocolate spread or jam, put a

heaped tablespoon of the mix
into the base of each muffin cup,
doing your best to make a slight
well in the middle.

6. Using a wet teaspoon (so the
muffin mix doesn't stick to it)
spoon a portion into each
muffin cup.

7. Divide the remainder of the
batter between your muffin
cups. Bake in preheated oven for
about 25-30 minutes.

8. Cool in the pans for 10
minutes before removing to cool
completely on a wire rack.

9. Store in an airtight
container when completely cool.
They will last for three days.

Baked lemon
crusted Cote
Hill White
Makes 8-10

Petwood Hotel, Stixwould Road,Woodhall Spa, Lincolnshire, LN10 6QG

01526 352411 www.petwood.co.uk reception@petwood.co.uk

“There are few hours in life more agreeable than the hour dedicated to the ceremony known as afternoon tea.”

Henry James,The Portrait of a Lady

Take afternoon tea by the Drawing Room fire and indulge in the most English of traditions

Served 2.30pm-5.30pm Monday to Saturday, 3pm-5.30pm Sunday

Enjoy fine dining in our restaurant or informal dining in our Terrace Bar

Restaurant 6.30-9pm daily, 12-3pm Monday to Friday, 12-2pm Sunday lunchtimes

Terrace Bar 12-9pm daily

For further details and menus please visit www.petwood.co.uk



GOOD TASTE èÝSUMMER 2016 selectlincolnshire.com

Peek inside professionals’ cookbooks...
�»¾³�»�
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4 lamb steaks
5-7 tbsp Ownsworth’s Rapeseed
Oil
Handful of fresh mint, finely
chopped
Handful of fresh coriander,
finely chopped
3-4 spring onions, snipped
3-4 garlic cloves, crushed
1 inch piece fresh ginger, thinly
sliced or grated

¤»�· ½
1. Place the lamb steaks into a

non-metallic bowl and spoon
over the rapeseed oil.

2. Add all the other
ingredients and using either a
spoon or your hands, completely
smother the lamb with the
herby oil.

2. Cover the bowl with a plate
or lid and place in the fridge to
marinate for at least two hours
to develop the flavours.

3. When ready to cook, either
place in a pre-heated oven
(180°C/350°F/Gas Mark 4) for 35
minutes or until thoroughly
cooked, or barbecue, again until
thoroughly cooked.

4. Alternatively, cube the lamb
before marinating and then
push the herby cubes on to
wooden skewers, combining
chunks of red onion, dried
apricots, bell peppers or yellow
or green courgette.

Ronnie Ownsworth
of Ownsworth
Rapeseed Oil
Mint, ginger and
coriander lamb
steaks Serves 4

Ross
Davenport
from Cote
HIll Cheese

³¢¸�»½³»¢��
è\d dVVh NInZ`KC Y`Wjfh OVM\
ã ZnMdf ln\`Wd OVKnKVfL
ã KlLO  GWLGVMKb’L �nOfLffh
 `Z
Ýàd eMfLb d`WdfMô e`WfZC jbVOOfh
è Mfh jb`ZZ`ô e`WfZC jbVOOfh
è dMffW jb`ZZ`ô e`WfZC jbVOOfh
ä LKfYL eMfLb ZfYVWdMnLLô e`WfZC
jbVOOfh
è lIWjb LOM`Wd VW`VWLô e`WfZC
jbVOOfh
ã dnMZ`j jZVHfLô e`WfZC jbVOOfh
ã KlLO LGffK jb`ZZ` LnIjf
ä KlLO jMIWjbC OfnWIK lIKKfM
æ KlLO MIWWC ¦`WjVZWLb`Mf bVWfC
è KLO LnZK
¹VM jVnK`Wd
Þ bfnOfh KlLO OZn`W eZVIM
LfnLVWfh G`Kb LnZK nWh OfOOfM
ä eMffòMnWdf fddLô Gb`L\fh
ã LZ`jfL Ve Gb`Kf
lMfnh
 `Z eVM eMC`Wd

¤»�· ½
�b`L Mfj`Of `L

lfLK hVWf VHfM
KGV hnCLï

½À�  ¢»
èï �MfbfnK

VHfW KV
èÜé°¾îäàé¹îdnL
YnM\ ãï
æï ¿n\f

OVKnKVfL eVM è ½
KV æ bVIML IWK`Z hVWfï
äï ¾VVZô GMnO `Wh`H`hInZZC `W

jZ`Wd e`ZY nWh OIK `W Kbf eM`hdf
KV jb`ZZï
ãï ¹MC Y`Wjfh OVM\ `W V`Z VW n

Yfh`IY bfnK eVM nlVIK èé
Y`WIKfLô \ffO LK`MM`Wd KV nHV`h
lIMW`Wdï
àï Àhh `W d`WdfMô jb`ZZ`fLô

ZfYVW dMnLLô dnMZ`j nWh VW`VWLÔ
jVWK`WIf eMC`Wd VW Yfh`IY bfnK
eVM èé Y`WIKfLï §ffO LK`MM`Wd KV
nHV`h lIMW`Wdô nhh n LOZnLb Ve
GnKfM `e `K LKnMKL KV jnKjbï
Þï Àhh Kbf LGffK jb`ZZ` LnIjfô

OfnWIK lIKKfMô bVWfC nWh LnZK
nWh jVWK`WIf eMC`Wd VW n ZVG KV
Yfh`IY bfnK eVM æé Y`WIKfLï
§ffO n jnMfeIZ fCf nWh LK`M KV
LKVO `K eMVY lIMW`Wdï Àdn`Wô nhh
LOZnLb Ve GnKfM `e Wffhfhï
Ýï �bfW jVV\fhô K`O Kbf

Y`EKIMf `WKV lVGZ KV jVVZï

Sadie
Hirst from
RJ Hirst
Thai pork
patties
Makes 20 Üï �ffZ Kbf L\`WL Vee OVKnKVfLô

OIK `W n lVGZ nWh lMfn\ hVGW
G`Kb n eVM\Ô CVI LK`ZZ GnWK n l`K
Ve KfEKIMf KV KbfYï
Ûï ¦`Wf KGV ln\`Wd KMnCL G`Kb

ln\`Wd OnMjbYfWKï
èéï �VO VW ZnKfE dZVHfLô `e CVI

bnHf KbfYô nWh GbfW OVM\
Y`EKIMf `L jVVZ fWVIdb KV
bnWhZfô jVYl`Wf G`Kb Kbf
OVKnKVfL nWh Y`E KVdfKbfM
MfnZZC GfZZï
èèï �f`db Üéd OVMK`VWL Ve

Y`EKIMfô LbnOf `WKV OnKK`fL nWh
OIK VW ln\`Wd KMnCï �VI LbVIZh
dfK nOOMVE`YnKfZC æéô
hfOfWh`Wd VW bVG l`d CVIM
OVKnKVfL GfMfï
èæï �MnO `W jZ`Wd e`ZY nWh jb`ZZ

`W eM`hdf VHfMW`dbKï
èäï ¦fnHf VIK eVIM LZ`jfL Ve

Gb`Kf lMfnh KV dV LKnZf eVM
lMfnhjMIYlLï

½À� �� 
èï ¿Z`K> lMfnh

`W eVVh
OMVjfLLVM KV
KIMW `WKV
lMfnhjMIYlLï
æï �IK OZn`W

eZVIM `W
LbnZZVG lVGZ
nWh LfnLVW
G`Kb LnZK nWh
OfOOfMï
äï ¦`dbKZC

lfnK KbMff
fddL nWh OIK

`W n LbnZZVG lVGZô KbfW K`O `W
lMfnhjMIYlLï
àï ½`O CVIM OnKK`fL e`MLK `WKV

Kbf eZVIMô KbfW fddô KbfW
lMfnhjMIYlL nWh OIK lnj\ VW
CVIM ln\`Wd KMnC $`K’L fnL`fM KV
bnHf VWf GfK bnWh eVM Kbf fdd
nWh VWf hMC bnWh eVM eZVIM nWh
jMIYlL"ï �bfW nZZ jMIYlfhô
MfKIMW KV eM`hdf IWK`Z MfnhC KV
jVV\ï
Þï �IK nOOMVE`YnKfZC è jY Ve

V`Z `W n eMC`Wd OnWô LV `K jVYfL
bnZe GnC IO Kbf OnKK`fLï
Ýï ¹MC dfWKZC `W V`Z eVM LVYf

L`E Y`WIKfL fnjb L`hfô IWK`Z
jVV\fh KbMVIdb nWh n W`jf
dVZhfW lMVGW nZZ VHfMï
Üï ½Mn`W VW \`KjbfW OnOfM nWh

\ffO GnMY `W n ZVG VHfW Gb`Zf
CVI jVV\ Kbf VKbfMLï
Ûï �fMHf G`Kb LGffK jb`ZZ`

LnIjfï
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Steven Bennett from
The Comfy Duck

minutes and then place into
your pre-heated oven at 160°C
and cook for 15 minutes.

6. For the beef, heat a
heavy-based frying pan until
smoking hot. Place the steak in
the pan and top with butter.

7. Cook on each side for one
minute for an inch-thick steak.

8. Place the thyme and garlic
into the pan and baste the fillet
with the butter while cooking.

9. Once cooked to
medium-rare, place on a cooling
wire over a baking tray. Leave to
rest. You will cook the blanched
shallots in the same pan.

10. Peel the shallots, leaving
the root on, and cut in half
lengthways.

11. Boil for one minute and
take it out of the pan, pat dry
then place into the pan used for
the beef until golden brown.

³¢¸�»½³»¢��
ääd OZn`W eZVIM
æàéd IWLnZKfh lIKKfMô jIK `WKV
LYnZZ jIlfL
èàéd `j`Wd LIdnM
è KLO HnW`ZZn fLLfWjf
æ ¦`WjVZWLb`Mf fddL
�`Wjb Ve LnZK
©nM Ve MnLOlfMMC VM OZIY
©fWWC’L ©nY

Jenny Smith fron Jenny’s Jams

¤»�· ½
èï ¾MfnY KVdfKbfM Kbf lIKKfM

nWh LIdnM IWK`Z Z`dbK nWh eZIeeCï
æï �fOnMnKf Kbf fddL nWh lfnK

Kbf CVZ\L G`Kb HnW`ZZn fLLfWjfï
¤`E G`Kb KbG lIKKfM nWh LIdnM
IWK`Z jVYl`Wfhï
äï ¤`E KVdfKbfM Kbf eZVIM nWh

LnZKô KbfW LKnMK nhh`Wd `K KV Kbf
l`LjI`K Y`Eï
ãï �bfW nZZ `WdMfh`fWKL nMf

jVYl`Wfh `WKV n LYVVKb hVIdbô
LbnOf `WKV n lnZZï �MnO `W jZ`Wd
e`ZY nWh jb`ZZ `W Kbf eM`hdf eVM äé
Y`WIKfLï
àï �MfbfnK Kbf VH`VW KV

èÜé¾îäàé¹îdnL YnM\ ãï �VZZ VIK
Kbf hVIdb VW eZVIMfh LIMenjf
IWK`Z `K `L àYY Kb`j\ï �Lf n ÞjY
jVV\`f jIKKfM KV jIK VIK j`MjZfL
eMVY Kbf hVIdbï
Þï ¹`ZZ n ln\`Wd LbffK G`Kb bnZe

Ve Kbf GbVZf hVIdb h`LjLï �`Kb

Jammy Dodger biscuits Makes 8-10

³¢¸�»½³»¢��
2 large potatoes
100g butter
2 fresh sage springs
2 garlic cloves, crushed
2 bay leaves
4 French trimmed 6oz fillets of
Lincoln Red
50g butter
2 sprigs fresh thyme
2 cloves garlic
500g kale
10g butter
Salt and pepper
2 large shallots

¤»�· ½
1. Make the fondant potatoes

by cutting off the ends to flatten
and cut each potato in half,
creating equal rounds.

2. On a high heat, place the
potatoes into a heavy-based
saucepan and add 100g of butter,
the sage, crushed garlic and a
bay leaf.

3. After around five minutes,
once the potatoes are sealed on
both sides and the butter has
become frothy, fill the pan with
cold water to just cover the
potatoes and bring to the boil.

4. Cook for a further five

Fillet of Lincoln Red with kale,
shallots, fondant potato and
mushroom ketchup Serves 4

12. Keep the water that you
used to cook the shallots as this
can be used for the kale.

13. Place the kale in a pan of
boiling water and cook for
around 30 seconds. Drain and
add to a large saucepan or
frying pan with the butter and a
pinch of salt and pepper.

14. Cook for a further 30
seconds, coating all the kale in
the butter.

15. Arrange everything on
plates and serve with mushroom
ketchup, recipe below.

¤��·�  ¤ §»�¾·��
³¢¸�»½³»¢��
10 button mushroom slices
75g butter
spring of thyme
1 garlic clove
2 shallots, finely diced
Juice of 1 lemon
10g Porcini dried mushrooms,
soaked in hot water
4 dashes of Henderson’s Relish
1 tbsp tomato ketchup
1 tbsp HP Brown Sauce
1 tbsp balsamic vinegar

¤»�· ½
1. In a frying pan, heat 50g of

butter and place in the
mushrooms, shallots, garlic and
thyme.

2. Fry for around 4-5 minutes,
until caramelised, and add the
rest of the ingredients.

3. Cook on a low heat for 30
minutes.

4. Once cooked, place into a
blender and blend until smooth,
gradually adding the remaining
butter. If the sauce is too runny,
place in a saucepan on a gentle
heat to thicken.

Kbf VKbfM bnZeô ILf n LYnZZfM
jIKKfM VM Kbf LOVIK Ve n GnKfM
lVKKZf KV jIK VIK n bVZf `W Kbf
jfWKMf Ve fnjb h`Ljï
Ýï �Znjf Kbf ZnMdfM h`LjL VW

nWVKbfM ln\`Wd LbffKï ½`LjnMh Kbf
jfWKMfL VM nhh KbfY KV Kbf VKbfM
ZfeKVHfM l`KL Ve hVIdb nWh MVZZ VIK
ndn`W KV Yn\f YVMf l`LjI`KLï
Üï ¿n\f Kbf KGV ZVKL Ve l`LjI`KL

eVM èà Y`WIKfL IWK`Z ]ILK e`MY nWh
LKnMK`Wd KV jVZVIMï
Ûï �fYVHf Kbf l`LjI`KL eMVY Kbf

VHfW nWh ZfnHf KV jVVZï �bfWô
OZnjf n KfnLOVVW Ve ]nY `W Kbf
jfWKMf Ve fnjb GbVZf l`LjI`Kï
�OMfnh Kbf ]nYô ZfnH`Wd n èjY
lVMhfM nMVIWh Kbf fhdfï
èéï �n\f Kbf l`LjI`K h`LjL G`Kb

Kbf bVZfL eMVY Kbf ln\`Wd LbffK
nWh OZnjf VW KVO Ve Kbf GbVZf
l`LjI`KLô LnWhG`jb`Wd KbfY
KVdfKbfM G`Kb Kbf ]nYï

Recipe by Steven Bennett, the Lincolnshire Chef, at The Comfy Duck; food
styling by Charlotte Hay, The Creative Larder. Photo: Chris Waud, Go!Photo
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ä KlLO HfdfKnlZf V`Z
æ ZnMdf VW`VWLô OffZfhô bnZHfh nWh
LZ`jfh
ã jZVHfL dnMZ`jô OffZfh nWh e`WfZC
jbVOOfh
æàd jbIW\ Ve eMfLb MVVK d`WdfMô
OffZfh nWh e`WfZC jbVOOfh
è dMffW jb`ZZ`ô hfLffhfh nWh
MVIdbZC jbVOOfh
æ KLO jIY`W LffhL
æ KLO dMVIWh jVM`nWhfM
è KLO dMVIWh KIMYfM`j
è KLO jb`ZZ` LffhL
æ KLO YILKnMh LffhL
è KLO dnMnY YnLnZn
è KLO jnMhnYVY OVhL
è lnC Zfne
äééd K`W jbVOOfh KVYnKVfL
è KLO Lfn LnZK
æ KlLO YnWdV jbIKWfC
ãééd K`W Ve OIC ZfWK`ZLô hMn`Wfh
æééYZ HfdfKnlZf LKVj\
æ KLO hVIlZf jMfnY
Ü ZnMdf fddL
¹MfLb dMVIWh lZnj\ OfOOfM

¤»�· ½
èï ·fnK Kbf V`Z `W n ZnMdfô

WVWòLK`j\ LnIjfOnW nWh nhh VW`VWLô
dnMZ`jô d`WdfM nWh jb`ZZ`ï
æï ¾VHfM nWh jVV\ dfWKZC VHfM n

ZVG bfnK eVM nOOMVE`YnKfZC èà
Y`WIKfL IWK`Z Kbf VW`VWL nMf
KfWhfMô LK`MM`Wd VjjnL`VWnZZCï
�fYVHf Kbf Z`hô KIMW IO Kbf bfnK
nWh lMVGW Kbf VW`VWLô lIK GnKjb
KbnK KbfC hVW’K lIMWï
äï �OM`W\Zf Kbf jIY`W LffhLô

YILKnMh LffhLô jVM`nWhfMô KIMYfM`jô
jb`ZZ` LffhL nWh dnMnY YnMLnZnô
jnMhnYVY OVhLô lnC Zfne jVV\`Wd
eVM n eIMKbfM KGV Y`WIKfL KV GnMY
Kbf LO`jfL nWh MfZfnLf Kbf nMVYnLï
ãï Àhh Kbf KVYnKVfLô ZfWK`ZLô

jbIKWfC nWh GnKfM KV Kbf LnIjfï

Curried eggs with
lentils and fresh
coconut and
coriander chutney
Serves 4

�fnLVW G`Kb lZnj\ OfOOfM nWh jVV\
dfWKZC eVM n eIMKbfM æé Y`WIKfL
MfdIZnMZC LK`MM`Wd nWh nhh`Wd YVMf
HfdfKnlZf LKVj\ `e Wffhfhï
àï �fYVHf Kbf OnW eMVY Kbf bfnKô

MfYVH`Wd Kbf lnC Zfneï ¦fK Kbf
LnIjf jVVZô KbfW nhh Kbf hVIlZf
jMfnYô LK`M nWh \ffO GnMYï
Þï ·nZeòe`ZZ n ZnMdf LnIjfOnW G`Kb

jVZh GnKfMô nhh Kbf fddLô jVHfM
G`Kb Kbf Z`h nWh lM`Wd KV Kbf lV`Z
nWh L`YYfM eVM eVIM Y`WIKfLï
Ýï ½Mn`W `W n L`fHf nWh ZfnHf

IWhfM MIWW`Wd GnKfM IWK`Z Kbf
LbfZZL effZ jVZh nWh CVI jnW
jnMfeIZZC jMnj\ nWh OffZ Kbf LbfZZL
Veeô jIK `W bnZeï
Üï �nMY Kbf LnIjf KbMVIdb

dfWKZCô LK`MM`Wd jVWLKnWKZCï �bfW `K
dfWKZC lIllZfLô nhh Kbf fddL nWh
bfnK KbfY eVM KbMff Y`WIKfLô
LK`MM`Wd dfWKZC nWh LOVVW`Wd Kbf
bVK LnIjf VHfM KbfYï
Ûï �fMHf Kbf fddL G`Kb Kbf

jVjVWIK nWh jVM`nWhfM jbIKWfC
lfZVG nWh G`Kb eMfLbZC lV`Zfh
lnLYnK` M`jfï

¾·��¢»� ³¢¸�»½³»¢��
è jVjVWIK
æjY O`fjf Ve d`WdfMô OffZfh
è lIWjb jVM`nWhfM
�fn LnZK nWh lZnj\ OfOOfMô KV KnLKf
è eMfLb dMffW jb`ZZ`
è KLO LIdnM
à KlLO ¸Mff\ CVdbIMK
©I`jf Ve è Z`Yf

¤»�· ½
èï ¾Mnj\ VOfW Kbf jVjVWIK G`Kb n

MVZZ`Wd O`W – h`LjnMh Kbf Y`Z\ï
æï �M`Lf VIK Kbf jVjVWIK eZfLbô

nWh KbfW MfYVHf Kbf lMVGW ZnCfM
G`Kb n OVKnKV OffZfMï
äï Àhh Kbf jVjVWIKô d`WdfMô

jVM`nWhfMô OfOOfMô LnZKô d`WdfM nWh
jb`ZZ` KV Kbf lZfWhfM nWh lZfWh IWK`Z
LYVVKb nWh KbfW nhh Kbf Z`Yf ]I`jf
nWh CVdbIMKï �fnLVW G`Kb YVMf LnZK
nWh OfOOfM `e MfNI`Mfhï

Rachel Green on
behalf of LJ Fairburn

BROCKLESBY ESTATE
Brocklesby Park, Grimsby, North East Lincolnshire DN41 8PN

www.brocklesby.co.uk/country-fair

Sunday 19th June 2016
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1. Aspargus has a short season,
but it can grow extremely
quickly. Tim Casey from
Bomber County Produce, who
grows the vegetable, said that
asparagus can grow up to one
centimetre an hour if it receives
the perfect combination of
sunlight, heat, soil and water.

It is important that asparagus
is chilled as quickly as possible
after harvesting as it will last
longer.

2. It contains no fat or
cholesterol – and can even be
used as a meat substitute.

3 Apparently, eating asparagus
before and after drinking
alcohol has benefits. Not only
do its minerals and acids
protect the liver from toxins,
the enzymes can help break

Mark Buxall shares 10 unusual facts about the seasonal favourite
down alcohol and reduce
hangovers.

4. Asparagus is the young
shoots of a cultivated lily plant.
Sprue is the term for young,
very slender asparagus, which
is sometimes called ‘the food of
kings’.

5. As the vegetable is rich in
antioxidants as well as being
full of nutrients and vitamins, it
can help fight the ageing
process.

6. Research by farmers Rick
and Marilyn Stanley in Maine,
USA, suggested that chickens
can help farm asparagus. In
their 2010 study, they found
weed growth was reduced by up
to 90 per cent after they released
chickens on to their asparagus
fields without any damage to
the crop. The Stanleys advise a
flock of around a dozen chickens
per 1,000 sq ft.

7. More than four million
households in the UK buy
asparagus during the British
season, as it is one of the few
vegetables to retain its aura of

EASY RECIPE:
Drizzle spears with oil
and fry in a griddle
pan until well marked

Asparagus tips
seasonality. Last year in
the UK, more than 6,000
tons were harvested by
about 130 commercial
growers on 4,500 acres,
and production is
increasing every year.

8. Julius Caesar was a
big fan and the Romans
became the first to
preserve asparagus by
freezing it in the Alps.

9. King Louis XIV
reputedly ordered his
own greenhouse to be
made so he could enjoy
asparagus all year round
– something you could say
we take for granted.

10. Asparagus can even help
fight cancer – it’s a particularly
rich source of glutathione, a
detoxifying compound that
helps break down carcinogens
and other harmful compounds
such as free radicals.

