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Publisher’s Letter Publisher’s Letter 
To borrow a phrase popular with our Celtic neighbours 
‘It’s always darkest just before dawn’. Admittedly 
the gloom is deep as we go to press, with new virus 
restrictions only weeks before Christmas. � e hope 
is that by acting now we can all enjoy some seasonal 
respite. Meet loved ones, switch o�  and enjoy some 
great food and drink. 

We can help with that. � is may be a pared down issue, 
sadly lacking restaurant reviews and food tourism 
features (a sign of the times), but we have plenty of 
great Welsh produce and recipes for you to drool over.
Once Christmas has passed we’ll probably be faced 
with another period of sacri� ce, particularly for those 
working in hospitality, before vaccines and the natural 
decline of the virus take e� ect. But we shouldn’t lose 
sight of the fact that Covid will end soon. And once it 
does, the Welsh food and drink scene will bounce back 
– simply because it produces great food and drink and 
is full of amazingly talented people. 

� e fundamentals are in place – supported by 
government Welsh food and drink has blossomed in 
recent years. And Covid has made us all think much 
harder about sustainability, provenance and how 
food is produced and made us realise we should be 

supporting local businesses. � is issue is full of heart-
warming content that brings this home. And there’s 
hope for our beleaguered restaurant scene - foreign 
holidays will be curtailed and there’s no better place 
to holiday in the UK than Wales. And more tourists 
means more customers.

But while we wait we, as consumers, need to go all 
out to support these wonderful businesses. Buy Welsh 
and local wherever possible; dine out or, if that’s not 
possible, dine in with food from your local restaurant; 
check out a local cra�  brewery to see if they deliver; 
visit your local butcher or farm shop or buy Welsh 
produce online. Or experiment with something 
completely new, as longs as it’s Welsh.

If we do this, all being well a bright new dawn will 
emerge in 2021 and we can get back to enjoying life 
to the full whilst truly appreciating the bounty on our 
doorstep.

Paul
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The 2020s:

The last decade saw us decipher multiple media 
messages, on issues from veganism to ethical farming, 
from #metoo to mental health, from buying local to 
Deliveroo. We discovered smashed avocados, craft 
gins, pop-ups and artisan bakeries. Sometimes the 
messages were confusing. Contradictory even. But 
despite all that, the fact is that Welsh food and drink is 
growing. 

Thanks to projects like Cywain, which helps food 
and drink start-ups thrive, the industry is now worth 
more than £7.4 billion. Exports are increasing and 
we have more than 17 protected food products, from 
Carmarthen ham to Conwy mussels. Wales’ perception 
as a quality food producer has never been stronger. 

Looking longer-term through the 2020s, David Morris, 
the Welsh Government’s Deputy Head of Food and 
Drink, says his main concern is trade. He told us: 
“One of the key challenges for us is whether we have 
a trade agreement with Europe. Forty per cent of our 
production in Wales is exported and, of that, 90 per 
cent goes to EU countries. For some sectors, like lamb 
and shellfish, if we don’t get a trade agreement there 
will be real concern.” Another issue, he points out, is 
Wales’ dependence on migrant labour, which means 
employers will need to continually work on developing 
and retaining staff or invest in automation.

Never before have we entered a decade with so much uncertainty. 
The potent cocktail of Covid, climate change and political and 
economic uncertainty makes for a gut-wrenching backdrop to our 
daily lives. Louisa Harry-Thomas looks into where that leaves the 
future of Welsh food and drink.  

One Gwendraeth Valley farmer, whose business 
Charcutier won awards for its traditional meat 
products, and now develops technology for the 
alternative protein business, is Illtud Dunsford. His 
view is that, “we’re faced with two challenges - either 
to develop agricultural technology that can be 
commercialised at home and abroad, or to focus on 
environmental opportunities for land management.” 
He accepts that Wales has always been strong in niche 
and premium production and believes this will remain, 
but he also believes technology like cultured meat has a 
key role to play. 

He explains: “We face a global population set to grow 
to nearly 10 billion by 2050. We already exceed a 
number of planetary boundaries in the production of 
food. Whatever our food future, we have to consider 
its global impact and the coming decade especially 
will pose significant challenges.” This is also the view 
of Dr Sarah Beynon of Bug Farm Foods in St David’s. 
She says: “Innovations in the food and farming sectors 
to reduce our impact on the environment are essential 
to help us feed a growing human population.” She 
believes that harnessing the protein from insects that 
can be farmed vertically on the by-products of other 
industries, with very low feed and water requirements, 
will help us develop sustainable, nutritious and 
delicious food innovations over the next 10 years and 
beyond.

For Matt Swarbrick, ‘optimist and tea maker’, who 
farms 80 acres with his family at Henbant, near 
Caernarfon, he believes Welsh farming sits poised on 
the edge of something quite amazing. He explains: 
“The Welsh meat industry is probably the closest in 
the world to sustainable farming, because animals are 
primarily grass fed, farms are small, and we have a 
strong sense of community and remain relatively close 
to agriculture. Due to our small size we have the ability 
to change, if we have pride in what we do, stop using 
artificial fertilisers and go pasture fed.” His pasture-
fed beef sells out every time it becomes available, but 
interestingly, Matt prefers to use the term ‘regenerative’ 
farming to ‘sustainable’ because he says, regenerative 
practices don’t just maintain the status quo; they make 
everything stronger: they build soil health, biodiversity, 
communities and health.

Another industry which believes the future is bright is 
the Welsh seafood industry, which has launched a ‘Port 

A Welsh Food Odyssey

Matt Swarbrick and family, Henbant Farm
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to Plate’ campaign to boost home and export sales and 
to tell the story of fishermen and cockle pickers, and 
of the seasonal variations in the Welsh catch. Mandy 
Walter who runs Cardigan Bay Fish with her husband 
Len in St Dogmaels says: “I attend local markets, 
and I tell people about Welsh seafood and give them 
ideas on how to cook simple, tasty dishes from fresh 
local produce. I see people who are fed up with the 
supermarkets, who are thinking more about what they 
buy and are becoming more adventurous.”

For producers like James Wright, MD of Aber 
Falls Whisky Distillery, in Gwynedd, who has 
always focussed on using sustainably sourced local 
ingredients, the 2020s will see the opening of a new 
visitor centre which he believes will tap into consumer 
interest in food and drink provenance, and “act as 
a sustainable hub for other Welsh food and drink 
producers to showcase their offerings”. He believes 