For more information, visit
bombercountyproduce.co.uk/
why-leeks-and-asparagus or
britishasparagus.com
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Hubberts Bridge,
Boston, Lincolnshire
PE20 3QP
w: www.weddingbarnvenue.co.uk
e: thegranary@weddingbarnvenue.co.uk

©
L
W

Home Grown Asparagus and
Boston New Potatoes Available Now

Visit us www.abbeyparks.co.uk
Follow us @abbeyparkshop

Call us on 01205 821610
Find us on A17 East Heckington

Open every day

from 9am-5pm &

Sunday 9.30am-5pm

Seasonal local produce

Homemade icecream

Delicatessen

Gifts & Hampers

Sunday lunch

Outside catering

Home cooked food
served all day

Private dining & parties

Award winning Bistro & Tearoom

at Abbey Parks
NOW
OPEN

Parks

OPEN

©
LW

Asparagus and Steak
evening on 3rd June

from 7.30pm
Bookings being taken

now!
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�bnK `L OfMefjK`VW `W GbnK CVI
hVÎ
»WLIM`Wd VIM jILKVYfML Mfjf`Hf Kbf
jVMMfjK VMhfM VW K`Yf nWh nMf eIZZC
LnK`Le`fh G`Kb Kbf OMVhIjK nWh
LfMH`jfï

�bnK nMf CVIM OZnWLÎ
�f bnHf MfjfWKZC `WHfLKfh `W n dnL
eZILb`WdîHnjIIY Onj\`Wd Ynjb`Wf
Gb`jb nZZVGL VIM jILKVYfML KV LKVMf
e`Lb eVM IO KV èé hnCL MnKbfM KbnW Kbf
LKnWhnMh KGV hnCL GbfW Onj\fh `W
`jfï �b`L VlH`VILZC jIKL hVGW GnLKf
nK WV fEKMn jVLK KV Kbf jILKVYfMï ³
`WKfWh KV fEOnWh Kbf lIL`WfLL YVMf
G`Kb`W Kbf eMfLb LfjKVMô nL GfZZ nL
Yn`WKn`W`Wd VIM GfZZòfLKnlZ`Lbfh
eMV>fW lIL`WfLLï

�bfW hV CVI effZ YVLK OMVIh
nlVIK CVIMLfZe nWh GbnK CVI hVÎ
³ effZ OnMK`jIZnMZC OMVIh GbfW
jILKVYfML Mfjf`Hf jVYOZ`YfWKnMC
jVYYfWKL GbfW KbfC bnHf ILfh VIM
OMVhIjKLï

�bnK `L CVIM IZK`YnKf dVnZÎ
�V jVWK`WIf KV `WjMfnLf Kbf lIL`WfLL
G`Kb`W n YnWndfnlZf ZfHfZ Gb`Zf
Yn`WKn`W`Wd Kbf b`db LKnWhnMhL nWh
fEjfZZfWK jVYOnWC MfOIKnK`VWï

·VG hVfL Kbf lIL`WfLL GVM\Î
�f lIC h`MfjKZC eMVY HfLLfZL VM
`YOVMKfML nWh hfZ`HfM h`MfjKZC KV Kbf
fWh ILfMô KbIL jIKK`Wd VIK Kbf Y`hhZf
YnW nWh MfhIj`Wd ‘eVVh Y`ZfL’ï

�bnK nMf CVIM Yn`W OMVhIjKLÎ
 IM YVLK OVOIZnM OMVhIjKL nMf VIM
Z`WfòjnIdbK bnhhVj\ nWh jVhô Gb`jb
nMf LfMHfh nL ¦`WjVZWLb`Mf’L enHVIM`Kf
h`Lbô e`Lb nWh jb`OL

IT’S A FISHY BUSINESS
�»¢ ¤³¢��»� �³�·ïïï

Seafood seller delights in bringing the freshest catches to his clients around the country

³ Kb`W\ Kbf OMVIhfLK YVYfWK GnL
GbfW Gf GfMf LfZfjKfh KV LIOOZC
�fZeM`hdfL `W  EeVMh �KMffKô ¦VWhVW

³ Kb`W\ Kbf OMVIhfLK YVYfWK GnL
GbfW Gf GfMf LfZfjKfh KV LIOOZC
�fZeM`hdfL `W  EeVMh �KMffKô ¦VWhVW

·nHf CVI nWC K`OL eVM IL`Wd CVIM
OMVhIjKLÎ
ÀZGnCL LfMHf e`Lb nWh jb`OL nL LVVW
nL OVLL`lZf neKfM KbfC nMf Kn\fW VIK
Ve Kbf eMCfMï

·VG hV CVI LVIMjf Kbf `WdMfh`fWKL
Ve CVIM OMVhIjKLÎ
³ MfdIZnMZC H`L`K ³jfZnWh nWh KMnHfZ KV
�jVKZnWh KV fWLIMf VIM LIOOZ`fML nMf
Yn`WKn`W`Wd LKM`jK NInZ`KC jVWKMVZ nWh
nMf LOfj`e`j nlVIK Gb`jb HfLLfZL Gf
lIC eMVY LV jnW nZGnCL dInMnWKff
Kbf NInZ`KC nWh LILKn`Wnl`Z`KC

�bnK bnL lffW CVIM dMfnKfLK
YVYfWK `W CVIM lIL`WfLL LV enMÎ
³ Kb`W\ Kbf OMVIhfLK YVYfWK GnL
GbfW Gf GfMf LfZfjKfh KV LIOOZC
�fZeM`hdfL `W  EeVMh �KMffKô ¦VWhVWô
G`Kb VIM e`WfLK eMfLb ¸M`YLlC e`Lb
GbfW `K bnh n Mfd`VWnZ eVVhL
OMVYVK`VWï �b`L Zfh KV IL LIOOZC`Wd
`KL WfG ¤nWjbfLKfM LKVMf GbfW `K
VOfWfhï

‘‘‘

SEAS THE DAY:
Andrew
Moorcroft on
the quayside in
Grimsby

�bV nMf CVI nWh GbnK hV CVI hVÎ
³ nY ÀWhMfG ¤VVMjMVeK nWh ³’Y n
GbVZfLnZf e`Lb YfMjbnWKï

·VG h`h CVI LKnMK VIK nWh bVG
hVfL KbnK jVYOnMf G`Kb GbfMf CVI
nMf KVhnCÎ
³ LKnMKfh G`Kb eIWh`Wd eMVY Kbf
�M`WjfL �VIKb ¿IL`WfLL �MILK
LIOOZC`Wd ¸M`YLlC e`Lb KV
bVILfbVZhL KbMVIdbVIK ¦`WjVZWLb`Mfï
�VhnCô Kbf jVYOnWC bnL eVIM HnWL

nWh LIOOZ`fL OIlLô MfLKnIMnWKLô
bVKfZLô Kbf jnMf LfjKVM nWh LjbVVZL
eMVY ·VMWLfn hVGW KV ¤fZKVW
¤VGlMnCï

�bnK hM`HfL CVIÎ
�V jVWK`WIVILZC `WjMfnLf YC
jILKVYfM lnLf \WVG`Wd KbnK ³ LIOOZC
LIjb dVVh OMVhIjKL KbnK nMf lVKb
b`db `W NInZ`KC nWh jVYOfK`KHfZC
OM`jfhï

�bnK bnL lffW Kbf bnMhfLK Kb`Wd
KV VHfMjVYf nlVIK GbnK CVI hVÎ
�VYfK`YfL `K’L h`ee`jIZK KV jVWH`Wjf
OVKfWK`nZ jILKVYfML KbnK Kbf NInZ`KC
Ve Kbf OMVhIjK `L YVMf `YOVMKnWK
KbnW fEOfWL`Hf Onj\nd`Wd nWh
YnM\fK`Wdï
ÀZLVô Kbf `YOVMKnWjf Ve

LILKn`Wnl`ZKC – `e Gf hVW’K OMVKfjK
e`Lb LKVj\Lô Gf GVW’K bnHf n lIL`WfLLï

�bnK hV CVI fW]VC YVLK hnC KV
hnCÎ
³ fW]VC WVKb`Wd YVMf KbnW H`L`K`Wd
WfG jILKVYfML nWh VeefM`Wd lfKKfM
OM`jfL nWh n lfKKfM OMVhIjK KbnW YC
WnK`VWnZ jVYOfK`KVML1

·VG hVfL `K effZ KV lf OnMK Ve
¦`WjVZWLb`Mf’L G`hf nWh HnM`fh
eVVh nWh hM`W\ LfjKVMÎ
¦`WjVZWLb`Mf `L nMdInlZC Kbf YVLK
`YOVMKnWK eVVh Mfd`VW `W Kbf �§
eMVY Kbf e`Lb nWh eVVh OMVjfLL`Wd `W
‘»IMVOf’L ¹VVh �VGW’ô ¸M`YLlCô KV
Kbf nMnlZf enMY`Wd eIMKbfM LVIKb nL
GfZZ nL Kbf LOfj`nZ`LK eVVh OMVhIjfML
KbMVIdbVIK Kbf Mfd`VWï
¿f`Wd lnLfh `W ¸M`YLlC d`HfL IL n

bIdf nhHnWKndf jVYOnMfh KV VIM
`WZnWh jVYOfK`KVML lfjnILf Ve Kbf
nYVIWK Ve NInZ`KC e`Lb nWh LfneVVh
nHn`ZnlZfï
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As a child, Rob Myers would
watch his grandfather expertly
bake delicious plum bread for
the family business.

Flour bags piled up in the
stockroom made a good
climbing frame, he recalled,
despite occasionally earning
him a telling-off.

On school days, if Rob was lucky,
his father, Richard, would give
him a cake to take home for tea.

Now at 33 years old, and the
fifth generation of the business,
Rob Myers and his sister Marie
are helping to secure its success
for future generations.

One hundred and fifteen years
of baking is still at the heart of
what Myers does.

That said, modern
improvements, such as an
electronic rewards card system,
gift card options and a social
media following have
contributed to today’s highly
successful brand.

“I am proud to be involved, but
I’m also respectful of what it has
taken to get the business to this
stage over the years,” says Rob.

“I’m very aware of the hard
work that has been put in by my
great-great-grandad,
great-grandad, grandad, dad and
uncle.”

In fact, 2015 was full of
investment and change for the
Myers Quality Bakers empire.

“Last year we had to expand
the production area of the

Charles Myers baked his first batch of plum loaves back in 1901.
Today his legacy continues in the Myers Quality Bakers shop, deli
and cafe in Horncastle – and in its iconic plum loaf which is
stocked across Lincolnshire. Rob Myers tells Hannah Gilbey how
the family business has styled itself into a much-loved brand...

The making of
Myers

bakery itself, to cope with the
amount we are making every
week – we have more than 100
different lines in production –
and the bakery shop
refurbishment got under way,
too,” Rob continues.

“The year before, in 2014, we
refitted the cafe. And, most
recently, this year we had a little
bit of a facelift for the deli.”

While the business has
evolved, it hasn’t changed the
traditional methods used to
bake its goods – these still
deliver the best results. That
said, accuracy is now king.

“We are more specific with
everything than we ever have
been,” Rob adds.

“Going back to when my
grandad was working, they
would have done the same
things but their method was
much more by touch and feel.

“Now, striving to make
everything absolutely perfect,
we get more and more involved
in every part of the process.

“We look at things like water
temperature before it goes into a
mix, and the final dough
temperature before it is ready to
go into the prover or the tins.

“What we are producing now
is the best quality it has ever
been.

“And that is down to the fact
that we are more specific at

every part of the process, and
that is not just the plum breads,
but all the breads that we do. It
is quite scientific.”

Modern consumer habits
mean it’s not only the goods that
need to be spot on. Every side of
the business, from the bakery’s
shop floor to its social media
presence, need to be united.

“You can’t just have a good
quality product,” explains Rob.
“You have to have the right look
– from the shop to the style, the

¹MVY Kbf LbVO KV Kbf LKCZfô IW`eVMYL
KV Z`dbK`Wdô nWh Kbf nKYVLObfMf
nL n GbVZf – `K nZZ bnL KV jVYf
KVdfKbfMô LV GbfW CVI jVYf KV
¤CfMLô `K YffKL CVIM fEOfjKnK`VWL‘‘‘

uniforms to the lighting, and
the atmosphere as a whole.

“It all has to come together, so
when you come to Myers it
meets your expectations.

“That is what our customers
like.”

The cafe, bakery shop and deli
all sit alongside each other in
three separate units in The
Bullring in Horncastle –
another aspect to Myers that

Rob is hoping to utilise.
“Considering our location, we

are trying to make Myers a
destination,” he says.

“We aren’t a massive business,
but I would like to think that
people will travel to see us, pop
in for a coffee, come to the
bakery, and then nip into the
deli for cheese, olives and
pickles.”

Part of ensuring a trip to
Myers is an experience in its
own right is sourcing the right

products.
The deli’s shop window is

packed full of cheeses and
chutneys. Venture inside and
you’ll see its no different.

What you see is what you get –
a treasure trove full of products
from across the county that
have all been carefully selected.

“We source as many
Lincolnshire goods as possible,”
says Rob. “We have all the

DELI BELLY:
Myers of
Horncastle
director
Robert
Myers.
Photos:
John
Jenkins



GOOD TASTE æäSUMMER 2016 selectlincolnshire.com

èÛéè – ¾bnMZfL ¤CfML ZfeK
½fMlCLb`Mf nWh YVHfh KV
ÀZeVMhô OIMjbnLfh n L`EòLn`Zfh
G`WhY`ZZ nWh Ynhf b`L e`MLK
¦`WjVZWLb`Mf OZIY ZVnHfLï
èÛäæ – ¾bnMZfL’L LVW ¦fG`Lô

nWh b`L enY`ZCô ZfeK ÀZeVMh KV
VOfW n dfWfMnZ LKVMf nWh
ln\fMC `W �VIKbfMCô
¦`WjVZWLb`Mfï
èÛäà – ¦fG`L nWh b`L G`ef

§nKbZffW YVHfh KV Kbf H`ZZndf
Ve ¤nMfbnY ¦f ¹fW GbfMf
KbfC lVIdbK Kbf H`ZZndf LbVO
nWh Kbf Y`ZZï ¦fG`L GnL ZnKfM
]V`Wfh lC b`L LVW ½fMf\ï
èÛÞÛ – ÀW VOOVMKIW`KC nMVLf

KV lIC n LbVO nWh ln\fMC nK
æé �bf ¿IZZ �`Wdô ·VMWjnLKZfï
èÛÝÞ – �`jbnMh ]V`Wfh b`L

enKbfM ½fMf\ `W Kbf lIL`WfLLï
èÛÝÜ – �bf lIL`WfLL eVjIL

lfjnYf Kbf ·VMWjnLKZf LbVOô
neKfM lVKb ln\fM`fL MnW L`hf lC
L`hf eVM WfnMZC èé CfnMLï
èÛÝÛ – ¤`jbnfZ eVZZVGfh b`L

lMVKbfM �`jbnMh `WKV Kbf e`MYï
èÛÜè – �bf ln\fMC nWh LbVO

bnh n jVYOZfKf MfeIMl`LbYfWK
nWh fEKfWL`VWï
æééè – �bf ¾nef �fn �VVY

VOfWfh WfEK KV Kbf fE`LK`Wd
ln\fMCï
æééÛ – �bf ¦`KKZf ½fZ` VOfWfh

VW Kbf ln\fMC’L VKbfM L`hfï

What & when?

Lincolnshire cheeses that are
available. We’d like to think we
use all the best quality local
suppliers and we will work with
them on different things.”

While the number of suppliers
in Lincolnshire is increasing,
offering more choice than ever,
there are artisan producers who
want their products to be
stocked, but need help in getting
fully set up for production.

“People place a lot of emphasis
on the product, but equally
important is the packaging, how
it looks, as that’s what makes
people buy. But that stage is the
one which requires a big
investment. It takes a lot to get
that next step and it can be
quite difficult.”

While there are niche food
producers in the county facing
that challenge, that first-ever
batch of Myers plum loaves
baked back in 1901 proves that it
can be done.

Marie Myers
in the
bakery

Paul and Wendy invite you to
stay in their large Edwardian

Guest house. Relax in
spacious en-suite rooms,
some with sea views and
balconies. Sample a hearty
breakfast and if wished an

evening meal inspired by the
wonderful local produce.

6 Trafalgar Avenue,
Skegness, Lincs PE25 3EU
01754 764328
info@caxton-house.com
www.caxton-house.com

©LW

Great food, real beer, warm welcome
Come join us for all the best Lincolnshire has to offer

Find us on Facebook for weekly specials
Take away beer battered fish and chips, every night 6-9

We are open for lunch Tues-Sun 11.30am - 2pm
and every evening from 6.30pm - 11pm

Country Pub, Restaurant &Motel

Stixwould Road, Woodhall Spa LN10 6UJ

T. 01526 353312 www.villagelimits.co.uk

SELECT LINCS BEST PUB 2015

©LW

Cogglesford
Watermill

Historic and award winning
restored watermill. Producing and selling
.-!"*(0!+", )'!$*#*/$ /", )'&-* %!+01
along with other local produce.

East Road, Sleaford, NG34 7EQ

www.cogglesfordwatermill.co.uk

01529 413671
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Dawn Hinsley shares some top tips for getting the most out of your kitchen
gardening over the coming months and has a recipe to turn your hard work
into a culinary delight...

For the casual kitchen gardener,
summer is the most exciting
time of all. Yes, you can grow
food all year around, but most of
us concentrate our efforts
mainly on summer harvests.

For that reason, summer is a
busy time. You have worked
hard so far nurturing seedlings,
but there is a big task to be done
next which could be make or
break.

For those who are planning to
grow crops outdoors and have so
far been bringing along
seedlings under cover or inside,
it’s time to hold your breath as
they make their transition
outside.

Young plants will need to be
hardened off before they can
safely live outside – the
adjustment in conditions can be
deadly.

From May, it’s a good idea to
start moving seedlings outside
during the hottest part of the
day. Choose calm days, not
windy, when the sun is high and
hot.

Slowly extend the amount of
time your seedlings are exposed
to outdoor conditions. Don’t
worry if a few of the outer
leaves of your little plants die,
new growth will be tougher.

Don’t be in a rush with your
tomatoes, however, those which
are going to live outdoors will
not really be happy with
conditions permanently until
around June... unless we have a
lovely hot summer that arrives
in May. We can only hope.

Once you’ve made the move
permanent and your plants are
in their adult home – in
containers,

MAKE YOUR OWN
TOMATO FEED
³K jVLKL WVKb`Wd nK nZZô `K’L fnLC nWh
Kn\fL HfMC Z`KKZf feeVMKï �bC WVK
LKnMK Yn\`Wd CVIM VGW KVYnKV effh
nK bVYfÎ
ÀZZ CVI Wffh `L n jVYeMfC OZnWK `W

CVIM dnMhfWô Gb`jb G`ZZ dMVG lnj\
CfnM neKfM CfnMï
¦feK KV LVn\ `W GnKfMô Kbf ZfnHfL

Ve n jVYeMfC jMfnKf nW VMdnW`j
OVKnLL`IYòM`jb effhï
³W G`WKfMô CVIM jVYeMfC OZnWK G`ZZ

ZVV\ Z`\f `K’L h`fh nGnCï ½V WVK efnMï
ÀL LVVW nL Kbf GfnKbfM GnMYL IO `K
G`ZZ NI`j\ZC LKnMK KV dMVG ndn`Wï
 Wjf CVI bnHf n OZnWK jVHfMfh `W

eMfLbô lM`dbK dMffW ZfnHfLô jIK KbfY
Vee nWh OZnjf KbfY `W n jVWKn`WfM
nWh jVHfM G`Kb GnKfMï
�VI jnW f`KbfM ILf n jVWKn`WfM

G`Kb n Z`h VMô nL ³ hVô ILf n lIj\fK
nWh jVHfM G`Kb n jnMhlVnMh Z`h $³
bnh KbfLf ZfeK VHfM eMVY GbfW ³
YVHfh bVILf"ï
�VO CVIM jVWjVjK`VW `W Kbf lnj\

Ve Kbf Lbfhï
¾bfj\ VW Kb`L MfdIZnMZC nWh GbfW

CVI Z`eK Kbf Z`h nWh nMf KbMVGW
lnj\GnMh lC Kbf KfMM`lZf LKfWjb
KbnK b`KL CVIM WVLKM`ZLô CVI \WVG
`K’L MfnhCï
½fOfWh`Wd VW bVG YIjb GnKfM

CVI bnHf ILfhô CVIM Y`EKIMf G`ZZ
lf HfMC jVWjfWKMnKfh nWh G`ZZ Wffh
h`ZIK`Wd lfeVMf CVI ILf `Kï
ÀL n MIZfô Kbf hnM\fM `K `Lô Kbf

YVMf CVI’ZZ Wffh KV h`ZIKf `Kï
�VKnLL`IY effh LbVIZh VWZC lf

ILfh VWjf Kbf e`MLK eMI`KL LKnMK KV
LfK VW CVIM KVYnKV OZnWKLï �Lf
VWjf n Gff\ï

grow bags, raised beds or a veg
patch – there is much you can
do to keep them happy.

Firstly, research conditions in
which your fruit and vegetables
will flourish.

Tomatoes like it hot, hot, hot.
If your tomato plants are in
containers, have you placed
those containers in the sunniest
part of your garden?

Remember, if you are keeping
any fruits and vegetables in
containers on the patio, the
reflective heat of the sun
bouncing up off the cream
stone slabs will be a big help in
ripening your crops – peppers
and tomatoes, for example –
but can be too much for others.

Keep weeds at bay at all
times around all your plants.

If plants are susceptible to

bugs, there are many ways to
protect them.

Companion planting works
well. French marigolds repel
many nasties because the bugs
hate the smell.

A simple set up of netting over
salad, cabbages and other
brassicas will protect them from
cabbage white butterflies, which
lay their eggs on the plants.

Once hatched, the hungry
caterpillars will completely
decimate your crops.

Finally, remember on hot days
it is always best to do your
watering first thing in the
morning or late in the evening.

And once you have reaped the
rewards of all your hard work?
Well, you are going to want
some yummy recipes to help put
your harvest to delicious use!

Take time
with your toms

GT
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¸MVG`Wd KVYnKVfL `L `W `KLfZe n OZfnLIMfô lIK GbnK hV CVI hV GbfW nZZ
KbVLf LGffKô Mfh eMI`K M`OfWÎ ¤nWC e`Wh KbfYLfZHfL G`Kb n l`K Ve n dZIKô lIK
KbfMf’L WV Wffh KV ZfK nWC dV KV GnLKf – KbfMf nMf OZfWKC Ve GnCL KV Yn\f
CVIM bnMHfLK ZnLK KbMVIdb Kbf G`WKfMï
�nIjfL nWh LVIOL jnW lf eMV>fWô nWh LZVGòMVnLKfh KVYnKVfL jnW lf OIK

`WKV ]nML G`Kb VZ`Hf V`Z VM eMV>fW KVVï  KbfMG`Lfô `e CVI nMf ]ILK ZVV\`Wd eVM
LVYfKb`Wd n Z`KKZf h`eefMfWK KV KMC G`Kb CVIM KVYnKVfLô bVG nlVIK Kb`L
O`j\Zf Mfj`Of eMVY �n`WKL ' �`WWfML �MfLfMHfL `W �OnZh`WdÎ
³K’L nZLV dMfnK `e CVI bnHf lffW fEOfM`YfWK`Wd G`Kb CVIM LIYYfM jMVOL nWh
bnHf lMnWjbfh VIK `WKV jb`ZZ`fLïïï

TOMATO AND CHILLI PICKLE

MAKE GOOD YOUR GLUT
¸� � � ��  �¢

INGREDIENTS:
èé eMfLb jb`ZZ`fL
àéd MVVK d`WdfMô OffZfh
æ KLO KIYfM`j
Þ KLO jIY`W LffhL
äééYZ VZ`Hf V`Z – Kb`L jnW lf jIK
hVGW n Z`KKZf `W eIKIMf `e CVI e`Wh `K
n l`K V`ZC
èé dnMZ`j jZVHfLô OffZfh
ææàd Gb`Kf LIdnM
æ KLO LnZK
äééYZ YnZK H`WfdnM
èïÜ\d L\`WWfh ' jbVOOfh KVYnKVfL

METHOD:
èï �IK d`WdfMô jb`ZZ`fL nWh dnMZ`j `W

n eVVh OMVjfLLVM nWh lZ`K> IWK`Z
e`WfZC jbVOOfhï
æï ¾VYl`Wf Kb`L nWh nZZ VKbfM

`WdMfh`fWKL `W n bfnHCòlnLfh OnW
nWh jVV\ hVGW LZVGZC IWK`Z
Kb`j\fWfhï
äï �MnWLefM Kbf Y`EKIMf `WKV ]nML

VM jVWKn`WfMLô ZnlfZ nWh fW]VCï

STORE AND SAVE: This is
not a long keeper due to
the small amount of
vinegar, so don’t make
loads at once

JAR OF JOY: Turning your prized
tomatoes into pickle, jam or
chutney means you can enjoy them
long after the summer fades

�¦À¢�  �� �»»½¦³¢¸�Ö
ÀMK`jbV\f dZVlf $¤nC"Ô
nIlfMd`Wf $¤nC"Ô ¿MILLfZL
LOMVIKL $¤nC nWh ©IWf"Ô
LIYYfM jnllndf $¤nC nWh
©IWf"Ô G`WKfM jnllndf $¤nC
nWh ©IWf"Ô jnIZ`eZVGfM $©IWf"Ô
jfZfM`nj $¤nC nWh ©IWf"Ô jfZfMC
$¤nC nWh ©IWf"Ô \nZf $©IWf
VWGnMhL"Ô Zff\ $¤nC nWh ©IWf"Ô
OfOOfM $¤nC"Ô KVYnKV `WhVVML
$¤nC"ï

� �  ��½  ��Ö ¹MfWjb
lfnWL $¤nC nWh ©IWf"Ô MIWWfM
lfnWL $¤nC nWh ©IWf"Ô
lffKMVVK $¤nC nWh ©IWf"Ô
lMVjjVZ` $`WKV ¤nC"Ô LIYYfM
jnllndf $`WKV ¤nC"Ô ¾b`WfLf
jnllndf $`WKV ¤nC nWh KbfW
©IZC VWGnMhL"Ô jnMMVK $¤nC nWh
©IWf"Ô jb`jVMC $¤nC"Ô jIjIYlfM
$¤nC"Ô §nZf $`WKV ¤nC"Ô ZfKKIjfÔ
YnMMVG $¤nC"Ô OfnL $¤nC"Ô
LGfhf $¤nC nWh ©IWf"Ô
LGffKjVMW $¤nC"Ô KIMW`Oï

·À��»��Ö ÀMK`jbV\f dZVlf $©IZC
VWGnMhL"Ô nIlfMd`Wf $Y`hò©IWf
VWGnMhL"Ô lffKMVVK $©IZC
VWGnMhL"Ô LOM`Wd jnllndf $`WKV
¤nC"Ô LIYYfM jnllndf $©IZC
VWGnMhL"Ô jnMMVK $©IWf
VWGnMhL"Ô jnIZ`eZVGfMÔ jfZfMC
$©IZC VWGnMhL"Ô jIjIYlfM $©IWf
VWGnMhL"Ô ZfKKIjfÔ YnMMVG
$©IZC VWGnMhL"Ô Ofn $©IWf
VWGnMhL"Ô OfOOfM $©IZC
VWGnMhL"Ô OVKnKV $©IWf
VWGnMhL"Ô Mnh`LbÔ LO`WnjbÔ
LGffKjVMW $©IZC VWGnMhL"Ô
KVYnKV `WhVVM $©IWf VWGnMhL"Ô
KVYnKV VIKhVVM $©IZC
VWGnMhL"ï

REAP WHAT YOU SOW IN SUMMER
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14 Church St, Boston
01205 361875

Churchills
Restaurant

2SHQ

284 High St, Lincoln 
01522 534730

Churchills & &KXUFKHV are two independent family run daytime restaurants
serving traditional home cooked luncheons and light snacks. Daily specials

always available with fresh vegetables, including Home-Roasted Lincolnshire Beef
and of course our famous full English Breakfast; still only £3.95 in both Boston
and Lincoln. Great food, great service now in two great locations

2SHQ
)ULGD\ 	
6DWXUGD\
(YHQLQJ

©LW
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Market Dates

FoFoFoFoFoFoForr mamamarket details TT 0150777777777 56565688888888888888888885858585

vivisisitlincoln.comom/m/markeketsts

High
Street
9am - 4pm
1st Friday
each month

High
Street
9am - 4pm
2nd Wed
each month

Castle
Hill
9am - 4pm
3rd Sat
each month2016

May

June

July

August

6

3

1

-

11

8

13

5&10

21

18

16

20

SIMONSOF SPILSBY
Trust in your local family Butcher

Try our newDry Aged Beef – the traditional way of aging beef to
produce the most extraordinary tender and intense flavour.

Our new look shop has two well stocked counters
so enjoy friendly one to one service with a smile
from our experienced , professional butchers.

NEW TO THE SHOP
Dry Aged Beef Cabinet

Offers To Feed The Family
Great range of locally
sourced meats and more

WWW.SIMONSBUTCHERS.CO.UK
14MARKET STREET, SPILSBY, LINCOLNSHIRE

TELEPHONE: 01790 754543
OPENMON,WED,THURS, FRI, SAT 8.30AM – 5PM
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In the summertime, there’s only one place to be – the beach. People
travel far and wide to find the perfect coastline, but we have it on
our doorstep, as Joanne Hunt and Mark Buxall find out...

which for years has flown the
prestigious blue flag signaling
high water quality, litter-free
beaches and good facilities.

Oh, we do like to be
beside the seaside

¤nWC OfVOZf Kb`W\ KbnK
Mablethorpe and Sutton on Sea
nMf ‘Z`KKZf HfML`VWL’ Ve Kbf ©VZZC
¹`LbfMYnW’L bVYfï
·VGfHfMô G`Kb Kbf`M VGW

LKMfKjbfL Ve LnWh nWh jVVZ lfnjb
bIKLô lVKb nMf hfLK`WnK`VWL `W Kbf`M
VGW M`dbKï
·VYf KV nWVKbfM ¿ZIf ¹Znd

lfnjbô nMjnhfL nWh jMn>C dVZeô
¤nlZfKbVMOf bnL LVYf enWKnLK`jô
KMnh`K`VWnZ lfnjb bIKL nL GfZZï
³e CVI fW]VC GnZ\`Wdô ZfK CVIM effK

Kn\f CVI n Z`KKZf eIMKbfM nZVWd Kbf
jVnLK eMVY ¤nlZfKbVMOf KV �IKKVW
VW �fn – n enHVIM`Kf hfLK`WnK`VW
L`Wjf Kbf hnCL Ve �IffW �`jKVM`nï
�bf H`ZZndf `L bVYf KV n ¤nOZf

¦fne OnhhZ`Wd OVVZô n d`eK eMVY
¾nWnhnô WfEK KV n jb`ZhMfW’L OZnC
nMfn nWh lVGZ`Wd dMffWï

Cleethorpes

Skegness has been one of the
UK’s most popular seaside
towns for more than 100 years.

At its core is the golden sand,

Skegness

Mablethorpe and
Sutton on Sea

The beach front is packed with
family fun, including donkeys,
fun fairs and fresh doughnuts.

Then there’s the historic pier,
which is an attraction in its own
right, while the children’s play
area, simulators, Bowling
Centre and Laserquest arena
ensure there is plenty for
everyone to enjoy.

The new Skegness Aquarium
takes you on an underwater
journey and after celebrating its
50th anniversary last year, the
Natureland Seal Sanctuary is
well worth a visit too.

The place where Billy Butlin
launched his holiday empire
80 years ago, Ingoldmells still
welcomes thousands of
visitors every year.

Close by, the more rural
Chapel St Leonards offers
families a beautiful backdrop
and plenty of entertainment.

Next to the two resorts is

Fantasy Island, which has 25
thrilling rides. It is also home
to one of Europe’s biggest
seven-day markets.

At Hardy’s Animal Farm, set
in acres of countryside close to
the beach, you can feed goats.
cuddle lambs or try its giant
outdoor play fort and the
Haystack Indoor Playbarn.

Cleethorpes `L n H`lMnWK jIZKIMnZ
bIlô G`Kb lMfnKbòKn\`Wd LjfWfMCô
enlIZVIL lfnjbfLô YVIKbòGnKfM`Wd
eVVhô KVO nKKMnjK`VWL nWh
enLj`WnK`Wd b`LKVMCï
�bf ¾ZffKbVMOfL ¾nMW`HnZô

¾ZffefLKô ¹n\fefLKô ¾ZffKbVMOfL
¾VZVIM �IW nWh Kbf fHfMòOVOIZnM
�jVVKfM �nZZC nZZ MfKIMW Kb`L CfnMô
lIK Kbf l`ddfLK h`nMC hnKf `L
IWhVIlKfhZC ¢nK`VWnZ ÀMYfh
¹VMjfL ½nC VW ©IWf æàô G`Kb
Y`Z`KnMC h`LOZnCL nWh e`MfGVM\Lï
ÀWh eVVh`fL nMf LOV`Zfh eVM

jbV`jf G`Kb �jVVOL ³jf ¾MfnY
�nMZVIM nWh �fn\L �VO ¹nMYô KV
 jfnWL ¹`Lb eVM CVIM e`ZZ Ve
¸M`YLlC’L enYVIL fEOVMKô ¾nOKn`W’L
�nlZf LfneVVh MfLKnIMnWKô VM �`ZZC’L
�Il nWh ¿MfGfMCï
¢V KM`O GVIZh lf jVYOZfKf

G`KbVIK n H`L`K KV Kbf `jVW`jô WfGZC
MfeIMl`Lbfh ¾ZffKbVMOfL �`fMô Gb`jb
VeefML IWlfnKnlZf H`fGLï

Ingoldmells
and Chapel St Leonards
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¹MVY ©IWf æà IWK`Z ©IZC äô Kbf � 
¹fLK`HnZ MfKIMWL KV LfHfW fnLK
¦`WjVZWLb`Mf ZVjnK`VWL eVM `KL
f`dbKb CfnMï �n\`Wd `WLO`MnK`VW
eMVY VIM lfnIK`eIZ MIMnZô
ndM`jIZKIMnZ nWh jVnLKnZ
ZnWhLjnOfLô Kbf fHfWK G`ZZ eVjIL
VW ‘Kbf fZfYfWKL’ – fnMKbô n`Mô e`Mf
nWh GnKfMï �`L`K LVefLK`HnZïVMd
Watch the floats at the Sutton

on Sea and Trusthorpe Carnival
(July 31) as the parade with its
colourful costumes winds its way

around the streets. Visit
suttononsea.info/carnival
¹MVY ©IZC KV  jKVlfMô �\fdWfLL

nWh ¤nlZfKbVMOf ³ZZIY`WnK`VWL
Z`dbK IO Kbf LfneMVWKï ³W �\fdWfLL
Kbf LG`Kjb GnL eZ`j\fh VW ¤nC èô
Gb`Zf ¤nlZfKbVMOf G`ZZ lnKbf `W
Kbf KG`W\Z`Wd dZVG eMVY ©IZC äéï
�ff L\fdWfLLOnMKWfMLb`OïjVY
Bowling is big news in this part

of the county so be sure to get
along to the EBF Bowling
Tournament in Skegness from
June 5 to 10, July 3 to 8 and
September 4 to 9. See
magnavitae.org for details.

Who goes to the coast without
sampling the catch of the day, a
pint or two of locally brewed ale,
and a cone – or six –of traditional
ice cream? It’s all there, ready and
waiting for you...

With a fresh, imaginative
menu, relaxed coastal decor and
a fantastic location close to the
beach in Sutton on Sea, The Fat
Seagull Cafe and Bistro is clearly

loved by everyone who visits –
just take a look on TripAdvisor.

Fresh seafood is served
throughout the summer – not
forgetting the cakes and cream
teas. Visit suttononsea.info

Built in 1826 as the head offices
for the Louth Gas Light
Company, today this ancient
Louth building goes by the name
of The Gas Lamp Lounge.

With no TV, no food or music,
this is the place for conversation
and a quality pint – courtesy of

the Flustow microbrewery on
site, which has produced more
than 250 beers since it started in
2004. You can currently choose
from four regulars – Marsh Mild
3.8%, Fulstow Common 3.8%,
Northway IPA 4.2% and Pride of
Fulstow 4.5 – all cask
conditioned and racked into
casks straight from the
fermenter. More details at
fulstowbrewery.com

Since 1874, family-run business
Batemans in Wainfleet has been

Don’t miss...

Our coastal checklist

Grub’s up...

MINE’S A PINT: The Gas Lamp
Lounge owner Phil Ellis

TEMPTING: Farmer Brown’s Ice
Cream Parlour has lots of flavours

:KHWKHU LW
V D SDUW\ IRU ��� RU D FRUSRUDWH HYHQW IRU ������ ZH HQVXUH WKDW
LW
V D GD\ IRU \RXU JXHVWV WR UHPHPEHU�

Our service includes:

ř :KROH 3LJ �/RFDOO\ 5HDUHG�
ř &KHI WR &DUYH ř &DWHULQJ $VVLVWDQW ř )UHVKO\ %DNHG %UHDG 5ROOV ř $SSOH 6DXFH
ř &RXQWU\ 6W\OH 6DJH 	 2QLRQ 6WXIƂQJ
ř $VN DERXW RXU DGGLWLRQDO VLGH RUGHU VHOHFWLRQ
ř :KHWKHU LW
V D SDUW\ IRU ��� RU D FRUSRUDWH HYHQW IRU ������ ZH HQVXUH WKDW

Insist on our Award Winning Hog Roast...

0RELOH� ����� ��� ��� 7HO� ������� ��� ���

(PDLO� LQIR#KRJURDVWOLQFROQVKLUH�FRP

:HE� ZZZ�KRJURDVWOLQFROQVKLUH�FRP
Lincolnshire’s Favourite
Hog Roast Specialists

©
L
W

Pepper Pot
Tea Room

The friendly, family run tea room serving
home made and locally produced food.

Select Lincolnshire Tearoom of the year
winner 2015/16

Highly Commended Business Tourism of
the year 2015/16

For opening times please visit:

www.hallfarmpark.co.uk

Pepper Pot Tea
Room, Hall Farm

Park, Caistor Road,
South Kelsey,

LN7 6PR

01652
678822©LW

©
LW

Sherry Forbes
Telephone: 01526 378717
Mobile: 07979 750760
Email: info@manorhousestables.co.uk

The Manor House, Timberland Road,
Martin, Nr Lincoln, Lincolnshire LN4 3QS

for more information visit us online at
www.manorhousestables.co.uk

www.facebook.com/ManorHouseStablesLincolnshire

Quality Eco-friendly
holiday accommodation

Traditional craft
and cookery courses
Small WWI museum

...living life naturally

Email: info@manorhousestables.co.uk

Award-winning courses

and accommodation
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It’ll be hard to pack everything
in to just one day, so why not
make a weekend of it?

The Royal Humber Hotel:
ÀGnMhòG`WW`Wdô nWh MfjfWKZC
njjMfh`Kfh G`Kb eVIM LKnMLô Kbf
èèÞòMVVY �VCnZ ·IYlfM `W ¸M`YLlC
`L CVIM bVYf nGnC eMVY bVYfï
�`EK`fL VW Kbf VIKL`hfô jVYOZfKfZC
jVWKfYOVMnMC VW Kbf `WL`hfô nWh
Kbf eIZZ »WdZ`Lb LbVGjnLfL Kbf lfLK
jVIWKC OMVhIjfï �`L`K
KbfbIYlfMMVCnZbVKfZïjVïI\
Caxton House:  GWfh lC

bILlnWh nWh G`ef �nIZ nWh �fWhCô
n NI`j\ ¸VVdZf LfnMjb Ve Kb`L
�\fdWfLL dIfLK bVILf G`ZZ MfLIZK `W
WVKb`Wd lIK Lb`W`Wd MfH`fGLï
�`KInKfh `W Kbf NI`fKfMô LVIKb L`hf
Ve Kbf KVGWô Kb`L `L n OfMefjK
MfKMfnKô G`Kb jVYeVMKnlZf MVVYL
nWh Lfn H`fGLï�`L`K
jnEKVWòbVILfïjVY
North Shore, Vine and Oaklands

Hall hotels: �VI jnW’K MfnZZC dV
GMVWd G`Kb n ¿fLK �fLKfMWô nWh
Kbf KbMff CVI’ZZ e`Wh VW Kbf
¦`WjVZWLb`Mf jVnLK nMf enIZKZfLLï
¹MVY Kbf ¢VMKb �bVMf ·VKfZ nWh
�`Wf bVKfZ `W �\fdWfLL KV Kbf
 n\ZnWhL ·nZZ ·VKfZ `W ¦njflC –
bVYf Ve Kbf ¦`WjVZWLb`Mf ¾bfe
�KfHfW ¿fWWfKK – Kbf fLKnlZ`Lbfh
¿fLK �fLKfMW GnC `L Gn`K`Wdï �`L`K
lfLKGfLKfMWïjVïI\îbVKfZL

producing award-winning ales.
You can see just what goes into
running a successful brewery at
the Batemans Visitor Centre. Based
in an old windmill overlooking
the River Steeping, this is a
great way to spend a day out
with friends or family.

It offers games and
competitions, brewery tours,
great Lincolnshire food and
interesting displays with
artefacts dating back to 1899.
Call 01754 882009, or email
visitorscentre@bateman.co.uk

Farmer Brown’s Ice Cream Parlour at
Huttoft near Alford, is the
perfect en route stop-off.

Now looked after by Darren
Brown, you’ll find the parlour at
Woodrow Farm, a working farm
which has been passed through
four generations. Darren’s wife,
Jane, started experimenting
with ice cream in 2001.

“We wanted to remain in dairy,
but bottling milk wasn’t for us,”
says Darren. “Ice cream was the
perfect fit.”

Fifteen pubs and restaurants

Pillow talk...in a the area now serve Farmer
Brown’s delicious scoops. There
are around 40 flavours, from
chocolate, strawberry and
original farmhouse – made with
milk and double cream from the
farm’s cows – to raspberry
pavlova, Irish cream and
rhubarb and ginger. Visit
farmerbrownsicecream.co.uk

Once you’ve caught sight of
Alfred Enderby’s distinctive
chimneys, that tell-tale
smokehouse smell will soon
follow. After all, this century-old
building is home to Grimsby
traditional smoked fish.

One of only a few independent
family-run traditional fish
smoking firms left in the entire
country, Alfred Enderby Ltd is a
local institution. It combines
high levels of craftsmanship
with high values – its haddock,
cod and salmon only come from
sustainable fisheries and
carefully selected farms.

In the traditional town of Sutton
on Sea, Sea Breeze Restaurant is
just a stone’s throw from the
seafront with a menu boasting
everything from Lincolnshire
fresh dressed crab and hunter’s
chicken topped with
Lincolnshire cheese to a breast
of Gressingham duck.

See seabreeze-restaurant.co.uk
for more information.

LAID OUT:
Sea Breeze
Restaurant

HANGING
AROUND:

Alfred
Enderby’s fish
smokehouse

We are proud of our Lincolnshire heritage at AWright & Son.
Not only is it reflected in our high quality cuts of meat, our
ethics and our customer satisfaction, it s also connected to
our Quality Lincolnshire Beef, Lamb & Pork which we select
from our farm assured Lincolnshire Farmers.This gives us
the best farm to fork traceability available.

Visit our new online shop and try for yourself!

www.awrightandson.co.uk call: 01205 368032

©LW

When you feel like

taking time out

from browsing

the largest

selection of antiques and collectables in Europe, visit

our licensed Coffee Shop in Building One where, in

addition to a range of refreshing cold drinks and reviving

hot beverages, you can also enjoy a choice of freshly

prepared meals and light snacks, using only the very best

fresh, locally-sourced produce.

Open 10.00am - 5.00pm every day

Building One - and - The Guardroom
Caenby Corner Estate, Hemswell Cliff, Gainsborough,

Lincolnshire DN21 5TJ

01427 668389
enquiries@hemswell-antiques.com

www.hemswell-antiques.com

Hemswell
Antique Centres
Coffee
Shops

W
hy

not

have
a
coffee

at the
new

G
uardroom

?

©LW
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11 Kingsway, Tealby, Market Rasen, Lincolnshire LN8 3YA

Fresh, locally sourced, home cooked food served daily from 12noon

Parties catered for

Dine in the country

THEKINGS HEAD
- T E A L B Y -

01673 838347
www.thekingsheadtealby.co.uk
thekingsheadtealby@gmail.com

©LW
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THE ROUTE
¹MVY Kbf ¾VYYIW`KC ¾fWKMf
jnM OnM\ô KIMW ZfeK `WKV
�\fZZ`WdKbVMOf H`ZZndfï

¹VZZVG Kbf MVnh ZfeK VWKV
¾bIMjb �Vnh IWK`Z CVI Lff Kbf
¾VòVO VW CVIM M`dbKï

�IMW M`dbKô \ffO`Wd Kbf ¾VòVO
VW CVIM ZfeK KV n eIMKbfM
]IWjK`VWï

�IMW ZfeK VW KV �VVh ¿nW\ï
¹VZZVG Kb`L MVnhô Gb`jb LVVW
lfjVYfL n KMnj\ô IWK`Z Kbf

KMnj\ eVM\Lï

�n\f Kbf M`dbKòbnWh eVM\ô
OnLL`Wd n WIYlfM Ve hGfZZ`WdL
IWK`Z CVI Mfnjb n ]IWjK`VW Ve

OnKbL nK Kbf fhdf Ve Kbf GVVhï

�n\f Kbf M`dbKòbnWh GnC
YnM\fh KMnj\ô Gb`jb Kn\fL
CVI nZVWd n lM`hZfGnCï ¹VZZVG

Kb`L eVM nOOMVE`YnKfZC äéé YfKMfL
IWK`Z n OfMY`LL`Hf OnKbGnC KIMWL
ZfeKô KbMVIdb n dnKfï

�IMW ZfeK KbMVIdb Kb`L dnKf
nWh eVZZVG Kb`L GVVhZnWh
OnKbô OnLL`Wd GVVhfW jnMHfh

LjIZOKIMfL nWh n YfYVM`nZ lfWjbï
�bf OnKb lfWhL KV Kbf ZfeK LbVMKZC
lfeVMf Mfnjb`Wd n ]IWjK`VW Ve OnKbL
G`Kb n WnMMVG dMnLLC KMn`Z KIMW`Wd
M`dbKï

�IMW M`dbK nK Kb`L ]IWjK`VW VW
KV Kbf WnMMVG dMnLL eVVKOnKb
nWh jVWK`WIf eVM n LbVMK

h`LKnWjf IWK`Z CVI Mfnjb n
�ò]IWjK`VWï

�IMW ZfeK nK Kbf ]IWjK`VW nWh
eVZZVG Kbf OnKb KVGnMhL Kbf
fhdf Ve Kbf GVVh GbfMf `K

lfWhL ZfeKï ¹VZZVG Kb`L IWK`Z CVI
Mfnjb n eIMKbfM �ò]IWjK`VW G`Kb Kbf
lM`hZfGnC Zfnh`Wd ZfeKï

�IMW ZfeKô bfnh`Wd lnj\ `WKV
Kbf GVVh nZVWd n lM`hZfGnCï

¾VWK`WIf LKMn`dbK nZVWd Kbf
lM`hZfGnC IWK`Z CVI bnHf
VOfW e`fZhL KV CVIM M`dbKï

�bfW ZVV\ eVM n GnC YnM\fh
OfMY`LL`Hf OnKb Zfnh`Wd Vee KV CVIM
ZfeKï

�IMW ZfeK bfMf nWh GnZ\
KbMVIdb Kbf GVVhô nMVIWh
�VVhbVILf ¾VMWfM ¹nMY

IWK`Z CVI Mf]V`W Kbf OIlZ`j eVVKOnKbï

�IMW M`dbK VW KV Kb`L KMnj\ô
lM`Wd`Wd CVI lnj\ nK Kbf
OV`WK nK Gb`jb CVI fWKfMfh
Kbf GVVhï �fKMnjf CVIM LKfOL

lnj\ nZVWd �VVh ¿nW\ô `WKV Kbf
H`ZZndf nWh lnj\ KV CVIM jnMï

Skellingthorpe Old Wood is an
ancient woodland originally
populated by native deciduous
trees such as oak, ash, lime and
hazel.

The wood is referred to in the
Domesday Book as the ‘Lound’.

Lound is a Viking name for
wood with some form of
important ritual use and an
area of woodland to the south is
still known as Ash Lound.

The ash tree was worshipped
by the Vikings as the link
between heaven and earth.

In the Middle Ages the wood
was used as a deer park, but by
the 17th century the park had
fallen out of use and a forester
would have been responsible for
its maintenance.

His house still stands and is
known as ‘Wood House’.

In the 1940s, the wood was
taken over by the Forestry
Commission, which began
planting pines.

Intensive conifer planting
shaded out plants growing
beneath the tree canopy and
woodland wildlife was
devastated.

Today the wood is owned and
managed by the Woodland Trust
and is wonderful to visit during
May as the area is filled with
beautiful bluebells to brighten
up your day.

Skellingthorpe
Old Wood

This easy walk
through the woods is
fun for all the family
– and an ice cream
from drive-through
parlour Daisy Made
is the perfect end to
a sunny afternoon
admiring nature

6

3

TIME IT RIGHT: Skellingthorpe Old Wood is carpeted with bluebells in
late spring –but this year’s unpredictable weather could change that

GO NATIVE: Deciduous trees

13

8

1

�À¦§

2

3

4

35
7

9

10

11

12

SWEET TREAT: Enjoy an ice cream
at Daisy Made afterwards – just
off Lincoln Road, Skellingthorpe
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Fashions come and go, but
herbs have remained a constant
in the world of food, gardening
and medicine, they are as vital
as ever and are being used more
than ever in the kitchen due to
the diversity of our food culture.

Herbs alter their flavour and
scent in different foods, as they
react with different ingredients
and engage our senses.

Rosemary in shortbread for
example, the flavour is subtle

and buttery, whereas in a leg of
lamb, the rosemary is more
intense and punchy in flavour.

Fresh herbs can be divided
into soft herbs such as mint,
basil, coriander and tarragon,
and woody herbs such as
rosemary, sage and thyme.

The versatility of herbs, the
small sprig of rosemary or that
pinch of dried thyme, subtly
transforms the taste of a dish.

There is the impression that a

good cook will use only fresh
herbs and not dried ones. This
is simply untrue; there is a
place for both.

If your dried herbs are
properly in date, still green,
have a strong aroma and are
stored well, there is no reason to
doubt their strength in cooking.

For example in a slow-cooked
casserole, I will often use dried
herbs over fresh, as the more
you can cook fresh herbs, the
weaker the volatile oils and
flavour becomes. Dried herbs
keep their intensity.

However, I would not sprinkle
dried basil on a tomato salad, I
would always use fresh leaves
for both flavour and texture.

A few herbs are not so good
when dried, for example, chives,
parsley and coriander leaves.

Dried herbs are convenient,
although they don’t generally
have the same purity of flavour as
fresh herbs. They are still good
value to keep in your cupboard.

The fresh herb to dried herb
ratio is one tablespoon of fresh
woody herbs to one level
teaspoon of dried, and two to
three tablespoons of the soft
herbs.

Lots of people say subsitute
one tablespoon of fresh to a
teaspoon of dried. For me it
depends on the herb, because
you can always add, but you
can’t take away the flavour.

Rachel Green talks about the versatility of herbs and why they are
so important to everyday cooking

Choosing flavours
isn’t cut and dried

�bfMf `L n
OZnjf eVM lVKb
eMfLb nWh
hM`fh HnM`fK`fL

PHOTOS:
iStock

‘‘‘
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Dried herbs are best used in
dishes where the herbs are
easily reconstituted in liquid:
teas, breads and baking and
where the cooking time is over
30 minutes.

They are always a great way of
adding several flavours to a
recipe in one go in the form of
herb blend, for example herbs
du Provence and Italian blend.

Fresh herbs are great both as a
flavouring and a garnish for a
wide range of dishes, both
cooked, rare, salads, ice creams,
fish, vegetables, meat, pasta,
sauces and baking.

Fresh herbs have purity of
flavour and take every day
dishes to another level.

For the chef, there is nothing
more exciting to flavour your
dish with fresh herbs.

I like to grow my own,
especially the unusual ones like
lovage, orange mint, salad
burnet and Russian tarragon.

I also grow a smoky-flavoured
rosemary along with
Vietnamese coriander.

Fresh herbs excite me into
creating different dishes and
exploring the flavours of the
world.

In Lincolnshire we are very
lucky to have some great herb
suppliers such as Lincolnshire
Herbs Ltd and Waltham
Windmill Garden Centre and
many more.

INGREDIENTS
¹VM Kbf jn\fÖ
èèéd IWLnZKfh lIKKfMô LVeKfWfh
èèéd jnLKfM LIdnM
èèéd LfZeòMn`L`Wd eZVIM
æ ZnMdf fddL
æàd dMVIWh nZYVWhL
è ZfYVWô >fLKfh
è KlLO ZnHfWhfM eZVGfMLô
MfYVHfh eMVY LKnZ\

¹VM Kbf `j`WdÖ
ä KlLO dMnWIZnKfh LIdnM
ä KlLO GnKfM
Þ LOM`dL ZnHfWhfM
äééd `j`Wd LIdnM
¦nHfWhfM LOM`dLô KV hfjVMnKf

METHOD
èï �MfòbfnK Kbf VHfW KV

èÜé¾îäàé¹îdnL YnM\ ãï ¸MfnLf
n ZVne K`W nWh Z`Wf Kbf lVKKVY
G`Kb dMfnLfOMVVe OnOfMï
æï ¾MfnY KVdfKbfM Kbf lIKKfM

nWh jnLKfM LIdnM IWK`Z OnZf nWh
eZIeeCï
äï Àhh Kbf fddLô VWf nK n

K`Yfô lfnK`Wd GfZZ neKfM fnjb
nhh`K`VWô KbfW lfnK `W Kbf
ZfYVW >fLKï
ãï �`eK `W Kbf eZVIM nWh dfWKZC

eVZh `WKV Kbf Y`EKIMfô KbfW eVZh
`W Kbf dMVIWh nZYVWhL nWh
ZnHfWhfM eZVGfMLï
àï �OVVW Kbf Y`EKIMf `WKV Kbf

dMfnLfh ZVne K`W nWh ln\f `W
Kbf OMfòbfnKfh VHfW eVM ãé
Y`WIKfLô IWK`Z GfZZ M`LfWô
dVZhfW lMVGW nWh e`MY KV Kbf
KVIjbï
Þï �fYVHf eMVY Kbf VHfW nWh

ZfnHf KV jVVZ `W Kbf K`W eVM èé
Y`WIKfL lfeVMf KIMW`Wd VIK VW
KV n G`Mf Mnj\ï
Ýï ¹VM Kbf `j`Wdô OZnjf Kbf

dMnWIZnKfh LIdnM `W n LYnZZ
LnIjfOnW G`Kb Kbf GnKfM nWh
bfnK dfWKZC IWK`Z Kbf LIdnM bnL
h`LLVZHfhï
Üï Àhh Kbf ZnHfWhfM nWh

L`YYfM eVM KGV Y`WIKfLï
Ûï ¦fnHf Kbf LCMIO KV jVVZ nWh

`WeILfï
èéï �`eK Kbf `j`Wd LIdnM `WKV n

lVGZ nWh LKMn`W VHfM Kbf LCMIOï
¤`E GfZZô nhh`Wd YVMf `j`Wd
LIdnM VM LCMIO nL WfjfLLnMC KV
njb`fHf Kbf jVWL`LKfWjC Ve n
Kb`j\ `j`Wdï
èèï ½M`>>Zf Kbf `j`Wd VHfM Kbf

jn\f nWh hfjVMnKf G`Kb Kbf
LOM`dL Ve ZnHfWhfMï

TOP TIP: You can
freeze sprigs of
freshly picked
lavender for a few
months if you want
to enjoy this recipe
year-round

LAVENDER CAKE Serves 8

CRAFTING A LIFESTYLE IN THE LINCOLNSHIRE WOLDS

Art Gallery, Gifts

Home & Lifestyle.

Annie Sloan Chalk Paint™

Stockist & Workshops

Romantic Retreat

with Breathtaking

Views over the

Wolds

Bully Hill Top, Tealby, LN8 6JA

on the crossroads of B1225/B1203

Retro, Vintage Signage,

Interior Decor & Furniture

bricktreegallery.co.uk

07745 215689

antiquessalvagetimber.co.uk

01673 838901

bricktreebarn.co.uk

07745 215689

OPEN
7days a
week
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Grimsby Fish and Lincolnshire Potatoes
Made for each other!
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High Class Family Butchers of Woodhall Spa
Multi Award Winning Artisan producers - reviving and

preserving historic Lincolnshire recipes

2015-2016Winners of Select Lincolnshire
Business of the YearAward

2015 -2016 Finalists Select Lincolnshire
Best Producer Award (third year)

2015-2016 Finalists Select Lincolnshire
Best Retailer Award (second year)

Telephone 01526 352321 or visit our website
www.rjhirstfamilybutchers.co.uk

Station Rd, Woodhall Spa (under the clocktower)

Follow Sadie Hirst @RJHirstbutchers
©LW

Opening Times:
Mon to Sat

- 9am to 5pm
Sun - 9am to 4pmwww.spaldingfarmshop.co.uk

Breakfast 9.30-11.30 • Main Menu 9.30-4.00
Lunch Time Specials 11.30-3.00 • Afternoon Tea 1.00-3.30

Opening Times: Monday - Saturday 9.30am-4pm
Sunday 9.30am-3.30pm

©LW

Booking Advisable • Phone: 01775 680101
Email: manna@spaldingfarmshop.co.uk

‘Manna’ Coffee Shop • Find us on Facebook

Sunday 9.30am-3.30pmSunday 9.30am-3.30pmSunday 9.30am-3.30pmSunday 9.30am-3.30pmSunday 9.30am-3.30pmSunday 9.30am-3.30pmSunday 9.30am-3.30pmSunday 9.30am-3.30pmSunday 9.30am-3.30pm

Home Cooked Food • Gifts • Local Grown Plants
Farm Fresh Produce • Home Grown Potatoes • Deli

Scoldhall Lane, Surfleet, Spalding, PE11 4BJ

We can cater to your every need

outside catering

weddings | mobile bars

contract & corporate catering

event staffing | banqueting

venue procurement | event management

parties | festival catering

airstream hire

0 1 5 0 7 6 0 5 7 6 3
i n fo @ v i n c e re h o s p i ta l i t y. c o . u k

Cordeaux Corner, Louth, LN11 0SZ

w w w. v i n c e re h o s p i ta l i t y. c o . u k
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Deciding what to choose for a
picnic can be a delicious
dilemma with so much excellent
local produce available.

However, no self-respecting
picnic hamper should leave
home without the following
favourite food essentials:

A flask of Stokes tea and coffee
to enjoy with a box or two of
Grantham Gingerbread – excellent
for a mid-journey break or a
post picnic digestive.

No picnic would be complete
without RJ Hirst’s handmade
sausage rolls or one of its pork
pies accompanied by chilli beer
mustard, handmade by Sweet
Heat Chilli, in Horncastle, to add
some heat, and served with
potato salad made using locally
grown potatoes and chives.

Also, a packet of Pipers crisps –
my favourite flavour is
Biggleswade Sweet Chilli – are a
must for any out- door occasion.
Myers plum loaf, topped with

Lincolnshire Poacher cheese, or a
crumbling of Cote Hill Blue (also
gorgeous on pasta or new
potatoes) is always a winner in
the taste awards.

Alternatively, both Jenny’s Jams
of Lincoln and A Little Luxury,
based in Sleaford, make
fabulous jams, marmalades and
preserves to spread on the plum
bread.

Buns are always an easily
portable favourite, and every
picnic must have a round or two
of ginger crunch buns, baked by
Heather, owner of The Occasional
Table in Spilsby. These consist of
ginger shortbread, smothered in
a fudgy ginger topping and
sprinkled with crystallised
ginger. Yum!

To quench the family’s thirst,
Peak Top Farms grow its own fruit
to create Fabulously Fruity
Wines, of which the gooseberry
wine is excellent for a picnic
and the blackcurrant is great
for a local version of Kir Royale.
Ideal for a special occasion.
Percy’s Vodka Tea, the innovative

idea of Claire Hall, is just made
to be supped, icy cold, watching
a polo match, on the beach or
even in the garden. Or, for those
that prefer a long, cold beer, The

¹  ½ ' ¹À¤³¦�

MANDARIN JAM JAR CHEESECAKES by Sadie Hirst
³¢¸�»½³»¢��
æÝéd ¤j�`K`fL h`dfLK`HfL
èééd IWLnZKfh lIKKfM
è HnW`ZZn OVh
Þééd LVeK jbffLf
æàéd `j`Wd LIdnMô L`fHfh
ÞééYZ hVIlZf jMfnY
äèæd K`W YnWhnM`W LfdYfWKL
è ]nM ZfYVW jIMh

¤»�· ½
èï �nLb nWh hMC CVIM ]nMLï
æï ¤fZK Kbf lIKKfM VHfM n ZVG

bfnK `W n Yfh`IYòL`>fh OnWï
äï �IK h`dfLK`Hf l`LjI`KL `W n

OZnLK`j lnd nWh dfWKZC lnLb
`WKV jMIYlL G`Kb n MVZZ`Wd O`Wï
�`O `W KV CVIM OnW Ve YfZKfh
lIKKfM nWh d`Hf KbfY n dVVh
LK`M KV jVnK nZZ Kbf jMIYlLï
ãï ½`H`hf Kbf Y`EKIMf

Pack up a picnic
Kathryn Locke of
the Lincolnshire
Larder shares her
recommendations
for the perfect
family hamper

8 Sail Brewery at Heckington Mill
produces a selection of ales, as
does The Lincolnshire Brewing
Company, based in Lincoln.

And on a hot summer’s day
what could be more refreshing
than a chilled glass of Belvoir
Fruit Farms’ elderflower presse, or
an elderflower and rose cordial
(which tastes like Turkish
Delight in a glass)?

�bf ¦`WjVZWLb`Mf ¦nMhfM `L n LYnZZ
lIL`WfLL LOfj`nZ`L`Wd `W lfLOV\f
bnYOfMLô LfK IO `W ¿`ZZ`WdbnC `W
¢VHfYlfM æéèàï
¹VM YVMf `WeVMYnK`VWô fYn`Z

\nKbMCWÃKbfZ`WjVZWLb`MfZnMhfMï
jVïI\ô Z`\f �bf ¦`WjVZWLb`Mf
¦nMhfM’L ¹njflVV\ Ondf VM eVZZVG
Ã�bf¦`WjL¦nMhfM VW �G`KKfMï

LKnMKL KV Kb`j\fWô KbfW nhh Kbf
hVIlZf jMfnY nWh n dVVh KGV
KnlZfLOVVWL Ve ZfYVW jIMhï
�b`L\ ndn`W IWK`Z `K nZZ LKnMKL KV
Kb`j\fW IO GfZZï
Ýï �OVVW Kbf Y`EKIMf `WKV Kbf

]nMLô e`ZZ KV nlVIK äjY KV ãjY
eMVY Kbf KVOï
Üï �fKIMW KV Kbf eM`hdf eVM nK

ZfnLK n jVIOZf Ve bVIMLï
Ûï ½Mn`W Kbf YnWhnM`W

LfdYfWKL MfnZZC GfZZô OIK n
dVVh bfnOfh KfnLOVVW Ve
ZfYVW jIMh VW KVO Ve Kbf
jbffLfjn\f Y`EKIMf `W fnjb ]nMï
èéï �YVVKb KV jVHfM KbfW

nMMnWdf CVIM YnWhnM`WL VW KVOï
èèï �VO Kbf Z`hL VW nWh MfKIMW

KV Kbf eM`hdf KV LfK VHfMW`dbKï
èæï �VIM jbffLfjn\fL nMf WVG

MfnhC KV dV `W n O`jW`j lnL\fKï

lfKGffW Kbf ]nY ]nMLô n`Y`Wd
eVM WfnMZC æ jY hfOKbô nWh OIK
KbfY `W Kbf eM`hdf KV jb`ZZï
àï ½Mn`W Kbf Z`NI`h Vee Kbf

LVeK jbffLf OIK `W n lVGZ G`Kb
Kbf L`fHfh `j`Wd LIdnM nWh Kbf
LffhL eMVY Kbf HnW`ZZn OVhï
Þï �b`L\ KVdfKbfM IWK`Z `K

BURSTING
WITH
FLAVOUR:
Create a
hamper
filled with
county
produce
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Delighted to welcome
our new Head Chef who
has created this exciting,

new A la carte menu.

Samples of menu

Starters
Seared King Scallops with Avocado &
Pea Puree, Parma Ham and Pea Shoots

Whole Baked Portobello Mushroom filled with
Basil Pesto, Cheese with dressed Roquette Salad

Main Courses
Battered “Thump” of East Coast Cod, Crushed Minted
Peas, Skinny Chips with Balsamic & Homemade Tartare

The Bentley Belly Buster
Mixed Grill of Lamb Cutlet, Steak, Lincolnshire

Sausage, Chicken Breast, Gammon & Black Pudding
with Grilled tomato, Mushroom & Chips

Flambé
Flambéed Fillet Steak Dianne-Medallions of Fillet Steak
Flamed with Cognac with Mushrooms, Dijon Mustard,

Tomato, Tarragon & Cream

Desserts
Freshly homemade each day by our Patisserie Chef

Newark Road, South Hykeham, Lincoln, LN6 9NH
T: 01522 878000 E: info@bentleyhotellincoln.co.uk

www.bentleyhotellincoln.co.uk

Bentley Hotel Leisure Club & Spa

As well as our Grand Restaurant we

can also cater for private parties large

or small, weddings and balls

We also have 80 bedrooms a full
leisure club and Beauty Spa.

©LW
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�bV nMf CVI nWh GbnK hV CVI hVÎ
We are Willingham Fayre Tea
Rooms and Ice Cream Parlour
and manufacturers of
Lincolnshire Wolds Dairy Ice
Cream.

·VG h`h CVI LKnMK nWh bVG hVfL
KbnK jVYOnMf G`Kb GbfMf CVI nMf
WVGÎ
We started in 2003 as a
diversification project on the
farm. There is a history of dairy
farming on both sides of the
family, but although we had a
vast knowledge of milk
production, we hadn’t any
experience of manufacturing.

We started off with a basic
range of approximately half a
dozen flavours to well over 40
today, which means that whenever
you visit there is always a
different ice cream to try, whether
you love a classic vanilla or

PARLOUR TRICKS

something more unusual such as
Turkish delight or whisky and
orange marmalade!

�bnK hM`HfL CVIÎ
The delight and excitement of
our customers.

�bnK bnL lffW Kbf bnMhfLK Kb`Wd
KV VHfMjVYf nlVIK GbnK CVI hVÎ
Being a rural business has its
challenges, the greatest is
letting people know that we

exist. One of the ways we
promote the business is by
attending local food fairs
and events. In particular,

we have two stands in the
Lincolnshire Show food

court annually.
We also take our cattle to the

show to compete against other
breeders and introduce them to
prospective buyers.

Another challenge is the
weather. To overcome this, we
provide a lovely, warm and
welcoming environment within
the ice cream parlour.

�bnK hV CVI fW]VC YVLK hnC KV hnCÎ
My favourite working activity is
creating new flavours.

Customers request and
suggest flavours that can be
obscure and challenging. I am
presently working on a popcorn
flavour for my daughter Alice
and Jack Daniels and Coke for
another customer.

·VG hVfL `K effZ KV lf OnMK Ve
¦`WjVZWLb`Mf’L G`hf nWh HnM`fh
eVVh nWh hM`W\ LfjKVMÎ

As ice cream producers, we feel

extremely proud to play a small
part in the vast array of
delicious produce that is
manufactured in Lincolnshire.

�bnK `L CVIM IZK`YnKf dVnZÎ
Our plan for the future and
ultimate goal would be to see
Lincolnshire Wolds Dairy Ice
Cream on the dessert menu of
the prestigious restaurants and
eateries in Lincolnshire.

�bfW hV CVI effZ YVLK OMVIh
nlVIK CVIMLfZe nWh GbnK CVI hVÎ
When the customers are happy
we are happy. We get a buzz
when we are congratulated and
thanked by our customer for
making their visit enjoyable.

·VG hVfL Kbf lIL`WfLL GVM\Î
Willingham Fayre is on
Ashgrove Farm, at the foot of
the beautiful Lincolnshire
Wolds, in North Willingham,
Market Rasen.

The farm is 400 acres in size
and produces oats for biscuits
and porridge, canary seed for
bird feed and wheat for bread or
animal feed.

We have two herds of pedigree
British Shorthorn and
Limousin cattle. The majority of
cattle are sold at pedigree
breeding sales in Stirling,
Scotland, and the remainder are
sold to Morrisons’ “traditional
beef ” counter. At times it can be
extremely hectic trying to juggle
two businesses.

There are many occasions
when we disappear from the ice
cream parlour kitchen, make a

�»¢ ¤³¢��»� �³�·ïïï

Helen Haigh of
Willingham Fayre
talks about
juggling an ice
cream business
with helping cows
have their calves...

WHAT’S YOUR FLAVOUR: Helen with a selection of the ice creams sold in the parlour

quick change and jump on a
tractor or run to assist a cow
with calving. There is never a
dull moment.

·VG hV CVI LVIMjf `WdMfh`fWKLÎ
The artisan ice cream is made
in our farm dairy, using whole
fresh milk.

Locally sourced fruit and
additional flavours imported
direct from Italy are used and
periodically we visit the Grand
Ice Cream Exhibition in Rimini,
Italy, to keep abreast of new
ideas and equipment.

·nHf CVI nWC K`OL eVM IL`Wd CVIM
OMVhIjKÎ
We have a number of customers
who serve our ice cream to
guests as dessert at their dinner
parties – they choose flavours to
complement their menu.

�bnK bnL lffW CVIM dMfnKfLK
YVYfWKÎ
Our greatest moment was
winning the Morrisons Ice
Cream Championship twice at
the Great Yorkshire Show,
which was presented to us by
Sir Ken Morrison himself.

�fZZ IL LVYfKb`Wd NI`M\C nlVIK
CVIM lIL`WfLLÎ
Customers love to watch our
cows and calves playing in the
fields in front of the parlour. We
have pygmy goats and sheep,
which children love to stroke
and feed during their visit. And
the bulls in the paddock can be
entertaining, particularly when
the cows visit them.

NICE ICE:
Customers
buy a
selection
of flavours
to serve to
their
dinner
party
guests
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As Lincolnshire basks in
sunshine once again, family and
friends get ready to gather for a
long-awaited barbecue.

However, gone are the days of
simply throwing some sausages
over some glowing embers.

Each year, adverts and
warnings fill radio waves and

can create a tasty feast. All it
takes is a little preparation,
according to Sam Walia,
co-owner of Huckleberry’s Bar
and Grill in Lincoln.

Good ingredients, preparation
of meats and cooking slow and
low are the rules that
Huckleberry’s cooks by.

television screens with
information on how not to cook
barbecue food.

Those warnings are important
– but whoever is holding the
tongs shouldn’t feel put off from
getting creative.

Different flavours, cooking
methods and accompaniments

Mr Walia said a great
barbecue simply comes down to
one thing: “You can’t cheat the
food.”

The Clasketgate eatery opened
in November and Mr Walia said
his customers’ appetite for its
ribs, wings, steaks and other
classic food hasn’t waned.

Hannah Gilbey meets a barbecuing expert
bringing American flavours to our county CLASSIC CHOICE: Burgers are popular in Huckleberry’s Bar, Lincoln

SAM WALIA’S BARBECUE TOP TIPS

Use good-quality ingredients and make your
own barbecue sauce – see recipe on page 39

Go slow and low – if you want to eat food in
an hour, start cooking three hours before.

Marinate wings, breasts or other chicken cuts
in buttermilk for 24 hours before barbecuing

Get ready
for a good
grilling

��EE�dd^ͺ/���Z��DΛ�ĞŶŶĞƩƐ/ĐĞ

2QO\ WKH ¿QHVW GRXEOH FUHDP DQG IUHVK PLON DUH XVHG

DORQJ�VLGH QDWXUDO ÀDYRXULQJV WR SURGXFH

D ULFK FUHDP\ GDLU\ LFH FUHDP�

2YHU �� PRXWK ZDWHULQJ ÀDYRXUV RI LFH FUHDP� D ZLGH

UDQJH RI ORZ IDW IUR]HQ \RJXUWV DQG ODFWRVH

IUHH VRUEHWV DUH DYDLODEOH

7R VHH 6WRFNLVWV� RU EHFRPH D VWRFNLVW \RXUVHOI

VHH RXU ZHEVLWH�

www.dennetts.co.uk

2U &DOO� 01790 752573

7UDGLWLRQDO $ZDUG :LQQLQJ ,FH &UHDP
)URP WKH 'HQQHWW )DPLO\ RI 6SLOVE\ /LQFROQVKLUH

+RPHPDGH WR RXU RZQ UHFLSH VLQFH ����
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Traditional Home Cooked Pub Food

Booking advised 01522 790386

High Street, Heighington, Lincolnshire, LN4 1JS

www.butcherandbeast.co.uk

OPEN
Monday - Saturday

12 midday - 11pm

Sunday

12 midday - 10.30pm

FOOD SERVED
Monday - Saturday

12 midday - 2pm & 5pm - 8pm

Sunday

12 midday - 2pm & 5pm - 8pm
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made in-house, and seasoned
with only salt and pepper.

“If you start with good
ingredients you don’t need to fill
it with rubbish,” Mr Walia said.

“When you use good
ingredients people are surprised
by is how filling it can be.”

The butter brioche bread buns
that sandwich the burgers are
proved for 48 hours and
delivered freshly made by
artisan bakers from the Welbeck
Bakehouse each day, travelling
from just across the border in
Nottinghamshire.

While burgers remain a firm
favourite, Mr Walia said people
are trying new meals.

“The one thing that has
surprised me is that one of our
most popular dishes is the
brisket,” he said.

“It has got slightly more spicy
overtones and a slightly more
complex flavour.

“We are in the process of
bringing in approximately 15 to
20 new dishes. We have got 25 to
30 being developed, including
two new barbecue sauces.”

BARBECUE SAUCE by Sam Walia
³¢¸�»½³»¢��
èZ KVYnKV \fKjbIO
äééd ½fYfMnMn LIdnM
èééYZ �VMjfLKfM LnIjf
èàéYZ hnM\ LVC LnIjf
èééd VW`VW OVGhfM
àéd dnMZ`j OVGhfM
àéd d`WdfM OVGhfM
àéd jb`ZZ` eZn\fL $VOK`VWnZ"
¿VIMlVW KV KnLKf

¤»�· ½
èï �nMY Kbf

\fKjbIO VHfM ZVG
bfnK – nL ZVG nL
CVIM bVl G`ZZ dV
– eVM èà Y`WIKfLï
æï �K`M `W Kbf

LIdnM nWh ZfnHf
VW Kbf ZVG bfnK
eVM æ bVIMLï
äï Àhh Kbf

�VMjfLKfM LnIjfô
hnM\ LVC LnIjf

nWh OVGhfMfh VW`VWô dnMZ`j
nWh d`WdfMô nL GfZZ nL Kbf jb`ZZ`
eZn\fLô `e IL`Wdï
ãï ¤`E ndn`W nWh ZfnHf VW

Kbf LnYf ZVG bfnK eVM nWVKbfM
è ½ KV æ bVIMLï �bf LnIjf G`ZZ
WVK ZVV\ nL hnM\ nL CVI fEOfjK
`K KV `W`K`nZZC – `K hnM\fWL nL `K
jVV\Lï
àï Àhh n lVIMlVW Ve CVIM

jbV`jf KV KnLKfï
�VYfKb`Wd eMI`KC
GVM\L GfZZ– ³
MfjVYYfWh �fh
�Knd lC ©`Y ¿fnWï
Þï §ffO Kbf Y`E

VW Kbf bfnK eVM WV
ZVWdfM KbnW äé
Y`WIKfL YVMfô VM
CVI G`ZZ ZVLf
eZnHVIMï
Ýï ¦fnHf KV jVVZ

VM h`Lb VIK VHfM
bVK eVVh nWh fW]VCï

The restaurant had a full
house and had to turn away
around 80 people on the first
bank holiday of May.

“Whether it be American style
food, Italian or Oriental, people
are looking for more authentic
food nowadays,” Mr Walia said.

“They know the real thing.
People’s appreciation of food, we
find, is growing.”

Use buttermilk as a base to add layers of
flavour. Use smoked paprika as it gives a
lovely depth, and for something a bit more
complex, add a bit of ginger.

Feel free to present your creations
attractively but don’t forget barbecue food
is meant for sharing. Hands are going to get
messy and sticky – and that is exactly what
it should be.

Huckleberry’s prides itself on
paying attention to its food,
from the ingredients to the
finished platter.

Its St Louis Ribs are
marinated for 24 hours before
being rubbed, and can take up
to 32 hours to fully prepare.

The 8oz burger patties are

�fVOZf nMf
LIMOM`Lfh nK
bVG e`ZZ`Wd
Kb`L KCOf Ve
eVVh jnW lf‘‘‘

Hog Roast
And Event
Catering

You won’t find a tastier
hog roast in Lincolnshire.

07977 417943
www.rarebreedlincolnshirehogroast.co.uk

©LW
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¿Znj\jIMMnWK ©nYK`W`
³¢¸�»½³»¢��
æàYZ d`W Ve jbV`jf
æàYZ HVh\n Ve jbV`jf
æ KLO ©fWWC’L ©nYL lZnj\jIMMnWK ]nY
ä Y`WK ZfnHfL
³jf jIlfL

¤»�· ½
¤`E Kbf d`W nWh HVh\n KVdfKbfM

G`Kb Kbf ]nY `W n jVj\Kn`Z Lbn\fMï
Àhh OZfWKC Ve `jf nWh Lbn\fï �VIM

`WKV n ]nY ]nM VHfM `jf nWh hfjVMnKf
G`Kb Kbf Y`WK ZfnHfLï

Lincolnshire drinks experts The White Hart, Rogue Saint, Belvoir Fruit Farms and Jenny’s Jams
share their simple, summery cocktail recipes – perfect for any place or occasion

Time to shake it up

¾VW\fM ¸`W nWh ¹fWK`YnWL èÛÖéà ·fMlnZ �VW`j

The
White Hart
The
White Hart

Belovoir
Fruit

Farms

Jenny’s Jams ¸`Hf �fnjb
À ¾bnWjf
³¢¸�»½³»¢��
æãéYZ ¿fZHV`M
»ZhfMeZVGfM ¾VMh`nZ
æÜéYZ HVh\n
èãéYZ Ofnjb Z`NIfIM
Ü LKMnGlfMM`fLô LZ`jfh
è GbVZf VMnWdfô LZ`jfh
ÞÞéYZ l`KKfM
ZfYVWnhf

¤»�· ½
�VIM Kbf `WdMfh`fWKL
`WKV n OIWjb lVGZô
LjnKKfMfh G`Kb `jf
jIlfLï
¤`E G`Kb n ZnhZfï
½fjVMnKf G`Kb Y`WK

LOM`dL nWh Y`W`
¿M`K`Lb eZndLï
�fMHfô jZ`W\ dZnLLfL

nWh fW]VCï

�nLOlfMMC ©nY ¤V]`KV
³¢¸�»½³»¢��
äÝïàYZ Gb`Kf MIY
è KLO ©fWWC’L ©nYL MnLOlfMMC ]nY
Ü Y`WK ZfnHfLï
ã VMnWdf GfhdfL
�Vhn GnKfM
³jf

¤»�· ½
�`Kb n YIhhZfMô OMfLL Kbf Y`WK

ZfnHfL `W n jVj\Kn`Z Lbn\fM KV
fEKMnjK Kbf ]I`jfL nWh eZnHVIMï Àhh
jMILbfh `jf nWh MnLOlfMMC ]nY KV
Kbf Lbn\fMï
�bn\f Kbf Y`EKIMf H`dVMVILZC

IWK`Z Kbf LIMenjf Ve Kbf Lbn\fM effZL
jb`ZZfhï
�L`Wd n jVj\Kn`Z LKMn`WfMô LKMn`W `W

KV n ]nY ]nMï
�VO IO Kbf hM`W\ G`Kb LVhn GnKfM

KV KnLKf nWh nhh Kbf MnLOlfMM`fL
nWh VMnWdf GfhdfL KV KnLKfï

³¢¸�»½³»¢��
àéYZ ¾VW\fMô ½VMLfK ½MC ¸`W
èæàYZ ¹fWK`YnWL èÛÖéà ·fMlnZ �VW`j
¤`WfMnZ `jf
¸`WdfM KV dnMW`Lb

¤»�· ½
¹Mff>f Y`WfMnZ GnKfM `WLKfnh Ve

KnO GnKfM KV jMfnKf n YIjb OIMfM
`jf jIlfô eMff eMVY `VWL nWh
Y`WfMnZL KbnK CVI GVIZh WVMYnZZC
Lff – Kb`L eVMYL OfMefjKZC jZfnM `jf
jIlfLô Gb`jb ZVV\ `WjMfh`lZf ï
�VIM àéYZ Ve ¾VW\fMô ½VMLfK ½MC

¸`W VHfM Kbf `jfô nWh nhh n LZ`jf Ve
d`WdfMô Gb`jb `L WV Kb`j\fM KbnW
n OVIWh jV`Wï
�VIM VHfM Kbf KVW`jô nWh
fW]VCï

¤`Efh ¿fMMC ¿ZnLK
³¢¸�»½³»¢��
æ LKMnGlfMM`fL
à MnLOlfMM`fL
ã lZnj\lfMM`fL
æ Z`Yf GfhdfL
àYZ ¾bnYlVMh �nLOlfMMC ¦`NIfIM
èàYZ ÀlLVZIK ¾`KMVW
àéYZ LVhn GnKfM
¹MfLb lfMM`fL KV dnMW`Lb

¤»�· ½
�Znjf nZZ Kbf eMI`K `W n KnZZ dZnLL

nWh YIhhZfï ¹`ZZ G`Kb jMILbfh `jf
nWh nhh Kbf MfYn`W`Wd `WdMfh`fWKLï
�K`M GfZZ nWh LfMHf G`Kb

eMfLb lfMM`fLï

Photos:
Anna
Draper
and John
Jenkins
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·VK �Il
³¢¸�»½³»¢��
èæïàYZ ÀlLVZIK
�nW`ZZn
èæïàYZ ¾bnYlVMh
¿Znj\ �nLOlfMMC
¦`NIfIM
æàYZ O`WfnOOZf
]I`jf
�MVLfjjV KVO

¤»�· ½
�b`L `L n L`YOZf

lI`Zh jVj\Kn`Z – OIK
fnjb `WdMfh`fWK `W
VWf neKfM nWVKbfMï
�V dfK Kbf ZnCfMfh

feefjK CVI Wffh
LVYfKb`Wd eZnK VW
Kbf fWh Ve
LVYfKb`Wd ZVWdô
LIjb nL n LOVVWô KV
LKVO Kbf enZZ`Wd
OMVLfjjV eMVY
lMfn\`Wd Kbf Mfh
jVZVIM `W Kbf
lVKKVYï

¾IjIYlfM nWh ¸MnOfeMI`K
¸`W �VIM
³¢¸�»½³»¢��
àéYZ ¿ffefnKfM d`W
æàYZ ZfYVW ]I`jf
àéYZ fdd Gb`KfL $VOK`VWnZ lIK MfjVYYfWhfh"
èæïàYZ LIdnM LCMIO $VM è KLO LIdnM"
¼ eMfLb dMnOfeMI`Kô LNIff>fh
¼ eMfLb jIjIYlfMô NInMKfMfh

¤»�· ½
�IK nZZ `WdMfh`fWKL `WKV n Lbn\fM nWh Lbn\f bnMhï
�bf �VdIf �n`WK lnMKfWhfML Z`\f KV Lbn\f KG`jfô

VWjf G`Kb `jf nWh VWjf G`KbVIKï �bf VWf G`Kb `jf
`L KV jb`ZZ Kbf hM`W\ô Kbf VWf G`KbVIK `L KV nhh n`Mï
�bfW OVIM Kbf Z`NI`h `WKV Kbf dZnLL KbMVIdb n

L`fHf VM n Kfn LKMn`WfMï

³M`Lb ¤V]`KV
³¢¸�»½³»¢��
äÝïàYZ ©nYfLVW ³M`Lb Gb`L\fC
èæïàYZ ¤`hVM`
�VW`j VM LVhn KVO
¹MfLb Z`Yf
¹MfLb Y`WK
¹MfLb MVLfYnMC
èæïàYZ LIdnM LCMIO VM è KLO LIdnM

¤»�· ½
�IK Kbf

Z`YfL nWh
LIdnM `W n
dZnLL nWh
YIhhZfï �VI
GnWK KV
LNInLb Kbf
Z`Yf KV MfZfnLf
Kbf eMI`K’L
]I`jf nWh Kbf
V`ZL `W Kbf
OffZ nWh
lZfWh KbVLf
G`Kb Kbf
LIdnMï
�bfW LZnO

nWh KG`LK Kbf
Y`WK nWh
MVLfYnMC KV
LZ`dbKZC lMfn\
Kbf`M e`lMf nWh
MfZfnLf Kbf`M
nMVYnLï
Àhh Kbf

LO`M`KL nWh
KVW`j nWh d`Hf
`K n dVVh LK`Mï

The Rogue
Saint

Photos: Anna Draper
and John Jenkins

©
LW

If you would like to have
every issue of Good Taste

delivered to your address*

*An annual postage & packaging subscription charge of £10 is payable

then please contact our Subscriptions
Department on 0333 777 8004

Established caterers, specialising in indoor &

outdoor events and contract requirements

National Events Caterers is an established provider

of mobile catering units across the Lincolnshire & UK.

We provide our UK sourced and Fairtrade produce

to indoor and outdoor events from attractive catering

units, managed by friendly, trained teams focussed on

ensuring customer satisfaction.

We also offer a specialist contract service to clients,

including local authorities, tourist attractions and

exhibition centres, to meet their catering requirements.

Please enjoy browsing around our website for further

information, or contact us to find out more.

The Melrose, Dowsdale Bank, Shepeau Stow, Whaplode Drove,

Spalding, Lincolnshire PE12 0TZ

Follow us on Twitter: @EventsCaterers Like us on Facebook: NationalEventsCaterers

Tel/Fax: 01406 330400

Mobile: 07768 991197

info@nationaleventscaterers.co.uk

www.nationaleventscaterers.co.uk

©
L
W



ãæ GOOD TASTE selectlincolnshire.com SUMMER 2016

What’s on in Summer 2016

¿ �� ¢
äMh �fhWfLhnC

¿�³¸¸
ãKb �nKIMhnC

¸À³¢�¿ � �¸·
æWh �nKIMhnC

¸�À¢�·À¤
æWh �nKIMhnC

¸�³¤�¿�
äMh ¹M`hnC

· �¢¾À��¦»
æWh �bIMLhnC

¦³¢¾ ¦¢
èLK ¹M`hnCô
¾`KC �NInMf
æWh �fhWfLhnCô
·`db �KMffK
äMh �nKIMhnCô
¾nLKZf �NInMf
ãKb ¹M`hnCô
¢VMKb ·C\fbnY

¦ ��·
æWh ¹M`hnC
ãKb �fhWfLhnC

�¦»À¹ �½
èLK �nKIMhnC

��À¦½³¢¸
èLK �nKIMhnC

��À¤¹ �½
»HfMC VKbfM ¹M`hnC

¤nC æèò ©IWf Þ
�VZhL �nZ\`Wd ¹fLK`HnZ
»W]VC Kbf èæKb �VZhL �nZ\`Wd
¹fLK`HnZô G`Kb YVMf KbnW èéé
h`eefMfWK MVIKfL nWh dI`hfh
GnZ\L OZnWWfhï

¤nC æÞòæÜ
¦`WjVZW ¿ffM ¹fLK`HnZ
�f’Hf dZ`YOLfh Kbf lffM dnMhfW
GfnKbfM LV GbC WVK fWjVIMndf
CVIM H`L`KVML KV bfnh KV ¦`WjVZW
½M`ZZ ·nZZ nWh LnYOZf Ve Kbf
fEjfZZfWK MfnZ nZfL VW VeefM nK
Kbf ¾À¤�À ¦`WjVZW ¿ffM
¹fLK`HnZÎ �bIMLhnC ZIWjbK`Yf `L
eMffô nZZ VKbfM LfLL`VWL nMf £äï

¤nC æÝòæÛ
�OnZh`Wd ¿ffM ¹fLK`HnZ
³K’L WVK nZZ jVWe`Wfh KV Kbf
jVIWKC jnO`KnZ1 �n\f n KM`O KV
�OnZh`Wd’L e`MLK lffM efLK`HnZ Kb`L
lnW\ bVZ`hnCô G`Kb àé MfnZ nZfL
OZIL Z`Hf lnWhLô eVVh LKnZZL nWh
nKKMnjK`VWL eVM jb`ZhMfWï

 OfW ¤nC æÜ
�VOO`fL nK ¦`WjVZW ¾nLKZf
�nHfô n LGffO`Wd nMjb Ve lM`dbK
Mfh OVOOC bfnhL VW KVGfM`Wd
LKnZ\Lô G`ZZ lf VOfW nK ¦`WjVZW
¾nLKZf eMVY ¤nC æÛ KV
�fOKfYlfM ãô LOfj`nZZC OMfLfWKfh
lC èãòèÜ ¢ � KV YnM\ Kbf
jfWKfWnMC Ve Kbf ¹`MLK �VMZh
�nMï

©IWf à
 OfW ¹nMY �IWhnC
�WjZf ·fWMC’L – �bfMf G`ZZ lf

nGbVZf bVLK Ve eMff njK`H`K`fL KV
fW]VCô nZVWdL`hf n lnMlfjIf
efnKIM`Wd bVYfòOMVhIjfh
LnILndfLô ZVjnZ `jf jMfnY nWh
eMff h`LOZnCL `W Kbf ¤n`W �`Wdï
¤`WK`Wd �nM\ ¹nMY – ¤ffK Kbf
enMYfML nWh nW`YnZL `W Kbf
Y`hhZf Ve Kbf ¦`WjVZWLb`Mf
jVIWKMCL`hfï

©IWf ææòæä
¦`WjVZWLb`Mf �bVG
¢VG `W `KL èäæWh CfnMô Kbf
¦`WjVZWLb`Mf �bVG bnL dMVGW KV
lfjVYf VWf Ve Kbf jVIWKC’L
eZndLb`O nWWInZ fHfWKLï
�fdIZnMZC nKKMnjK`Wd YVMf KbnW
Þéôééé H`L`KVML njMVLL KGV hnCLô
Kb`L CfnM’L fHfWK OMVY`LfL
nWVKbfM njK`VWòOnj\fh Z`WfòIO
G`Kb LVYfKb`Wd eVM nZZ KV fW]VCï
�ff Ondf Þ

©IWf æà
ÀMYfh ¹VMjfL ½nC – ¾ZffKbVMOfL
¾ZffKbVMOfL G`ZZ lf lI>>`Wd G`Kb
enY`ZC eIW nWh VOfW n`M
OfMeVMYnWjfL eMVY YIL`j`nWL
nWh fWKfMKn`WfML KbMVIdbVIK Kbf
neKfMWVVW nWh fnMZC fHfW`Wdï

©IWf æàò©IZC ä
�  ¹fLK`HnZ
bfnh KV Kbf jVnLK eMVY
·VMWjnLKZf KV �\fdWfLL nWh
fEOfM`fWjf nW fEj`K`Wdô
`WWVHnK`Hfô njjfLL`lZf nWh ¹�»»
VIKhVVM nMKL efLK`HnZï �b`L CfnM’L
efLK`HnZ Kn\fL `KL `WLO`MnK`VW eMVY
Kbf »nLK ¦`WjVZWLb`Mf ZnWhLjnOfï
©IZC Û

�fKfM �nW  OfW À`M �bfnKMf
¸IWlC ·nZZ G`ZZ lf Kbf OfMefjK
lnj\hMVO eVM Kbf VOfW n`M
KbfnKMf OMVhIjK`VW Ve ‘�fKfM
�nW’ï �MfLfWKfh lC LOfj`nZ
nMMnWdfYfWK G`Kb ¸MfnK
 MYVWh �KMffK ¾b`ZhMfW’L
¾bnM`KC nWh �nYIfZ ¹MfWjb ¦Khï
WnK`VWnZKMILKïVMdïI\îfHfWKL

©IZC Ûòèé
�OnZh`Wd ¹VVh nWh
½M`W\ ¹fLK`HnZ
¹Mff KV nKKfWh G`Kb YVMf KbnW
ãé LKnZZL KV KMC nWh lICô jVV\fMC
hfYVWLKMnK`VWL nWh YVMf
LOnZh`WdeVVhefLK`HnZïjVïI\

©IZC äèô ¢VVW
¹nY`ZC ¹IW ½nC nK  n\ZnWhL
·nZZ ·VKfZ
©V`W IL eVM n LIYYfM’L hnC e`ZZfh
G`Kb lVIWjC jnLKZfLô lnMlfjIf
eVVh nWh `jf jMfnY LKnZZLï
³K’L eMff fWKMC nWh nZZ Kbf fEKMn
KMfnKL jVYf nK n LYnZZ jVLKï
¹VM eIMKbfM hfKn`ZLô fYn`Z
YffK`WdLnWhfHfWKLÃ
Vn\ZnWhLbnZZbVKfZïjVïI\ VM jnZZ
éèãÝæ ÜÝææãÜï

ÀIdILK èä
¸I`hfh GnZ\ KV
¤VW\LKbVMOf ¾bnOfZ
�n\f n GnZ\ G`Kb Kbf ¸IWlC
�nWdfM eMVY ¸IWlC KV WfnMlC
¢nK`VWnZ �MILKòMIW ¤VW\LKbVMOf
¾bnOfZ VW Kbf fLKnKfï
WnK`VWnZKMILKïVMdïI\îfHfWKL

SEE VISITLINCOLNSHIRE.COM FOR LATEST INFORMATION
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City of Lincoln

WHERE TO STAY

Castle Hotel
Westgate, Lincoln LN1 3AS
01522 538801 castlehotel.net
A small unique luxury hotel with
m k%Kh3hr7h m! !+h +hm3! ^P -%r7^>rSG
+%G!^3%7 7hr!3hY m +mghr P^3 N2hG!G
^Kh3%rN 7^s8>%shr!m3R ^rOG%!h
8m3C%rN mrk _%1%W

The Lincoln Hotel
Eastgate, Lincoln LN2 1PN
01522 520348
thelincolnhotel.com
71 Bedrooms and stunning views
^P !+h lm!+hk3m>Y !+h 8h3Ph7! 8>m7h
to stay, socialise and relax. Select
-%r7^>rG+%3h j^!h> ^P !+h ?hm3 EIFDY
j%N+>R l^sshrkhk EIFBW

The White Hart Hotel
87 Bailgate, Lincoln LN1 3AR
01522 526222
d+%!h+m3!O>%r7^>rW7^W2C
@I 3hP239%G+hk 7^r!hs8^3m3R
9hk3^^sG d%!+ m3N2m9>R !+h
9hG! g%hdG ^P -%r7^>r lm!+hk3m>Y
7^s8>%shr!m3R _%1% mrk 8m3C%rNW
XT7h>>hr! 3hG!m23mr!Y 93%>>%mr! 7^7C!m%>Go

WHERE TO EAT

0):/ ?7.A;7
The Terrace, Grantham Street,
Lincoln LN2 1BD
07956 653156
9>^NW7mPh8^3p7^W7^W2C
12>>R >%7hrGhk 7mPf 9m3 Gh3g%rN
m d%kh Gh>h7p^r ^P kh>%7%^2G
homemade and locally sourced
P^^k d%!+ mr c!m>%mr emg^23W

Cloister Refectory – Lincoln Cathedral
-%r7^>r lm!+hk3m>Y -%r7^>r -$E F=A
01522 561644
3hPh7!^3RL>%r7^>r7m!+hk3m>W7^s
"h>mT mrk hrH^R m Gh>h7p^r ^P
P3hG+>R 83h8m3hk Grm7CG mrk >%N+!
shm>GW _h m3h ^8hr m>> Rhm3 mrk
^Kh3 m dm3s dh>7^shW

The Electric Bar and Restaurant
,+h [^29>h ,3hh 9R j%>!^r -%r7^>rY
n3mRP^3k _+m3P $^3!+Y
-%r7^>r -$F F?_
01522 565182
h>h7!3%79m3mrk3hG!m23mr!W7^W2C
The Electric Bar and Restaurant
^Kh3G ]rhOk%r%rN %r mr h>hNmr!
Rh! %rP^3sm> ghr2hY 9^mGprN
2rG238mGGhk g%hdG ^P !+h 7%!RW

The Green Room

The Lincoln Hotel,
Eastgate, Lincoln LN2 1PN
01522 520348 thelincolnhotel.com
[%r%rN %r m G^8+%Gp7m!hk GhZrN
mkHm7hr! !^ !+h lm!+hk3m>Y d%!+ %!G
^dr 83%gm!h 9m3 mrk hr!3mr7hW [%G+hG
m3h s^kh3r %r G!R>h 2G%rN P3hG+ >^7m>
ingredients. Select Lincolnshire
Restaurant Winner 2014.

Henry’s Tea Room
"2kk^7CG ^P -%r7^>rY
287 High Street,
Lincoln LN2 1AW
01522 514113
+hr3RG!hm3^^sW7^W2C
4 8hm7hP2>Y !3mk%p^rm> `%7!^3%mr
!hm 3^^s Gh3g%rN !^8 52m>%!R P^^k
P3^s P3hG+>R 7^^Chk >^7m> %rN3hk%hr!GW
l^sh !^ Vjhr3RSGS P^3 R^23 !32h
V-%r7^>r hT8h3%hr7hSW

Langton’s
-%r7^>r lmG!>hY lmG!>h j%>>Y
Lincoln LN1 3AA
07725 706329
3hNmr#&L+^!sm%>W7^s
13hh hr!3R %r!^ !+h lmG!>h N3^2rkGY
8%7C 28 m 7^Khh !^ N^Y 8%7r%7 P^3 !+h
N3^2rkG ^3 G!mR P^3 m d^rkh3P2>
Gh>h7p^r ^P Grm7CG mrk shm>GW

Lincoln Grille at The White Hart Hotel
91 Bailgate, Lincoln LN1 3AR
01522 563290
d+%!h+m3!O>%r7^>rW7^W2C
q28h39 s^2!+Odm!h3%rN k%G+hGY
Pm92>^2G m!s^G8+h3h d%!+ !+h +%N+hG!
quality service. We deliver the dining
hT8h3%hr7h ^23 72G!^sh3G +mgh 7^sh
!^ hT8h7! mrk khGh3ghW

The Reform Restaurant
,+h lmG!>h j^!h>Y _hG!Nm!hY
Lincoln LN1 3AS
01522 538801
castlehotel.net
'^kh3r X23^8hmr 72%G%rh Gh3ghk
to the highest standards, using locally
G^237hk 83^k27hW ,+h m!s^G8+h3h
%G 3h>mThk Rh! G^8+%Gp7m!hk mrk %G
m gh3R 8^82>m3 7%!R 3hG!m23mr!W ,mG!h
^P XT7h>>hr7h 4dm3k _%rrh3 EIFE
mrk "2rrh3 (8 EIFD

Sessions Restaurant
qhGG%^rG j^2GhY -%r7^>r l^>>hNhY
'^rCG "^mkY -%r7^>r -$E @j<
01522 876343
>%r7^>r7^>>hNhWm7W2C
=3h8m3%rN mrk Gh3g%rN shm>G !^
72G!^sh3G P^3s mr %r!hN3m> 8m3! ^P
83^N3msshG ^P G!2kR P^3 83^PhGG%^rm>
7^^Ch3R mrk +^G8%!m>%!R G!2khr!GW

F!7*3E )! !&3 07((3;A7,
Danes Terrace, Lincoln LN2 1LP
G!^ChGO7^KhhW7^W2C 4 G>hhC G!R>%G+
7mPf Gh! %r !+h 7^sP^3!m9>h
G233^2rk%rNG ^P !+h l^>>h7p^rY
-%r7^>rSG m37+mh^>^N%7m> s2Gh2sW
l^r!hs8^3m3R 7mPf shr2 mrk km%>R
G8h7%m>GW a8hr ) kmRG FIms M B8sW

Stokes High Bridge Café (since 1902)
207 High Street, Lincoln LN5 7AU
01522 523548
G!^ChGO7^KhhW7^W2C '^3r%rN 7^KhhY
93hmCPmG!Y >2r7+h^r mrk mUh3r^^r
!hmGW =^82>m3 7mPf %r 9hm2pP2> F*!+
7hr!23R 92%>k%rN ^gh3O>^^C%rN !+h
"%gh3 _%!+msW a8hr hgh3R kmRW

The Tower Hotel and Tower Restaurant
38 Westgate, Lincoln LN1 3BD
01522 529999
>%r7^>r!^dh3+^!h>W7^W2C
The Tower is a 3AA Star Hotel and
F "^GGh\h "hG!m23mr!Y Gh! %r !+h
+%G!^3%7 m3hm ^P -%r7^>rSG lm!+hk3m>
<2m3!h3W qh>h7! -%r7^>rG+%3h j%N+>R
l^sshrkhk EIF@W

WHERE TO BUY

R Foster & Son
FFF '^rCG "^mkY
Lincoln LN2 5HT 01522 523369
P^G!h3G92!7+h3G>%r7^>rW7^W2C
j^shOsmkh 8%hG mrk ^!+h3 Gmg^23R
8mG!3%hGY P3hG+ 9mChk 93hmk mrk
7^rPh7p^rh3RW -^7m>>R G^237hk mrk
sm!23hk 52m>%!R 9hhPY >ms9 mrk 8^3CW

+&3 @",;7(, +3) ),< 07133 07-5),%
01522 681838
!+h>%r7^>r!hmmrk7^Khh7^s8mrRW7^W2C
"h!m%> mrk d+^>hGm>h G288>%h3 ^P +%N+
52m>%!R >hmP !hmG mrk G%rN>h ^3%N%rY
9hG8^Ch 9>hrkhk 3^mG!hk 7^KhhGW
[%G!3%92!^3 ^P 7^ssh37%m> mrk k^shGp7
-m q8m0%m>h hG83hGG^ sm7+%rhGY d%!+
9m3%G!m G288^3! mrk mkg%7hW

The Naked Marshmallow Co
rmChksm3G+sm>>^dW7^W2C
q732s8p^2GY +mrksmkh N^23sh!
sm3G+sm>>^dG %r m gm3%h!R ^P
kh>%7%^2G emg^23GW $mChk 9h7m2Gh
m>> ^23 emg^23%rNG mrk 7^>^23%rNG
are 100% natural and use the highest
52m>%!RY hGGhrpm> %rN3hk%hr!GW

@",;7(,E&".3 07B75 977< F!7.3E
01522 512211
>%r7^>rG+%3hW7^^8
a23 P^^k G!^3hG 7mr 9h P^2rk m>>
m73^GG !+h 7^2r!RY dh>> G!^7Chk
with more than 100 locally sourced
83^k27!G %r ^23 -^gh -^7m> 3mrNhW

Angels Desserts
,+h nmCh3RY -%r7^>rY -$* DJ:
01522 500294
mrNh>GkhGGh3!GW7^W2C
_h d%>> 83^g%kh R^2 d%!+ !+m! _a_
Pm7!^3 khGGh3! !+m! r^! ^r>R >^^CG
Pmr!mGp7 92! !mG!hG +hmghr>R !^^W a23
83^k27!G m3h P3hG+>R smkh !^ ^3kh3
2G%rN ^r>R m2!+hrp7 %rN3hk%hr!G N%g%rN
!+m! 7>hmr P3hG+ emg^23 !+m! kmr7hG ^r
!+h !mG!h 92kG mrk sh>!G %r !+h s^2!+W

West Lindsey

WHERE TO STAY

The Grange
.hT9RY /m%rG9^3^2N+
[$EF @=J
01427 788265
!+hN3mrNhm!ChT9RW7^W2C 4 dh>7^s%rN
`%7!^3%mr Pm3s+^2Gh ^r m d^3C%rN
Pm3sW j^sh 7^^Chk P^^k mrk 83^k27hW
l^rghr%hr! P^3 /m%rG9^3^2N+ a>k
jm>>Y -%r7^>r lm!+hk3m> mrk lmG!>hY
jhsGdh>> 4rp52hG mrk !+h _^>kGW

'7(< 07D)#3 23< ),<
Breakfast By Rachel Green
,hm>9RY 'm3Ch! "mGhrY
-$& DA,
07713 102773
3m7+h>L3m7+h>ON3hhrW7^W2C
dddW3m7+h>ON3hhrW7^W2C
,+h 8h3Ph7! 93hmC d%!+ N^23sh! shm>GY
%kR>>%7 G7hrh3RY N3hm! 7^rgh3Gmp^r mrk
d+m! 7mr 9h 9h\h3 !+mr !^ dmCh 28
mUh3 m N3hm! r%N+!SG G>hh8 !^ m >^7m>
-%r7^>rG+%3h 93hmCPmG! 7^^Chk !^
8h3Ph7p^r 9R 7+hP "m7+h> /3hhrW

+.33!75E 07D)#3E 4 F5)
D# q!mp^r "^mkY
/3mG9R [$D& *4=
01652 628071/07790 723602
!3hh!^8G7^\mNhGW7^s
,+3hh Bi 7^\mNhG P^3 28 !^ FI N2hG!GY
includes indoor heated swimming
8^^>Y +^! !29Y Gm2rmY _%1%Y G8m 3^^s
P^3 !3hm!shr!G %r7>2k%rN kmR N2hG!GW

Wold View Bed and Breakfast
n2>>R j%>> ,̂ 8Y rhm3 ,hm>9RY
'm3Ch! "mGhr -$& *J4
01673 838226 / 07976 563473
d^>kg%hd+^2GhW7^W2C l^GRY +^sh>R
^r !^8 ^P !+h _^>kGY m9^gh 83h\R
g%>>mNh ^P ,hm>9RW -^7m>>R G^237hk
P^^kY +^shO7^^C%rNW qh>h7!
Lincolnshire Winner 2006, 2008,
j%N+>R l^sshrkhk EII#W

Rural Roosts Holiday Lodges
'mr^3 1m3sY 'm3Ch! "mGhrY -$& @JJ
IF@E* D#&B#E 323m>3^^G!GW7^W2C
Xm7+ >^kNh ^Kh3G +%N+ 52m>%!R
m77^ss^kmp^r %r mr %kR>>%7 GhZrN
^r 8m3! ^P ^23 Pm3s d%!+ 8>hr!R
^P d%>k>%PhY ]G+%rN Q Pm3s dm>CG
mgm%>m9>h P^3 R^23 hrH^Rshr!W

WHERE TO EAT

Gainsborough Old Hall,
Chambers Café
Parnell Street,
/m%rG9^3^2N+ [$EF E$n
01427 677348
Nm%rG9^3^2N+^>k+m>>W7^s
XrH^R >%N+! 3hP3hG+shr!GY >^7m>>R
G^237hk mrk P3hG+>R smkhY %r7>2k%rN
G8h7%m>%!R !hmG mrk 7^KhhGY d%!+%r
this unique medieval manor house
GhZrNW qh>h7! -%r7^>rG+%3h j%N+>R
l^sshrkhk EIFBW

+&3 6C).<.77- 07133 F&75
jhsGdh>> 4rp52hG lhr!3hY
lmhr9R l^3rh3 XG!m!hY
jhsGdh>> l>%KY
/m%rG9^3^2N+ [$EF @,J
01427 667113
+hsGdh>>Omrp52hGW7^s
a8hr hgh3R kmR FIms M @8sW l+^^Gh
P3^s m Gh>h7p^r ^P +^shsmkh 7mChGY
Gmrkd%7+hG mrk P3hG+>R smkh 7^KhhGW

The Inn on the Green
crN+msY -%r7^>r -$F EA,
01522 730354
%rr^r!+hN3hhr%rN+msW7^W2C
4dm3k d%rr%rN 7^2r!3R 829b3hG!m23mr!W
1^^k Q Gh3g%7h !^ !+h +%N+hG!
standards. Locally sourced, seasonal
shr2W D ,%shG ,mG!h ^P XT7h>>hr7h
_%rrh3GW 4>G^ 83%gm!h k%r%rNY
92G%rhGG shhprNGb>2r7+hGW

Willingham Fayre
4G+N3^gh 1m3sY
North Willingham,
'm3Ch! "mGhr -$& D"J
01673 838123
d%>>%rN+msPmR3hW7^W2C
_h smCh -%r7^>rG+%3h _^>kG [m%3R
c7h73hms d%!+ d+^>h P3hG+ 7^dG s%>CW
`%G%! ^23 %7h73hms 8m3>^23Y 7mPf mrk
7+%>k3hrSG 8>mR m3hmW

?3553.57! +3) $77-= >)(( 9).- ?).*
lm%G!^3 "^mkY
South Kelsey LN7 6PR
01652 678822
+m>>Pm3s8m3C^67hLChshW7^W2C
Relax and enjoy a light lunch,
kh>%7%^2G 7mCh mrk k3%rC %r ^23
!hm3^^s ^3 ^r !+h 8mp^
^gh3>^^C%rN 9hm2pP2> ^8hr
countryside. Select Lincolnshire
j%N+>R l^sshrkhk EIF@W

Doddington Café and
Restaurant
Doddington Hall,
Lincoln, LN6 4RU
01522 812505
doddingtonhall.com
Stylish design, showcasing kitchen,
garden and estate produce. Open
daily for breakfast, lunch, coffee
and cake, plus Friday and Saturday
evenings. Book for Restaurant. ©LW

Caistor Arts &
Heritage Centre Cafe
28 Plough Hill,
Caistor, LN7 6LZ
01472 851605
28ploughhill.co.uk
Scrumptious cakes, breakfasts,
lunches and snacks served in the
cafe or outside on the terrace.
Open seven days, take-aways
and celebration cakes available.
Dogs Welcome. ©LW

Doddington Farm Shop
Doddington Hall,
Lincoln, LN6 4RU
01522 688581
doddingtonhall.com
Beautiful and stylish shop
showcasing home-grown kitchen
garden produce, fab home-baked
cakes, Lincolnshire and regional
specialities. Full deli, butchery and
bakery. Open daily.

©LW
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&+9'0 ?0+-$6G 7(-, H%42
Grayingham Grange, Grayingham,
0i%nF:\5\4L- Y$DE AHY
GE,@D ,AGCG& 4n8>e-en5PFV8\V4B
6bi5g b%nn%nL Ni5o F-\9X :4!8-e5PX
8iNe O 8\nNe5en8e Ni8%>%keFV f\oe
95\g48egX >\8i>>P F\458eg N\\g
F499\5knL >\8i> 95\g48e5F ing
95\d%g%nL iI\5gi:>e 74i>%!PV
h\i8-eF be>8\oeV me>e8! /%n8\>nF-%5e
6bi5gF DGEA O DGE@X jjh _ne
m-\b 3j5%!i%nQF jeF! mi4FiLe2V

The White Swan Hotel
# .-e 05eenX m8\Ze5 Y$DE C)Y
01724 763061
b-%!eFbinF8\Ze5V8\o
m%!4i!eg %n !-e 9%8!45eF74e d%>>iLe \N
m8\Ze5 \de5>\\B%nL !-e "%de5 Wi4X be
guarantee a warm welcome. A venue
N\5 ede5P \88iF%\n K begg%nLFX eden!F
and more.

Hickman Hill Hotel
h\RQF f%>>X 0i%nF:\5\4L-X Y$DE Eff
GEAD* ,EC,C# -%8Boin-%>>V8\V4B
The hotel has a unique character
8\49>eg b%!- i N5%eng>P -\F9%!i>%!PV
There are 9 en suite rooms with
]%1% i88eFFV h\nNe5en8e Ni8%>%keF i5e
idi%>i:>e ing !-e5e %F i 5eF!i45in!
\9en !\ n\n 5eF%gen!FV /%n8\>nF-%5e
m!i5 6bi5gF ]%nne5 K f%L->P
8\ooengeg f\!e> \N !-e Pei5 DGG&V

WHERE TO BUY

*%0 .%494'(!0 <-42
m9e8%i> Wg%k\n h-\8\>i!eX
(i5Be! "iFen /$& C"f
01673 844073
F9e8%i>eg%k\n8-\8\>i!eV8\V4B
All chocolate is made here, NUT
1"WWX 0/).W$ 1"WW ing !-e Yi5B
%F Y6a"? 1"WWV $ebUVV 6Se5n\\n
!eiF n\b idi%>i:>eV j\\B N\5
i Th-\8\>i!e WR9e5%en8eQV

V T Lancaster & Son Ltd
E@`A* <4een m!5ee!X
(i5Be! "iFen /$& CWf
01673 843440 or 842260
>in8iF!e5F:4!8-e5FV8\V4B
6 !5ig%k\ni> Nio%>P :4!8-e5FX F\458%nL
95\g48e N5\o >\8i> Ni5oe5FV 1io\4F
N\5 /%n8\>nF-%5e Fi4FiLeFX 9\5B 9%eFX
-iF>e!X Fi4FiLe 5\>>FX F!4Ieg 8-%ne
O 9\Zeg :eeNV

Primrose Free Range Eggs
01673 858379
95%o5\FeN5ee5inLeeLLFV8\V4B
6 Nio%>P 54n Ni5o 8\n8en!5iknL \n
95\g48%nL N5ee 5inLe eLLF N5\o -enF
with unrestricted movement within
!-e%5 [e>g ing F-eg b-%8- i5e i885eg%!eg
!\ !-e 15eeg\o 1\\g m8-eoeV

= ? H!(-:E9) /()0-G 1 .4+809B4+0-G
# )n%\n m!5ee!X (i5Be! "iFen /$& C66
01673 843483
5%8-i5gF!i5:48BE,#JoFnV8\o
.5ig%k\ni> Nio%>P :iBe5FV ]%ge 5inLe
\N :5eigFX 8iBeFX 9iF!5%eFX Fid\45%eF ing
/%n8\>nF-%5e 9>4o:5eigV /\\B N\5 \45
F9e8%i>%!P ing -ei>!-P :5eig 5inLeV

MarRon Wine, Cider & Liqueurs
# j5\ig:e8BX ]igg%nL-ioX
0i%nF:\5\4L- Y$DE A.f
+:P i99\%n!oen! \n>P'
GE,*C &E&A*& oi55\n8%ge5V8\V4B
Fi>eFJoi55\n>%74e45FV8\V4BV
65kFin oiBe5F \N h-\8 64 ^%n
chocolate wine, cider and liqueurs
N\5 5e!i%> ing !5ige Fi>eFV m9e8%i>%F%nL
%n 9e5F\ni>%Feg >i:e>%nLV

Redhill Farm Free Range Pork
/i4L-!\n "\igX (\5!\nX 0i%nF:\5\4L-
Y$DE CY. GEAD* ,D&D*G 5eg-%>>Ni5oV
8\o 1i5oe5FX 95\g48e5F ing 5e!i%>e5F
\N $ik\ni> 6bi5g ]%nn%nL N5ee 5inLe
9\5BV 1%ng 4F i! Ni5oe5FQ oi5Be!FX \45
Ni5o F-\9 \5 \nM>%neV me>e8! /%n8\>nF-%5e
=e\9>eFQ h-\%8e 6bi5g ]%nne5 DGECX
me>e8! /%n8\>nF-%5e =5\g48e5 \N !-e ?ei5
DGED O DGEAV

&+9'0 ?0+-$6G 7(-, H%42
Grayingham Grange, Grayingham,
0i%nF:\5\4L- Y$DE AHY
GE,@D ,AGCG& 4n8>e-en5PFV8\V4B
6bi5g b%nn%nL Ni5o F-\9X :4!8-e5PX 8iNe
O 8\nNe5en8e Ni8%>%keFV f\oe 95\g48egX
>\8i>>P F\458eg N\\g F499\5knL >\8i>
95\g48e5F ing 95\d%g%nL iI\5gi:>e
74i>%!PV h\i8-eF be>8\oeV me>e8!
/%n8\>nF-%5e "e!i%>e5 \N !-e ?ei5
DGEA O =5\g48e5 DGE@X jjh
_ne m-\b 3j5%!i%nQF jeF! mi4FiLe2

A"+94'+G%"-0 .4D42 744; H!4-0G

01522 512211

>%n8\>nF-%5eV8\\9
_45 N\\g F!\5eF 8in :e N\4ng i>>
i85\FF !-e 8\4n!PX be>> F!\8Beg
with more than 100 locally sourced

95\g48!F %n \45 /\de /\8i> 5inLeV

South Kesteven

WHERE TO STAY

Wyndham Garden Grantham

Toll Bar Road, Marston,

Grantham NG32 2HT

01400 250909

bPng-ioLi5genL5in!-ioV8\V4B
EEG :eg5\\o -\!e> 5e8en!>P
5eN45:%F-eg ing :5ingeg b%!-
!-e ]Png-io f\!e> 05\49X %!
-iF N4>> >e%F45e Ni8%>%keFX :i5 ing
restaurant. Select Lincolnshire,

f%L->P h\ooengeg DGEAV

WHERE TO EAT

/0'!4+ ?4EG0 C*%0 >(B4+(' *-EG!@

Grantham NG32 2LS

01476 566116

nik\ni>!54F!V\5LV4B`:e>!\nM-\4Fe
m49e5: E*!- 8en!45P WnL>%F- 8\4n!5P
-\4Fe b%!- ge>%L-l4> Li5genFX
9i5B>ingX m!i:>eF "eF!i45in!X "%ge
=>iP hiNcX L%S ing Li5gen F-\9FV

Hambleton Hall Hotel and Restaurant

fio:>e!\nX _iB-ioX
Rutland LE15 8TH

01572 756991

-io:>e!\n-i>>V8\o
.-e 4>koi!e %n Foi>> 8\4n!5P -\4Fe
hotels with elegant surroundings

ing F9e8!i84>i5 >iBeF%ge d%ebFV .-e
(%8-e>%nMF!i55eg 5eF!i45in! %F 5i!eg
io\nLF! WnL>ingQF de5P :eF!V

WHERE TO BUY

/(GG"+#!%4-20 /008
01476 585274
:iFF%nL!-\59e:eeNJ>%deV8\V4B
/%n8\>nF-%5e 6nL4F jeeN ing _>g
m9\! =\5B i>> idi%>i:>e N5\o Ni5oe5F
oi5Be!F K /%n8\>n hiF!>e m74i5eX
m>eiN\5gX m9i>g%nL ing m!ioN\5g
\5 0e\5Le hen!5e %n 05in!-io
i>!e5ni!e 15%giPFV

3-(G,0-0 7(-, *-(;"B4+(' /E!9%0-G
&MEG (i5Be! 0i!eX
(i5Be! Yee9%nL
PE6 8DL
01778 342239
L5iFoe5eMNi5oV8\V4B
fing h5iSeg .5ig%k\ni> =\5B
95\g48!F N5\o \4!g\\5 :5eg 9%LFX
5ei5eg \n \45 Ni5oV /\8i>>P F\458eg
/%n8\>n "eg jeeNX >io: ing 8-%8Ben
:4!8-e5eg !\ P\45 5e74%5eoen!FV

A"+94'+G%"-0 .4D42 744; H!4-0G
01522 512211
>%n8\>nF-%5eV8\\9
_45 N\\g F!\5eF 8in :e N\4ng i>>
i85\FF !-e 8\4n!PX be>> F!\8Beg
with more than 100 locally sourced
95\g48!F %n \45 /\de /\8i> 5inLeV

East Lindsey

WHERE TO STAY

The Grange
Torrington Lane,
WiF! ji5Bb%!-X
/$& @"?
01673 858670
!-eL5inLeM>%n8\>nF-%5eV8\V4B 6 9e5Ne8!
5e!5ei!X \Ie5%nL :eg ing :5eiBNiF! ing
Fe>NM8i!e5%nLV WR8e>>en! Ni8%>%keF ing
74i>%!P !5ig%k\ni> -\oe 8\\Beg 84%F%neX
4F%nL >\8i> 95\g48eV me>e8! /%n8\>nF-%5e
6bi5gF DGG& M DGE@V

Best Western North
Shore Hotel & Golf Club
North Shore Road,
mBeLneFF
PE25 1DN
01754 763298
n\5!-F-\5e-\!e>V8\V4B
CA h\oN\5!i:>e enMF4%!e :eg5\\oFX
oinP b%!- oiLn%[8en! d%ebF \N !-e
Fei ing L\>N 8\45FeV m%!4i!eg neR!
!\ mBeLneFF :ei8-V

*%0 74-#0 1 H,"!%$ ?4'";($ .4F(#0G
h-i9e> "\igX
.4o:P ]\\gF%geX
PE22 7SP
01526 342943
!-eALeV8\V4B
1\45 F!i5 ge!i8-eg 8\ZiLeF Fe! %n 545i>
/%n8\>nF-%5eX F>ee9F @ \5 D +5eF9e8kde>P'X
N4>>P e74%99eg b%!- en8>\Feg Li5gen
ing 9i5B%nL i5eiV me>e8! /%n8\>nF-%5e
f%L->P h\ooengeg 6bi5g DGEDV

Fulbeck Gardens Cottage

01400 273989
07966 430728
www.fulbeckgardenscottage.com
GOLD 4 star self-catering cottage
adjacent owners vineyard. Sleeps
2-7. Hot-tub. Sorry no pets.
Weekly, weekend & short breaks.
Complimentary hamper. Select
Lincolnshire Highly Commended
2012 & 2014 ©LW

Ownsworth’s
Rapeseed Oil
01400 273989
www.ownsworths.co.uk
Home-grown cold pressed
rapeseed oil. Award winning oil
including Winner
“Grower of the Year”
Select Lincolnshire 2015/2016.
Supplying retail, wholesale
and caterers. ©LW

Cote Hill Cheese
Cote Hill Farm, Osgodby,
Market Rasen, LN8 3PD
01673 828481
cotehill.com
Award-winning artisan cheeses
handcrafted on our farm using
unpasteurised milk from our
herd of dairy cows. Available
from cheese shops, Lincolnshire
Co-op and farmers’ markets.

©
LW

Blyton Dairy Ice Cream

Old Hall Farm, Blyton,
Gainsborough
DN21 3LA
01427 628355
blytonicecream.co.uk

More than 60 flavours of ice cream,
hot and cold food, Sunday carvery,
children’s play area.
Open seven days a week.
Select Lincolnshire Highly
Recommended 2013.

©LW

Hambleton Bakery

1 Ironmonger Street,
Stamford, PE9 1PL
01572 812995
hambletonbakery.co.uk

We bake a selection of delicious
breads, savouries, cakes & desserts.
Using traditional techniques and the
finest ingredients we develop the real
taste of our products.
Full of flavour with no preservatives or
enhancers.

Hemswell Antiques Coffee Shop

Hemswell Antiques Centre,
Caenby Corner Estate, Hemswell Cliff,
Gainsborough, DN21 5TJ
01427 668389 ! hemswell-antiques.com

Choose from a selection
of home-made cakes
and coffees or a freshly
prepared lunch or
light snack.
Open every day 10am to 5pm

©LW

Brackenborough Hall
Coach House
Brackenborough,
Louth, LN11 0NS
01507 603193
brackenboroughhall.com
Winner: Best Self-Catering Holiday
in England 2009/2010, Silver Award.
Three luxury apartments in a listed
coach house, accommodating 1 to
24 guests. Select Lincolnshire Highly
Commended 2015 and 2015/2016

©LW
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Bricktree Barn
h4>>P d%>> .Y9U lcg5 .cg>:P
(g5Bc! "gFclU /$& CT.
:5%8B!5cc:g5lS8YS4B H**A? DE?,&#
:5%8B!5ccMg>>c5PLMmg%>S8Ym
.-c 9c5Oc8! 5Ymgli8 Mc!g_gP
OY5 _ccBcleFS /Y8g> -gm9c5FU TFFc
^5Yl-cg5!U F49c5 B%lM :ceU F>%99c5 :g!-
Ybc5>YYB%lM /%l8F 6\$hU geGg8cl! !Y

h5%8B!5cc 1g>>c5PU l5 ZY>e [%c_ dY4Fc.

&0;! ("09 /2/ )*6 .4:)#0;
kY4!- [%c_ /glcU
kY4!- fY8Bc5%lM!YlU
Louth LN11 7ED
01507 327209
_cF!Nb%c_S8YS4B

The Ivy Inn, Wragby
(g5Bc! =>g8cU Z5gM:PU
/%l8Y>l /$& ?<)
01673 858768
!-c%bP_5gM:PS8YS4B
.5ge%iYlg> 5cO45:%F-ce 94: gle
5cF!g45gl! _%!- A k!g5 g>> clNF4%!c
g88YmmYegiYlU Fc5b%lM !-c XlcF!
95Ye48c FY458ce O5Ym >Y8g> F499>%c5FU
_%!- Xlc _%lcF gle 5cg> g>cFS
fYlbc5!ce :g5l %l 545g> b%>>gMcU
5c>gQ gle 5c8-g5McU O5%cle>P
g!mYF9-c5c YKc5%lM 74g>%!P
gle 8YmOY5!S V%Fg:>ce g88cFF
gle g>FY Fc>ON8g!c5%lM 8YWgMcFS
Select Lincolnshire Highly
fYmmclece DHE? gle DHE?]DHE,S

South View Park Hotel
h45M- "YgeU kBcMlcFFU
PE25 2LA
01754 896001
kY4!-b%c_ =g5B dY!c> %F g CNF!g5
-Y!c> !-g! 95Yb%ecF mYec5l >4Q45P
g88YmmYegiYl Yl !-c TgF! fYgF! YO
/%l8Y>lF-%5cU Fc! %l :cg4iO4> M5Y4leF
Pc! Yl>P ? m%l4!cF O5Ym kBcMlcFF
.Y_l fcl!5cS

The Vine Hotel
kBcMlcFFU =TD? CVh
01754 610611
b%lc-Y!c>FBcMlcFFS8Ym
.-%F 8-g5g8!c5O4> -Y!c> eg!cF :g8B !Y
E**H gle -gF gW5g8ibc Mg5eclFU g
!5ge%iYlg> 5cF!g45gl!U :g5F _%!- Y9cl
X5cF gle 5cg> g>cF 85cgilM gl %lb%ilM
g!mYF9-c5c _%!- !-c 1%:5g>!g5 =Y%l!
$g!45c "cFc5bc gle (g5Bc! "gFcl
"g8c8Y45Fc lcg5:PS

WHERE TO EAT

The Coach and Horses
dcm%lM:PU dY5l8gF!>c
/$# ?<3 HE?H* ?*&D&H
.5ge%iYlg> b%>>gMc 94: Fc5b%lM
g 5glMc YO 5cg> g>cF gle MYYe
74g>%!P Og%5>P 95%8ce :g5 mcg>FS
Select Lincolnshire Highly
fYmmclece DHH&S .gF!cF YO
TQ8c>>cl8c "4llc5N49 DHEHNDHEES

Batemans Brewery
& Visitors Centre
Salem Bridge Brewery,
Zg%l`cc!U kBcMlcFF
=TDA AJT
01754 882009
:g!cmglS8YS4B]b%F%!Y5FI8cl!5c
\9cl ZcelcFegP !Y k4legP !Y
!-c Mclc5g> 94:>%8 :4! %F lY_
g M5cg! bcl4c OY5 9g5icF gle
weddings including holding
g >%8cl8c OY5 8%b%> 8c5cmYl%cFS

The Countryman
f-g9c> "YgeU
^lMY>emc>>F
PE25 1ND
01754 872268
8Y4l!5PmglN%lMY>emc>>FS8YS4B
Zg5m gle O5%cle>P b%>>gMc 94:
Fc5b%lM -YmcNmgec OYYe _%!-
eg%>P F9c8%g>FS =g5icF 8g!c5ce OY5S
dYmc YO /c%>g fYWgMc h5c_c5PS

The Five Sailed Windmill
32 East Street,
6>OY5e
LN13 9EH
01507 462136
g>OY5eN_%lem%>>S8YS4B
hcg4iO4> _Y5B%lM _%lem%>>
%l g ec>%M-j4> >Y8giYlU Fc>>%lM
F!YlcM5Y4le `Y45U 8c5cg>FU
95cFc5bcF gle M%RFS =Y94>g5U
g_g5eN_%ll%lM !cg 5YYm
YKc5%lM 8gBcF gle >%M-! mcg>FS

The Ivy Inn, Wragby
(g5Bc! =>g8cU Z5gM:PU
Lincoln
/$& ?<)
01673 858768
!-c%bP_5gM:PS8YS4B
.5ge%iYlg> 5cO45:%F-ce 94: gle
5cF!g45gl! _%!- A k!g5 g>> clNF4%!c
g88YmmYegiYlU Fc5b%lM !-c
XlcF! 95Ye48c FY458ce O5Ym
>Y8g> F499>%c5FU _%!- Xlc _%lcF
and real ales.

Just Elleven
EE (g5Bc! k!5cc!U
k9%>F:P
=TDC ?J.
01790 755669
F%mYlF:4!8-c5FS8YS4B
65iFgl :5cgeFU 8gBcFU :cF9YBc
Fgle_%8-cFU ec>%8%Y4F X>>ce 5Y>>FU
:4Kc!F 8g!c5ce OY5S k!YBcF 8YKcc
gle !cgFS Tg! %l Y5 !gBc g_gPS

Kenwick Farmhouse
Nursery and Tea Room
0cl_%8B "YgeU
Louth
LN11 8NW
01507 606469
Bcl_%8Bl45Fc5PS8YS4B
35cF->P mgec -YmcN8YYBce mcg>FU
8gBcF gle k4legP >4l8-cF +%l8>4e%lM
M>4!cl O5cc'U 4F%lM >Y8g>>P FY458ce
95Ye48cS \9cl .4cFegPNk4legP gle
hglB dY>%egP (YlegPFS

Myers Bakery, Café Tearoom & Deli
E&NDH .-c h4>> "%lMU
Horncastle
LN9 5HU
01507 525871
mPc5F:gBc5PS8YS4B
6 !5ge%iYlg> Ogm%>P :gBc5P :4F%lcFF
%l8Y59Y5gilM g 8gOa !cg5YYm gle
ec>%8g!cFFclS 3gmY4F OY5 !-c%5
award winning Lincolnshire
9>4m >YgbcFS kc>c8! /%l8Y>lF-%5c
d%M->P fYmmclece DHECS

The Railway Tavern Aby
(g%l "YgeU 6:PU
lcg5 6>OY5e
LN13 0DR
01507 480676
eg_lLM5glMcm%>>SOFlc!S8YS4B
6_g5e _%ll%lM O5%cle>P Ogm%>P 54l
94:S \Kc5%lM -Ymc 8YYBce cQ!clF%bc
mcl4 gle F49c5: 5cg> g>cF !YY
N Xle 4F Yl 3g8c:YYBS

Sea Breeze Restaurant
EHNED d%M- k!5cc!U
k4WYl Yl kcg
/$ED DT@
01507 441548
Fcg:5cc2cN5cF!g45gl!S8YS4B
A lovely seaside restaurant using
>Y8g>>P FY458ce 95Ye48cS kc5b%lM
-Ymcmgec OYYeU >%8clFce :g5U
>4l8-imc gle cbcl%lM mcl4U
Sunday lunches. Select Lincolnshire
d%M->P fYmmclece DHECS

.')$!%4-30 &)!0-,"''
6>OY5eU /$EC HV)
01507 451366
8>gP!-Y59c_g!c5m%>>S8Ym
6 :cg4iO4>U !5gl74%>U c%M-!ccl!-
8cl!45P OY5mc5 _g!c5m%>>U -Ymc !Y
:%5eFU gl%mg>F gle g MY5McY4F !cg
5YYmS .gBc PY45 imcSSS

WHERE TO BUY

+ 1 70**0: 2 <4* 8!6
DAND, hYF!Yl "YgeU
k9%>F:P
=TDC ?"<
01790 752573
TF!g:>%F-ce %l E#D,U !-%F Ogm%>P :4F%lcFF
mgBcF g_g5e _%ll%lM lg!45g> %8c 85cgm
%l CH `gbY45FU g>FY O5Y2cl PYM45!
gle FY5:c!S kc>c8! /%l8Y>lF-%5c DHEH
Mr George Award.

Batemans Brewery & Visitors Centre
Salem Bridge Brewery,
Zg%l`cc!U
=TDA AJT
01754 882009
:g!cmglS8YS4B]b%F%!Y5FI8cl!5c
\9cl ZcelcFegP !Y k4legP !Y !-c
Mclc5g> 94:>%8 :4! %F lY_ g M5cg! bcl4c
OY5 9g5icF gle _cee%lMF %l8>4e%lM
-Y>e%lM g >%8cl8c OY5 f%b%> fc5cmYl%cFS

Alford Manor House

West Street, Alford,
LN13 9HT
01507 463073
www.alfordmanorhouse.co.uk

Enjoy home-made cakes,
snacks or light lunches in
the tea room of this historic,
thatched manor house.
See website for opening times

©LW

Farmer Brown’s
Ice Cream

Woodrow Farm, Sutton Road
Huttoft, Alford, LN13 9RL
07946 485549
farmerbrownicecream.co.uk
Ice cream parlour, tearoom
and small farm shop set within
a working mixed farm by the
seaside. ©LW

Petwood Hotel

Stixwould Road,
Woodhall Spa, LN10 6QG
01526 352411
petwood.co.uk

Fabulous food, friendly
service and a historic
setting make Petwood a
favourite for local dining
and short breaks

©LW

The Village Limits

Stixwould Road, Woodhall Spa LN10 6UJ
,(#'" %#%%(' 3 *$551&)5$4$.0/+2/-!

Multi award winning country
pub with rooms, serving great
local produce, local ales and a
warm welcome. Open Tues -
Sun 12-2 and every night from
6. Takeaway also available

Seacroft Holiday Estate

Enjoy award-winning
accommodation, first class
service and top quality food
and drink right next to miles of
unspoilt sandy beaches.
Select Lincolnshire Winner 2015

Sutton Road, Trusthorpe, LN12 2PN
01507 472421 ! www.seacroftcaravanpark.co.uk

©LW

Caxton House

6-8 Trafalgar Avenue, Skegness, PE25 3EU
01754 764328 ! info@caxton-house.com

Four-star Silver guesthouse, ensuite
rooms, sea view/balconies.
Home-made food using local produce,
licensed bar.
Winner of Skegness Accommodation,
Business and Green Award 2015. Also
winner of East Midlands Best Hidden
Gem 2011, Select Lincolnshire B&B
Awards Winner

www.caxton-house.com ©LW
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Handson’s Butchers
'j%p o!2ff!X 'j2f+jq <f 0fp
;VCC ):]
01507 568222
+jphE\pE71!5+f2ET5\T1A
3 !2jh%m\pj< e%<<jKf 71!5+f2T
"fj< -%p5\<pE+%2f E!1Ifh 5+%pfX
+\qfLqjhf 6%fE jph 2fjhP qfj<EX
efp%E\p jph KjqfT ;2%ej!f <%efE!\5A
71!5+f2P Ef2e%5fT 3<< -%p5\<pE+%2f
62\h15fhT of<f5! -%p5\<pE+%2f g%K+<P
i\qqfphfh CGDB O CGD@T

Just E11even
DD 'j2Af! o!2ff!X
o6%<E7P ;VCB >H,
01790 755669
E%q\pE71!5+f2ET5\T1A
32mEjp 72fjhEX 5jAfEX 7fE6\Af
Ejphc%5+fEX hf<%5%\1E [<<fh 2\<<EX
71If!E 5j!f2fh M\2T o!\AfE 5\Iff
jph !fjET Vj! %p \2 !jAf jcjPT

Lakings of Louth
35 Eastgate, Louth LN11 9NB
01507 603186
<jA%pKE\d\1!+T5\T1A
-jA%pKE \M -\1!+ !2jh%m\pj< k1!5+f2EX
kjAf2E O Yf<%5j!fEEfpT VE!j7<%E+fh D#G&T

Lymn Bank Farm
GD)>@ &&GBDC 6\E!j5+ffEfT5\q
;2\h15f2E \M oAfKpfEE k<1fX
oAfKpfEE /\<hX -%p5\<pE+%2f k2%fX
H1E! HjpfX dje\12fh 5+ffEfE jph
Handmade chutney.

Meridian Meats
108 Eastgate, Louth LN11 9AA
01507 603357
qf2%h%jpqfj!EE+\6T5\T1A
;2\h15f2E \M k2%!j%pQE kfE! o!fjAX
E6f5%j<%E%pK %p qfj! M2\q !2jh%m\pj<
72ffhEX E\125fh M2\q \12 \cp Mj2q
\2 <\5j<<P !\ \12 E+\6 %p -\1!+T

Modens Lincolnshire Plumbread Co
GD)#G )>>*CG q\hfpET5\T1A
32mEjp 7jAf2P 62\h15%pK /\<h 3cj2h
]%pp%pK -%p5\<p ;<1q k2fjhX 62\h15fh
%p o6%<E7P E%p5f D#B*T $\ jhh%mefEX
p\ 62fEf2ejmefE \2 fKKET

Oslinc
]+%!f g\1Ef 0j2qX 'j%p "\jhX
'\\27PX ;VCC );-
GD>G) >*&&&> \E<%p5T5\T1A
_E!2%5+ Mj2qf2E jph E6f5%j<%!P <\c
Mj! qfj! 62\h15f2EW \E!2%5+X AjpKj2\\X
E62%pK7\AX c%<h 7\j2 f!5T 3ej%<j7<f
7P qj%< \2hf2X Mj2qf2EQ qj2Af!E
jph Mj2q E+\6T

Pocklington’s Bakery
C 'j2Af! ;<j5fX
Louth LN11 9NR
GD>G) *GGD&G 67<T1AT5\q
,2jh%m\pj< Mjq%<P 7jAf2ET VE!j7<%E+fh
D#C@T i21E!P jph E6f5%j<%!P 72fjhEX 2\<<EX
5jAfEX 6jE!2%fEX 6\2A 6%fE jph 3cj2h
]%pp%pK -%p5\<pE+%2f ;<1q72fjhT
if<f72jm\p 5jAf E6f5%j<%E!ET

H".8,G 8; H6"(G=%
D@ 'j2Af! o!2ff!X
o6%<E7P ;VCB >H,
01790 754543
E%q\pE71!5+f2ET5\T1A
_12 E6f5%j<%mfE %p5<1hfU 2fjhP qfj<EX
Ej1EjKfEX 6%fEX +jE<f!EX -%p5\<pE+%2f
E!1Ifh 5+%pfX h2P 512fh 7j5\p jph
+\qf 5\\Afh qfj!ET of<f5!
Lincolnshire Winner 2010, 2012,
g%K+<P i\qqfphfh CGDBT

0/363 CE<3F3
;<1q!2ff i\ZjKfX
_EK\h7PX -$& B;Y
07757936652
52f6f<15fZfT5\q
3<< \12 Ecff! jph Eje\12P 52a6fE j2f
<\e%pK<P qjhf 1E%pK \p<P !+f 612fE!
o!\pfK2\1ph _2Kjp%5 0<\12 M2\q '\1p!
Pleasant Windmill in Lincolnshire made
M2\q DGGN _2Kjp%5 k2%mE+ ]+fj!T

@)=(3!'8/63 :)/. H'86
*C g%K+ o!2ff!X 'j7<f!+\26f
LN12 1AD 01507 201993
-\5j< Mj2q E+\6 %p 'j7<f!+\26f Ef<<%pK
!+f 7fE! <\5j< 62\h15f j2\1phT

@",D,# A)/* :)/. @3)!G
/j1!7PX ]2jK7P -$& >H;
GD>C* B#&B)B q%pmpK6j2AMj2qT5\T1A
'%pmpK ;j2A 0j2q %E j Mjq%<P 21p
q%Rfh Mj2q \M j662\R%qj!f<P *GG j52fEX
E%!1j!fh %p !+f 5fp!2f \M -%p5\<pE+%2f
!\ !+f E\1!+ E%hf \M !+f jp5%fp!
-%qfc\\hET ]f 62\h15f +\qf 72fh
jph K2\cp kffMX -jq7X '1Z\p jph
6fh%K2ff k2%mE+ -\6 ;\2AT

B(> 4(36'),! :E>#3
GD*)B &&>>*C \<hf<f6+jpn1hKfT5\T1A
gjph qjhf M2fE+ M1hKf J hf<%5%\1ET
"f5fp!<P cf %p!2\h15fh B ^fKjp M1hKfET
i\qf jph !2P j! j <\5j< 0j2qf2E 'j2Af!T

Walker & Walker Butchers
) o!jm\p "\jhX ]\\h+j<< o6j
LN10 6ST 01526 352196
,2jh%m\pj< Mjq%<P 71!5+f2E E%!1j!fh %p
!+f ef2P +fj2! \M !+f 6%5!12fE41f e%<<jKf
\M ]\\h+j<< o6jX 21p 7P .fe%p jph
^f2%!P ]j<Af2 E%p5f 0f721j2P CGD@T

North Kesteven

WHERE TO STAY

The Manor House Stables
,+f 'jp\2 g\1EfX ,%q7f2<jph "\jhX
'j2mp -$@ B:o GD>C* B)&)D)
qjp\2+\1EfE!j7<fET5\T1A -\ef<P
Ef<ML5j!f2%pK <1R12P %p +%E!\2%5 E!j7<fET
"f<jR 7P P\12 c\\hL712p%pK E!\ef jph
fpF\P j +jq6f2 \M -%p5\<pE+%2f K\\h%fEl
of<f5! -%p5\<pE+%2f 3cj2hE CGG# L CGD>T

WHERE TO EAT

The Natural World Centre, Whisby
$j!12f ;j2A '\\2 -jpfX ,+\26f \p !+f
Hill, Lincoln LN6 9BW 01522 688868
pj!12j<c\2<h5fp!2fT5\T1A o!1pp%pK
<jAfE%hf e%fcET opj5AEX <1p5+fE jph
o1phjP 2\jE!E !\\l _6fp hj%<P DGjqT
Gold Award winner 2011 and Select
-%p5\<pE+%2f g%K+<P i\qqfphfh CGDCT

The Hive Café at Hill Holt Wood
$\2!\p Y%EpfP -$* #H;
GD*B* &#C&B* +%<<+\<!c\\hT5\T1A
,+f g%ef ijMf %E <\5j!fh c%!+%p B@ j52fE
\M 7fj1mM1< c\\h<jphT _6fp o1phjPE
DGjq 1pm< @6qX Ef2e%pK 72fjAMjE!X
6jp%p%EX M2fE+ 5jAfE jph h2%pAET

WHERE TO BUY

Fen Farm Venison
0fp 0j2qX g\27<%pK 0fpX
o<fjM\2h $/B@ GH? GD>C# @CDC)C
MfpMj2qefp%E\pT5\T1A
:1j<%!P Mj2qfh efp%E\p J [<<f!EX
F\%p!EX E!fjAEX 5jEEf2\<fEX Ej1EjKfE
jph 712Kf2ET o\<h \p !+f Mj2q jph j!
<\5j< Mj2qf2EQ qj2Af!E jph E+\cET

Odling Brothers
>@ g%K+ o!2ff!X $jefp7PX -%p5\<p
-$> GV, GD>CC &DGCC& \h<%pK72\ET5\T1A
3cj2h c%pp%pK ;\2A jph 'fj! ;%fEX
Lincolnshire Sausages and Haslet.
,2jh%m\pj< Mjq%<P 71!5+f2E jph K2\5f2E
62\e%h%pK +%K+ 41j<%!P 6f2E\pj< Ef2e%5fT

Welbournes Bakery
B& g%K+ o!2ff!X $jefp7PX
-%p5\<p -$> GY8 GD>CC &DGCB#
cf<7\12pfE7jAf2PT5\q
,2jh%m\pj<X j2mEjp e%<<jKf 7jAf2P E%p5f
D&#*X E6f5%j<%E%pK %p -%p5\<pE+%2f 6<1q
72fjhT ]%hf 2jpKf \M 72fjhX 5jAfE jph
Ej1EjKf 2\<<E jej%<j7<fT

- C"F(3 CE&E/%
D> kj2pfE i<\EfX o<fjM\2h $/B@ &k0
j<<Te6cf7T5\T1A
]f M\51E \p 62\e%h%pK +%K+L41j<%!P
Ef2e%5f jph 51E!\qf2 EjmEMj5m\p
J cf j%q !\ fR5ffh P\12 fR6f5!jm\pET

+'3 $3)( +3) 5 08133 08.6),%
)* ]fE!5<%If "\jhX o<fjM\2h
$/B@ #3= GD>C* &BB@>&
2fj<!fjjph5\IffT5\T1A
"fj< ,fj O i\Iff i\q6jpP 62%hf
!+fqEf<efE %p \p<P Ef<<%pK !+f 7fE!
41j<%!P 5\IffE jph !fjE c+%5+ +jef
7ffp E\125fh M2\q 6<jp!jm\pE j<<
around the world.

Boston

WHERE TO STAY

4(.G :)/. 08F)#3G
g177f2!E k2%hKfX
k\E!\p ;VCG B:;
01205 290840

f<qEMj2q5\ZjKfET5\T1A
$%pf q1<mLjcj2h c%pp%pK @ O > o!j2
+\<%hjP 5\ZjKfE c%!+ c+ff<5+j%2
Mj5%<%mfET o+\2! cj<A !\ e%<<jKf 617T
o<ff6E CLB&T of<f5! -%p5\<pE+%2f
Awards since 2009, including Winner

CGD>X CGD>`CGD* O '2 /f\2Kf
Award 2013.

HE6/3.3 ?,,G
k%5Af2 kj2X k%5Af2X k\E!\p ;VCG B3$
GDCG> &CC&G@ E162fqf%ppET5\T1A
bphf6fphfp!<P 21p jph <\5j<<P \cpfhX
Mfj!12%pK >> <j2Kf jph cf<< f41%66fh
2\\qEX j<< c%!+ fpLE1%!f Mj5%<%mfET
3cj2h c%pp%pK 2fE!j12jp! %E \6fp
all day, serving locally sourced
+\qfqjhf M\\hT of<f5! -%p5\<pE+%2f
g%K+<P i\qqfphfh CGDB O CGD>T

WHERE TO EAT

2)%!'8/63 +3) $88. 5 7)/>3, 03,!/3
kjP!+\26fX k\E!\p "\jhX
Swineshead PE20 3HB 01205 821349
7jP!+\26f!fj2\\qjphKj2hfp5fp!2fT5\T1A
02%fph<PX Mjq%<P 21p !fj2\\q jph
Kj2hfp 5fp!2fX \If2%pK M2fE+ +\qfqjhf
hf<%5%\1E E\16EX 5jAfE jph +fj2!P qfj<E
1E%pK EfjE\pj< jph <\5j< 62\h15fT

The Poachers Country Hotel
Swineshead Road, Kirton Holme,
k\E!\p ;VCG Do: GDCG> C#GBDG
6\j5+f2E+\!f<T5\T1A
;2\e%h%pK j cj2qX 2f<jR%pK jph M2%fph<P
j!q\E6+f2fX c%!+ j S41%2A%pfEEQT 'fp1E
5+jpKf cffA<PX 5\\Afh 7P \12 41j<%!P
5+fMEX 1E%pK <\5j<<P E\125fh 62\h15fT

HE6/3.3 ?,,G
k%5Af2 kj2X k%5Af2X k\E!\p ;VCG B3$
GDCG> &CC&G@ E162fqf%ppET5\T1A
bphf6fphfp!<P 21p jph <\5j<<P \cpfhX
Mfj!12%pK >> <j2Kf jph cf<< f41%66fh
2\\qEX j<< c%!+ fpLE1%!f Mj5%<%mfET 3cj2h
c%pp%pK 2fE!j12jp! %E \6fp j<< hjPX Ef2e%pK
<\5j<<P E\125fh +\qfqjhf M\\hT

The Wheatsheaf Inn – Hubberts Bridge
o!jm\p "\jhX g177f2!E k2%hKfX
k\E!\p ;VCG B:"
GDCG> C#GB@) !+fc+fj!E+fj[ppT\2K
,2jh%m\pj< e%<<jKf 617 jph 2fE!j12jp!
Ef2e%pK !+f [pfE! -%p5\<pE+%2f 62\h15f
E\125fh M2\q <\5j< E166<%f2EX !\Kf!+f2
c%!+ [pf c%pfE jph 2fj< j<fET of<f5!
-%p5\<pE+%2f g%K+<P i\qqfphfh CGD@T

Ye Olde Red Lion
Y\p%pK!\p "\jhX k%5Af2X
k\E!\p ;VCG BV0
GD))> &CDCGG 2fh<%\p7%5Af2T5\T1A
3 41%p!fEEfpmj< VpK<%E+ i\1p!2P ;17X
5\q6<f!f c%!+ 2fj< j<fEX [pf M\\h jph
cj2q [2fET (E%pK j<< <\5j<<P E\125fh
+\qfqjhf M\\hT of<f5! -%p5\<pE+%2f
g%K+<P i\qqfphfh CGD>T

Cogglesford Watermill
East Road,
Sleaford, NG34 7EQ
01529 413671 during opening hours
01529 308102 NKDC Tourism unit
cogglesfordwatermill.co.uk
Historic working watermill in
picturesque setting. Stone-ground
wholemeal and white flour mill
milled on site and other locally
produced goods for sale. ©LW

Field Farm
Free Rangers
Field Farm, High Toynton,
Horncastle, LN9 6NL
01507 523934
fieldfarmshop.co.uk
Farm shop selling our own
rare-breed Berkshire pork, sausages,
bacon and gammon, lamb, chickens
and eggs. Also home-produced and
local vegetables. ©LW

The Forge & Smithy Holiday Cottages

Chapel Road, Tumby Woodside, Boston PE22 7SP
01526 342943 ! www.the4ge.co.uk

Four star detached cottages
set in rural Lincolnshire
sleeps 5 or 2 (respectively),
fully equipped with enclosed
garden and parking area.
Lincolnshire Highly
Commended Award
2012.

RJ Hirst Family Butchers

www.rjhirstfamilybutchers.co.uk
Follow Sadie on Twitter Sadie
Hirst@RJHirstbutchers | sadiehirst@btinternet.co.uk
Station Road, Woodhall Spa, Lincs, LN10 6QL
Tel 01526 352321 | Situated near the world famous Dambusters Memorials

High Class Family Butchers of Woodhall Spa
2015-2016 Select Lincolnshire Business of
the Year, 2014, 2015 and 2016 Finalist Select
Lincolnshire Best Producer, 2015 and 2016
Finalist Select Lincolnshire Best Retailer.
Countryside Alliance “Rural Oscars” Finalist
Best Butchers Shop East of England 2014
British Pie Awards Bronze and Silver Winner
2014, 2015 and 2016 (Pasty and Steak Pie)

©LW
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The Mermaid Inn
@ /XB7b2!Xk "XfdT j12_bb!T
j6f;d%kI :SAA =3g DA))< +&D@)<
!,blb2lf%d%kkB12_bb!R5Xl
-,b (b2lf%d ]kk XFb2B f ^f2l
welcome to everyone, locals and
a%B%!X2B f;%>bR Yb lf>b X12 X^k d%B,bB
^%!, ;X5f;;M 62Xd15bd %kI2bd%bk!BR
[12 abIb!f7;bB f2b K2bB, K2Xl !,b Wb;d
H I2X^k Xk !,b Kfl%;M Kf2l f B,X2!
d%B!fk5b f^fM fkd X12 WB, %B 72X1I,!
K2Xl /2%lB7MT ,b;6%kI 1B 62Xd15b
,fkd 7fVb2bd WB, fkd WB,5f>bBR

1?3 1L?<9 $?<< HAL,?C7!L< $?<<'A9
:bf2 -2bb eXVfIbT gXB!Xk
:S@D @.E DA@D< =+D+=)
B%7BbM!2fdb2^%kdl%;;R5XR1>
The lovely tearoom was originally
f l1Bb1l B6f5b fkd %B kX^ f
^b;5Xl%kI !bf2XXl ^%!, f 21Bi5
5,f2lR 3;; X12 62Xd15!B f2b
,XlbJlfdbR Yb 1Bb X12 X^k
B!XkbJI2X1kd _X12 ^,b2bab2 6XBB%7;bR

WHERE TO BUY

KA', L!, &'3 K<LJ7;A', )?!'/LA9
07917 237127
K2bdfkd7bORa%kbIf2GIlf%;R5Xl
02bd fkd gbO Z%kbIf2B f2b ,fkdlfdb
f! X12 .%k5X;kB,%2b 5XVfIb 1B%kI
Xk;M ^,X;b K21%! fkd 41f;%!M
%kI2bd%bk!B fkd ^b Bi5> !X
!2fd%iXkf; Kfl%;M 2b5%6bBR

HB' .J0#9 KLA" 1B7D
Z%;;f .fkbT j^%kbB,bfdT gXB!Xk
PE20 3NG 01205 820001
lfkX2JKf2lG7!5Xkkb5!R5Xl
eXlb f;XkI fkd 71M !,b !fBibB!
fkd K2bB,bB! 62Xd15b f2X1kdR
02bB, K2Xl X12 Kf2l !X MX1R

$L!7A KLA" 1B7D
gfM!,X26bT j^%kbB,bfdT gXB!Xk
:S@D ?S8 DA@D< &@DA@?
lfkX2Kf2lB,X6R5XR1>
eXlb f;XkI !X 71M !,b !fBibB!
fkd K2bB,bB! 62Xd15b f2X1kdR
02bB, K2Xl X12 Kf2l !X MX1R jb;b5!
.%k5X;kB,%2b c%I,;M eXllbkdbd
@DA= L Y%kkb2 @DA<R

Mountain’s Boston Sausage
A? c%I, j!2bb!T g2%dIbKXX!T
Boston PE21 8SH
DA@D< ?+@A+) 7XB!XkBf1BfIbR5XR1>
:12abMX2B XK WkbB! 41f;%!M ,fkdlfdb
.%k5X;kB,%2b Bf1BfIbBR $X 62bBb2afiabBT
fdd%iabB X2 _faX12 bk,fk5b2BR
3af%;f7;b Xk;%kbT %kB!X2bT Bb;b5!bd
%kdb6bkdbk! 2b!f%;b2B fkd f! .XkdXkNB
gX2X1I, (f2>b!R jb;b5! .%k5X;kB,%2b
Y%kkb2 @DAD fkd :bX6;bBN e,X%5b
@DA?T @DA= L @DA<R

1DL<,?!/ KLA" 1B7D
j5X;d,f;; .fkbT j12_bb!T j6f;d%kI
:SAA =gE DA))< +&DADA
B6f;d%kIKf2lB,X6R5XR1>
Award Winner 2007. Lincolnshire
I2X^k 62Xd15bT 6%5>bd fkd db;%ab2bd
!X !,b B,X6 Xk !,b Bflb dfM !X bkB12b
Wb;dJK2bB, 62Xd15b bab2M dfMR jb;b5!
.%k5X;kB,%2b c%I,;M eXllbkdbd @DA@R

Vine House Farm
Ubb6%kI j! $%5,X;fBT j6f;d%kI
PE11 3DG 01775 630208
a%kb,X1BbKf2lJKf2lB,X6R5XR1>
Yb XFb2 f 2fkIb XK ,Xlb I2X^k fkd
;X5f;;M I2X^k abIb!f7;bB fkd X!,b2
;X5f;;M BX125bd KXXdBR Yb B6b5%f;%Bb
%k Y%;d g%2d 0XXd fkd f55bBBX2%bBR

(?"F'A<'0 4L<< KLA" 1B7D
Y%l7b2;bM cf;; 0f2lT j!XkbIf!bT
YbB!XkT j6f;d%kI :SA@ +c"
DA=D+ ?)@)D@ ^%l7b2;bM,f;;R5XR1>
3 Kfl%;M 21k Kf2l B,X6 fkd 5fK`
B166;M%kI ;X5f;;M 62Xd15bd lbf!
f;BX ;X5f;;M BX125bd K2bB, K21%! fkd
abIT 72bfd fkd l%;>R

+?!E7<!9B?A' %757D K77, 1G7A'9
DA<@@ <A@@AA ;%k5X;kB,%2bR5XX6
[12 KXXd B!X2bB 5fk 7b KX1kd
f;; f52XBB !,b 5X1k!MT ^b;; B!X5>bd
with more than 100 locally sourced
62Xd15!B %k X12 .Xab .X5f; 2fkIbR

South Holland

WHERE TO STAY

WHERE TO EAT

The Chestnuts
3A)T (f%k "XfdT /bdkbMT j6f;d%kI
PE12 0BS 01406 363123
5,bB!k1!If2dbk5bk!2bR5XR1>
02%bkd;M !bf 2XXlBT Kf2lB,X6 fkd
If2dbk 5bk!2bT XFb2%kI !2fd%iXkf;
,Xlb 5XX>%kIT ;1k5,bBT Bkf5>BT ;X5f;
62Xd15bT 6;1B ;X5f;;M I2X^k 6;fk!B !XXh

%7:'' M7G LG @7B!97!
eXll1k%!M cXB6%!f; j6f;d%kI "XfdT
:%k5,7b5> :SAA ?U- DA))< +<@A#D
,%;;Bdb6f2!lbk!B!X2bR5XR1>
[Fb2%kI ,Xlblfdb d2%k>B fkd
Bkf5>B KX2 a%B%!X2BT B!fF fkd 6fibk!BR

Riverview Café in Hills
Ub6f2!lbk! j!X2b
A&\A# g2Xfd j!2bb!T j6f;d%kI
PE11 1TB 01775 767155
,%;;Bdb6f2!lbk!B!X2bR5XR1>
-,b "%ab2a%b^ efKb ,fB !,b WkbB!
a%b^ %k j6f;d%kI fkd Bb2abB 72bf>KfB!BT
lX2k%kI 5XFbbT ;1k5,ilb B6b5%f;B
fkd X12 I2fkd fPb2kXXk !bfR

1DL<,?!/ KLA" 1B7D 2
$L!!L %7:'' 1B7D
j5X;d,f;; .fkbT j12_bb!T
j6f;d%kI :SAA =gE
DA))< +&DADA B6f;d%kIKf2lB,X6R5XR1>
Sab2M!,%kI 62b6f2bd K2bB, %k X12 >%!5,bk
1B%kI ;X5f; %kI2bd%bk!BR SkCXM f 516 XK
5XFbb fkd 5f>b X2 f d%B, K2Xl X12 df%;M
B6b5%f;B 7Xf2dR $X^ K1;;M ;%5bkBbdR

WHERE TO BUY

George Adams & Sons Ltd
@<J@+ -,b e2bB5bk!T j6f;d%kIT
PE11 1AG 01775 725956
cfkdlfdb :%bB 1B%kI !,b WkbB!
ingredients including 100%
g2%iB, (bf!

HBA'' %7;!C'9 >'<? L!, %7:'' 1B7D
< cXdd%kB YfMT j6f;d%kIT :SA@ #Eg
01406 258081
/2bf! ;%V;b db;%T Bb2a%kI !,b 7bB!
7f2%B!f B!M;b 5XFbb f2X1kdT fB ^b;;
fB 72bf>KfB!BT 721k5,bB fkd ;1k5,bBR
j,X^5fB%kI ,Xlb 512bd fkd BlX>bd
7f5XkT f^f2d ^%kk%kI Bf1BfIb 2X;;BT
fB ^b;; fB 1k1B1f; KXXd%b IXXd%bB Xk
the shelves.

North Lincolnshire

WHERE TO STAY

Winteringham Fields
Restaurant with Rooms
1 Silver Street, Winteringham,
North Lincs DN15 9ND 01724 733096
^%k!b2%kI,flWb;dBR5XR1>
Y%k!b2%kI,fl 0%b;dB %B Xkb XK !,b
lXB! %kd%a%d1f; fkd Bb52b! 6;f5bB
MX1 5X1;d ^%B, !X B!1l7;b f52XBBT
^%!, fk fl7%bk5b fkd 51%B%kb !X
2%af; S12X6bNB WkbB!R

WHERE TO EAT

HB' +76 8'9GL;AL!G
AD Y2f^7M j!2bb!T g2%II U$@D &Ec
DA+<@ +<D=A+ !,b;XP72%IIR5XR1>
3^f2d ^%kk%kI 5Xk!bl6X2f2M 2bB!f12fk!R
SkCXM db;%5%X1B KXXdT ,XlbJ5XX>bd
with care using locally sourced
62Xd15bR cXlblfdb 5f>bBT gf2%B!f
5XFbb fkd B6b5%f; fPb2kXXk !bfBR

Café Courtyard
(f2>b! :;f5bT g2%II U$@D &Ec
DA+<@ +<)#DD 5fKb5X12!Mf2dR5XR1>
"b;fO %k 7bf1iK1; B122X1kd%kI ^%!,
6f;lBT 5,fkdb;%b2B fkd .;XMd .XXl
BbfikIT ^,%;b bkCXM%kI ;%I,! ;1k5,bBT

fPb2kXXk !bfB fkd ]!f;%fk 5XFbbB.

M?!= M?/ KLA"9B7D L!, 8'9GL;AL!G
Holme Hall, Holme,
j51k!,X26b U$A+ ?"S
DA)@= &===++ 6%k>6%IKf2lR5XR1>
SkCXM X12 ,Xlblfdb 72bf>KfB!BT
;1k5,bBT 5XFbbBT 5f>bB fkd !bfBT lfdb
K2Xl K2bB,T db;%5%X1BT ;X5f; 62Xd15bR
-f>b ,Xlb BXlb XK X12 KflX1B
Bf1BfIbB KX2 MX12 B166b2h jb;b5!
.%k5X;kB,%2b c%I,;M eXllbkdbd @DA<R

Winteringham Fields
Restaurant with Rooms
1 Silver Street, Winteringham,
North Lincs DN15 9ND
01724 733096
^%k!b2%kI,flWb;dBR5XR1>
Y%k!b2%kI,fl 0%b;dB %B Xkb XK !,b
lXB! %kd%a%d1f; fkd Bb52b! 6;f5bB
MX1 5X1;d ^%B, !X B!1l7;b f52XBBT
^%!, fk fl7%bk5b fkd 51%B%kb !X
2%af; S12X6bNB WkbB!R

WHERE TO BUY

M?!= M?/ KLA"9B7D L!, 8'9GL;AL!G
cX;lb cf;;T cX;lbT j51k!,X26b
DN16 3RE 01724 844466
6%k>6%IKf2lR5XR1>
02bb 2fkIb 6X2>T ;fl7T bIIB fkd
XXd;bB XK ;X5f; 62Xd15bR :;1BT !,b
lXB! db;%5%X1B *fkd f^f2dJ^%kk%kI'
Bf1BfIbBh (f%; X2db2 Q.%k5X;kB,%2b
cfl6b2BN X12 B6b5%f;%!MR jb;b5!
.%k5X;kB,%2b c%I,;M eXllbkdbd @DA<R

Tom Wood Beers Ltd
Melton High Wood,
gf2kb!7M U$?& +33
DA+<@ +&DDDA !XlJ^XXdR5Xl
-Xl YXXd gbb2B 72b^ f ^b;;J;Xabd
2fkIb XK f;bBR Yb 62%db X12Bb;abB Xk
62Xd15%kI bO5b;;bk! 7bb2 1B%kI Xk;M
English ingredients.

+?!E7<!9B?A' %757D K77, 1G7A'9
01522 512211
;%k5X;kB,%2bR5XX6
[12 KXXd B!X2bB 5fk 7b KX1kd f;;
f52XBB !,b 5X1k!MT ^b;; B!X5>bd
with more than 100 locally sourced
62Xd15!B %k X12 .Xab .X5f; 2fkIbR

*3B7<"' &A'I?!/ %7"DL!0 +G,
) .f>bB eX1k!2M :f2>T Y,f2K "XfdT
e2X^;b U$A) =Ej
D)<<A#ADD=D fO,X;lb72b^%kIR5XR1>
gM !,b B%db XK e;bf2^f!b2 .f>b %k
e2X^;bT $X2!, .%k5X;kB,%2bT ^b 72b^
f ^%db af2%b!M XK f2iBfk 7bb2 B!M;bB
Xk X12 = 7f22b; 72b^6;fk!R

North East Lincolnshire

WHERE TO STAY

Oaklands Hall Hotel
gf2!Xk j!2bb!T .f5b7MT
/2%lB7M U$?) ).0
01472 872248
Xf>;fkdB,f;;,X!b;R5XR1>
$bB!;%kI %k 7bf1iK1; .%k5X;kB,%2b
6f2>;fkdBT !,b [f>;fkdB %B 6b2Kb5!
KX2 bO6;X2%kI !,b 5X1k!M ^,%;B!
XFb2%kI !,b 7bB! .%k5X;kB,%2b
62Xd15bR jb;b5! .%k5X;kB,%2b
Y%kkb2 @DA< L @DA<\@DA+R

A Wright & Sons

Nursery Road, Riverside Industrial Estate, Boston, PE21 7TN
01205 368032 ! www.awrightandson.co.uk

We are proud of our
Lincolnshire heritage
at A Wright & Son.
Suppliers of high
quality cuts of beef,
lamb and pork

©LW

Stennetts
Farm Cottages
Moulton Eaugate,
Spalding, PE12 0sx
01406 380408 or 07743 828405
stennettsfarmcottages.co.uk
In the heart of the highly
productive Lincolnshire South
Fens, superb accomodation
is offered in our four-star
farm cottages. ©LW

Abbey Parks Farm Shop
Parks Farm, East Heckington,
Boston, Lincs, PE20 3qg
01205 821610
Abbeyparks.asparagus.co.uk
Open 9am - 5pm, Monday to Saturday,
9.30am - 5pm on Sunday. Vast selection
of home-grown and local vegetables,
cheeses and meats. Coffee shop serving
home-cooked food and Sunday lunch. Select
Lincolnshire Highly Commended 2012. Visit
our Butchers shop - Boston Sausage. ©LW

Strawberry Fields
01205 480490
www.strawberryfieldsorganics.co.uk
Family-run business, growing
organically since 1975. Lettuces,
fresh herbs and a wide range of
vegetables, including the more
exotic and unusual, supplied
wholesale. Select Lincolnshire
Grower of the Year 2014 and
2015.

12 Market Place,
Barton Upon Humber, DN18 5DA
01652 637412 ! harrisons-barton.co.uk

Award-winning Harrisons Restaurant
is Barton-Upon-Humber's most
popular eating establishment. Offer
a relaxed informal breakfast and
lunch service traditional British
Sunday lunch and a stylish, modern
dinner service showcasing local
Lincolnshire produce.

Harrisons Restaurant

©LW
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Humber Royal Hotel and Brasserie

,%X;c5Zg!cC "ZgeV
.1%nC7P W$@> >,=
01472 240024
!*c*0n7c11ZPg;*Z!c;S5ZS0?
/Z01 C!g1 *Z!c; `%!* g 1gmKc
ZM 1ZZnCV CZnc `%!* 7g;5Zm%cC
Zbc1;ZZ?%mK g ;gmeC5g6ce KZ;M
5Z01CcS $0n7c1 B Zm +1%6geb%CZ1
MZ1 .1%nC7PS lc;c5! ,%m5Z;mC*%1c
d%K* fZnncmece AEB<S

WHERE TO EAT

Humber Royal Hotel and Brasserie

,%X;c5Zg!cC "ZgeV
.1%nC7P W$@> >,=
01472 240024
!*c*0n7c11ZPg;*Z!c;S5ZS0?
/Z01 C!g1 *Z!c; `%!* ZmC%!c h1gCCc1%c
Cc1b%mK ;Z5g; 61Ze05c g;; egPS fg!c1%mK
MZ1 06 !Z @EES :gjZ g1cg Zbc1;ZZ?%mK
.1%nC7P .Z;M f;07S

WHERE TO BUY

-%(1+(*5F G/(733:F @!:

01472 269871
5*g6ngmCYC*5g?cCS5ZS0?
:1Ze05c1C ZM *gmengec KZ01nc!
YC* 5g?cCV YC* 6%cCV YC* `c;;%mK!ZmC
gme Z!*c1 CcgMZZe e%C*cCV gbg%;g7;c
g! ,%m5Z;mC*%1c Mg1nc1CQ ng1?c!C
gme Mg1n C*Z6CS

Fabulously Fruity Wine

:cg?C +Z6 /g1nV
$c` [g;!*gnV .1%nC7P
DN36 4RS 01472 812941
6cg?C!Z6Mg1nS5Zn
/g70;Z0C;P /10%!P [%mc %C g
unique and delicious range
ZM `%mcC 61Ze05ce BEEN
M1Zn M10%! K1Z`m Zm Z01 Mg1nS

Jim’s Fresh Grimsby Fish Ltd

07831 501040
D%nCM1cC*YC*S5ZS0?
]mc ZM .1%nC7PQC YmcC!
YC*nZmKc1CV ec;%bc1%mK M1cC*
.1%nC7P YC* C!1g%K*! !Z PZ01 *ZncS
]01 C*Z6 %C nZ7%;c gme ZHc1C g
`c;;LC!Z5?ce bg1%c!P ZM 61Ze05cS

@"*83&*F%",/ -3B31 633: G!3,/F

01522 512211
;%m5Z;mC*%1cS5ZZ6
]01 MZZe C!Z1cC 5gm 7c MZ0me
g;; g51ZCC !*c 5Z0m!PV `c;; C!Z5?ce
with more than 100 locally sourced
61Ze05!C %m Z01 ,Zbc ,Z5g; 1gmKcS

Caterers &
6C*8A3* '/*C/F

Bread & Roses
EB>A( )BE&@@ 71cgegme1ZCcC5%5S5ZS0?
h1cge O "ZCcC f_f ZHc1 g *%K* 30g;%!P
outside catering service that runs on the
Cgnc c!*ZC ZM 0j;%C%mK ;Z5g;;P 61Ze05ce
M1cC* gme *cg;!*P %mK1ce%cm!CS

The Farm Kitchen
EB<A# >)E &AB !*cMg1n?%!5*cmS5Zn
+*c /g1n -%!5*cm `gC cC!g7;%C*ce %m
lc6!cn7c1 AEE) gme `c 5011cm!;P C066;P
;0m5*cC !Z Zbc1 << ;Z5g; 61%ng1P C5*ZZ;C
and nurseries throughout Lincolnshire.

Hog & Rooster Ltd
EB>(A >(E))& *ZKgme1ZZC!c1S5ZS0?
[c g1c g Mgn%;P 10m dZK 1ZgC! C6c5%g;%C!
5Zn6gmPV 61%e%mK Z01Cc;bcC Zm Z01
61ZMcCC%Zmg;%Cn gme BC! 1g!c 50C!Znc1
Cc1b%5c !*g! Zm;P g Mgn%;P 10m 70C%mcCC
5gm 61Zb%ecS

Hog Roast Lincolnshire
01652 660978 hogroastlincolnshire.com
[c 5gm !g?c g`gP g;; !*c 61cCC01c gme
g11%bc g1Z0me Zmc *Z01 7cMZ1c PZ01
5*ZCcm Cc1b%5c jnc `%!* g M0;;P 5ZZ?ce
`*Z;c 6%K `%!* CgKc gme Zm%Zm C!04mKV
g66;c Cg05c Cc1bce %m ;Z5g;;P 7g?ce
71cge 1Z;;C M1cC* M1Zn !*c 7g?c1CS

Vdub Vintage
B< l!Z5?%mK [gPV ,%m5Z;m ,$A >/=
01522 543659
be07b%m!gKcS5ZS0?
[c ;Zbc \[ 5gn6c1bgmC gme 5ZHcc CZ
n05* `c Mc;! !*cP C*Z0;e KZ !ZKc!*c1i
\W07 \%m!gKc fZHcc 61Zb%ecC !*c
0m%30c Z66Z1!0m%!P !Z cm5Z0m!c1
ec;%5%Z0C M1cC* 5ZHcc Cc1bce M1Zn
Z01 7cg0jM0;V 50C!Zn ngec W07 hZRV
!Z`ce 7P Z01 B#)@ C6;%!C51ccmS

Batemans Brewery & Visitors Centre

lg;cn h1%eKc h1c`c1PV [g%macc!V
l?cKmcCC :TA> >GT EB(<> &&AEE#
7g!cngmS5ZS0?^b%C%!Z1CF5cm!1c
]6cm [cemcCegP !Z l0megP !Z !*c
Kcmc1g; 607;%5 70! %C mZ` g K1cg!
bcm0c MZ1 6g1jcC gme `cee%mKC
%m5;0e%mK *Z;e%mK g ;%5cm5c MZ1
civil ceremonies.

Bowser Brothers

E(()( A<AAE# 7Z`Cc171ZCS5Zn
Wc;%5%Z0C C6%! 1Z!g1P 5ZZ?ce `*Z;c
*ZKCV ;g1Kc DZ%m!C ZM 6Z1?V 7ccMV !01?cPS
:c1Mc5! 51g5?;%mKS ,Z5g;;P CZ015ceS
< l!g1 dPK%cmc "gjmK M1Zn Ggm0g1P
AEBEV 1cLg`g1ece AEBAS

-%(,9/8C/ -(!/,"*# -3+1(*$

EB<A# @E>A@) 5*g17c50c5g!c1%mKS5Zn
fg!c1%mK MZ1 g;; Z55gC%ZmC 0C%mK ;Z5g;;P
CZ015ce 61Ze05cV !Z 51cg!c mgjZmg;
gme %m!c1mgjZmg; 50%C%mcS Tbc1P!*%mK
M1Zn g dZK "ZgC! !Z fgD0mV f1cZ;c gme
fg1%77cgm MZZeCS

CGC Event Caterers Ltd

0113 2876387

5K5cbcm!CS5ZS0?

]0!C%ec 5g!c1%mK 5Zn6gmPV

ZHc1%mK g 5Zn6;c!c 7cC6Z?c

Cc1b%5c MZ1 cbcm!C M1Zn (< !Z AEEE

K0cC!CV ec;%5%Z0C *Znc 61Ze05ce

MZZe gme ncm0C `%!* g C!1ZmK

Lincolnshire accent.

Classic Catering
01652 660978 / 07850 438624
%mMZI*ZK1ZgC!;%m5Z;mC*%1cS5Zn
2! f;gCC%5 fg!c1%mK `c g1c 6gCC%Zmg!c
g7Z0! 5ZZ?%mK ;Z5g;;P 61Ze05ce
,%m5Z;mC*%1c Cg0CgKcCV C6c5%g;%!P
701Kc1C gme ;Z5g;;P 1cg1ce C0550;cm!
6Z1? *ZK 1ZgC!C MZ1 cbcm!C ;g1Kc gme
small. Select Lincolnshire Winner
AEB@ O d%K*;P fZnncmece AEB<S

)%/ 2,(*(,$ (! 0&+F 6(,+ -3D(#/F
d077c1!C h1%eKcV hZC!Zm :TAE @9:
01205 290840
!*cK1gmg1PIc;nCMg1n5ZXgKcCS5ZS0?
Enjoy a relaxed country wedding
`cc?cme %m gm cg1;P B&!* 5cm!01P
5Zmbc1!ce 7g1mV `%!* g bg0;!ce 1ZZMV
cR6ZCce 71%5?`Z1? gme Z1%K%mg; 7cgnCS
fZmMc1cm5c Mg5%;%jcC gbg%;g7;cS lc;c5!
,%m5Z;mC*%1c d%K*;P fZnncmece AEB>S

Grasmere Farm
BA( l!gjZm "ZgeV Wcc6%mK l! GgncC
:T) &"9 EB((& @>A@>>
K1gCnc1cLMg1nS5ZS0?
[c C6c5%g;%Cc %m dZK1ZgC!C gme
hg17c50cCV M1Zn Z01 ec;%5%Z0C
.1gCnc1c /g1n 1cg1ce 6Z1?S
Each event is tailor made to
meet your requirements.

Hemswell Court Lancaster Green,
dcnC`c;; f;%HV $1 .g%mC7Z1Z0K*
W$AB <+9 EB>A( ))&<E&
hemswellcourt.com
Exclusively yours with 5*AA
g55ZnnZegjZmV 5g!c1%mK MZ1
`cee%mKCV 5ZmMc1cm5cCV 61ZnC
gme e%mmc1 6g1jcCS lc;c5! ,%m5Z;mC*%1c
d%K*;P fZnncmece AEBA O AEB@
gme [%mmc1 AEB> O AEB<S

?;<5F .,"AF% 633:> )%3,1/ )"&*/$ 6(,+
01526 378190
K1cgkZZeI*Z!ng%;S5ZS0?
dZnc 61Ze05ce 7ccM gme ;Z5g;;P
CZ015ce 61Ze05cV *Z! 1ZgC!CV
5g!c1%mK MZ1 `cee%mKCV C6c5%g;
Z55gC%ZmCV hh9C gme 7%1!*egP
6g1jcCS fg!c1%mK 0m%!C gbg%;g7;c MZ1
outside events. Enquiries welcome.

KB Hogroasts
01529 469191 / 07967 115518
?7*ZK1ZgC!CS5ZS0?
l0550;cm! C6%!L1ZgC!ceU `*Z;c 6%KCV
;gn7 Z1 7ccMS _ecg; MZ1 6g1jcCV
`cee%mK gme 5Z16Z1g!c cbcm!CS
.1cg! bg;0c MZ1 BEE J AEEE 6cZ6;cS
[%!* AE Pcg1C cR6c1%cm5cS
All UK covered.

Lincolnshire Showground
Grange de Lings,
Lincoln LN2 2NA
01522 524240
;%m5Z;mC*%1cC*Z`K1Z0meS5ZS0?
2m %mmZbgjbc gme acR%7;c cbcm!C
C6g5c MZ1 70C%mcCC gme ;c%C01cV
Cc! %m AEE g51cC ZM
historic showground.

Michael’s Outside Catering
07879 067057
m%mggmen%5*gc;IjC5g;%S5ZS0?
'%5*gc; PZ01 ;Z5g; 70!5*c1 7gCce
g! fZm%mKC7P `%!* Zbc1 >E Pcg1C
cR6c1%cm5cS dZK "ZgC!C !Z hh9C
gme h0Hc!CV Z01 5g!c1%mK Cc1b%5cC
are tailored to meet your
exact requirements.

@"*83&*F%",/ -(!/,"*# -3+1(*$
37 Langton Road,
dZ;!Zm ,c f;gPV .1%nC7PV
North East Lincolnshire DN36
01472 309783 / 07525 198809
`` S̀;%m5CL5g!c1%mKS5ZS0?
+*c ,%m5Z;mC*%1c fg!c1%mK fZn6gmP
g%nC !Z 61Zb%ec *%K* 30g;%!P MZZe
CZ015ce M1Zn ;Z5g; ,%m5Z;mC*%1c
C066;%c1CS ]01 5*cM %C 30g;%Yce !Z
!*c *%K*cC! ;cbc; ZM /ZZe lgMc!P
`%!* Zbc1 >E Pcg1C cR6c1%cm5c %m
!*c MZZe %me0C!1PS

=(A3*(& 0E/*!F -(!/,/,F
01406 330400
mgjZmg;cbcm!C5g!c1c1CS5ZS0?
2m cC!g7;%C*ce 61Zb%ec1 ZM nZ7%;c
catering units across Lincolnshire
and the UK. Providing local and
/g%1L!1gec 61Ze05c !Z %meZZ1 gme
Z0!eZZ1 cbcm!CV ngmgKce 7P
M1%cme;P gme !1g%mce !cgnCS

Oaklands Hall Hotel
hg1!Zm l!1cc!V ,g5c7PV
.1%nC7P W$@( (,/
01472 872248
Zg?;gmeC*g;;*Z!c;S5ZS0?
[c 61%ec Z01Cc;bcC %m ng?%mK C01c %! %C
g egP !Z 1cncn7c1S /1Zn !*c nZncm!
PZ0 g11%bcV PZ01 6g1!P `%;; cR6c1%cm5c
!*c M0;; `g1n!* ZM Z01 *ZC6%!g;%!PV CZ
PZ0 g1c M1cc !Z cmDZP PZ01 egPS lc;c5!
,%m5Z;mC*%1c d%K*;P fZnncmece AEB<S

Rachel Green Food Design
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The White Hart Hotel
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Lime Restaurant

Boston College, Skirbeck Rd,
Boston PE21 6JF ! boston.ac.uk

A fine dining restaurant serving high quality
food at exceptional prices. Customers return
time and time again. Open from Tuesday to
Friday and Thursday evenings (term time).
Reservations: call 10am - 2pm (Tues - Fri)
01205 313220 email lime@boston.ac.uk.

©
LW

Alfred Enderby Ltd
Malclure Street, Fish Docks,
Grimsby, DN13 3NE
01472 342984
alfredenderby.co.uk
A 100-year-old smokehouse
in the heart of the fish docks
producing smoked haddock
and salmon. Visit or buy online.
Open weekday mornings
8am-1pm. ©LW

The Comfy Duck
Oaklands Hall Hotel
Barton Street
Laceby, DN37 7LF
Tel 01472 872248
www.thecomfyduck.com
Award-winning restaurant set
on the outskirts of Grimsby, run
by Chef Patron, Steven Bennett
and his team serve locally
sourced, seasonal produce
with a modern twist.

©LW
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Wholesalers and
Associate Members
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The Pastry Room
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Pocklington’s Bakery Ltd
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Nursery Road,
"%de5G%ge ang4G!5%i?
Estate, Boston PE21 7TN
01205 368032
74i?%!Q?%n9]?nG-%5eoei!V9]V4C
m4::?%e5G ]O /%n9]?nG-%5e =4i?%!Q
jeeOY /io; ing >]5CV

*8 +'!G4! $M@<'B!/
h-459- "]igY j]G!]nY
PE22 8NE
01754 820203
ie?en!]nV9]V4C
.-e 6VWV /en!]n M5]4: ]O h]o:in%eG
biG O]4ngeg %n F#B, ;Q 6?in /en!]nV
an%li??Q oi5CelnM :5]g49e ]n ;e-i?O ]O
!-e ?]9i? M5]be5G !] b-]?eGi?e oi5Ce!G
throughout the United Kingdom.

Bomber County Produce
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Davis (Produce) Ltd
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Day Farms
01652 648203
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Harrington Hall Nursery Ltd
01406 423018
-i55%nM!]n-i??n45Ge5QV9]V4C
We welcome Trade and Wholesale
94G!]oe5G !] 9]??e9! O5]o !-e $45Ge5Q
G%!e ing 9in i?G] ]Ke5 i nil]nb%ge
delivery service.

?4A! )'@/'(' +G,
01469 560331
de5Me[eV9]o
.-e 9]o:inQRG 9]5e i9ld%!Q %G Ge5d%nM
the local agricultural community through
!-e :459-iGe ]O 9]o;%ni;?e 95]:G
ing !-e G4::?Q ]O Geeg ing Oe5l?%Ge5V

Lincolnshire Herbs
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Lincolnshire Poacher Cheese
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Scamans Eggs
IFAI* D,D,#E G9ioinGeMMGV9]V4C
6?? !-e %nM5eg%en!G be Oeeg ]45
9-%9CenG i5e 9i5eO4??Q Ge?e9!eg !] enG45e
]4!G!ing%nM 74i?%!Q b%!- :5e:i5il]n
]O i?? Oeeg 4nge5!iCen -e5e ]n !-e Oi5o
%n ]45 ]bn \Seg o%??V

Scrubbys Foods Ltd
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T&B Containers Ltd
IFEIA E*IEII !;9]n!i%ne5GV9]o
^e G:e9%i?%2e %n oi9-%ne e5e9! !5iQG
O]5 :5]g49e :i9CiM%nMV .-e 5inMe
]O :i9CiM%nM idi%?i;?e %G diG! ing ]45
eS:e5%en9eg Gi?eG !eio b]4?g be?9]oe
!-e ]::]5!4n%!Q !] M%de i o]5e ge!i%?eg
:5eGen!il]n ]O b-i! be 9in ]Ke5
to suit individual requirements.

H 5 $M@<'C@'6A +G,
07717 413521
^e M5]b deMe!i;?eG !] nil]ni?
b-]?eGi?e oi5Ce!GV

Willows Farm Fruit
IF*AB &*DE,, b%??]bGOi5oV9]V4C
^%??]bG 3i5o 354%! %G i Oio%?Q Oi5oY
M5]b%nM FIII i95eG ]O 95]:G ing
G:e9%i?%G%nM %n G]T O54%!V

Cookery Schools,
Children’s Nurseries
and Schools
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Lincoln Minster School
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CURRENT GENERATION: Co-directors
Dan Mountain, left, and Scott Palmer

For a 164-year-old family
business, Mountain’s Boston
Sausage has managed to meet
the demands of the 21st century
while still maintaining its
strong tradition for excellent
produce served with a smile.

The town centre shop is going
from strength to strength a year
after it opened a new branch on
the Abbey Parks Farm site eight
miles away.

Added to the continued
success of online sales all over
the country and the seven days
a week presence in London’s
Borough Market, the Mountain
brand has never been more
prominent.

Director Scott Palmer believes
the company is heading in the
right direction and providing
good career opportunities for its
28-strong workforce.

And he stressed the
importance of the contributions
of all of the dedicated team
involved in the daily
preparation of the butchery’s
range, mainly sourced from
local supplier.

“I joined as a 14-year-old
washing up after school and was
intending to go to university to
become a PE teacher,” the
40-year-old said.

“But I lived two doors down
from owner Robert Mountain,

�f’Mf e`Wh`Wd OfVOZf eMVY nZZ VHfM Kbf
jVIWKMC GbV bnHf jnMnHnWL VM bVZ`hnC
jVKKndfL `W ¢VMeVZ\ G`ZZ jnZZ `W KV Lff IL‘‘‘

who’s still involved with the
business, and I learned all
aspects of the trade before
becoming a partner six years ago.

“We’re very proud of the
Abbey Parks Farm branch
because it’s exceeded all
expectations.

“Last year was the best-ever
for the Boston High Street shop,
so it’s clear that the new venture
hasn’t affected our existing
trade. And because of its
location, on the busy A17, it’s
already secured quite a lot of

regular passing business.
“It’s handy for people in

Swineshead and Bicker – there’s
a new customer base there.

“We’re also finding that people
from all over the country who
have caravans or holiday
cottages in Norfolk will call in
and see us.

“Now we’re really looking
forward to a good summer and
are expecting all our barbecue
packages to be in demand.”

The multi-award-winning
butchery business is also very

proud of its continued
recognition from the Select
Lincolnshire organisation – in
particular, winning the coveted
People’s Choice Award at Food,
Drink and Hospitality Awards’
for three years running. In 2015
the butchers also picked up
Wholesaler of the Year.

“The awards important
because the votes come from our
customers,” Mr Palmer said.

Co-director Daniel Mountain
said: “Our shop was established
in 1852 and in 1904 the first of
the Mountain generations,
Jabez Holland Mountain, joined
the firm.

“He researched recipes and
started the foundations that are
being continued today.

“The shop traded as a general
butchers until 1985, when it was
decided that it was time to
concentrate on premium pork
products and to specialise in
Lincolnshire sausages.

“At the same time the name
was changed, and we now trade
as Boston Sausage as the fourth
generation of the Mountain
family. Today we have an
excellent reputation throughout
the county, where our products
are available at quality bakers,
delicatessens, restaurants,
public houses and hotels.

“Our aim is to bring taste,
quality and pleasure to our
customers’ tables.”

Visit bostonsausage.co.uk or
call 01205 362167.
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Shopping choices
have changed
since this town
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but Chris Hall
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Mountain’s Boston Sausage
are a fourth generation family
butchers specialising in finest
quality handmade Lincolnshire
sausages.

Since 1852 we have been trading

from our shop in Boston, but due

to the popularity of our products

we now sell throughout the UK.

Due to the popularity of the business
our third retail outlet was opened in
May 2015.The new artisan butchery
is located at Abbey Parks Farm shop
on the A17 at East Heckington.

Here you will find a contemporary
butchers shop selling our famous
sausages, cooked meats and a
fantastic gourmet range.Within 6
months this branchwon the“Taste of
Excellence”award for Newbusiness
of the year so is well worth a visit.

For customers further afield our
interactive website offers our latest
oven ready products,meal deals
and firm favourites at great prices,
delivered fresh to your door for just
£4.95.Our website also brings you
a newmonthly recipe, latest news,
photos and special offers.

Since 2007, we have been
selling our famous sausages
on London’s Borough Market.
Proud winner of the Observer Food
Magazine’s“BESTMARKET INTHE
COUNTRY”competition.

You can also find our products
at various food fairs, shows and
quality independent retailers
around the country.

High Street Boston, Abbey Parks
East Heckington, online and at
London’s Borough Market.


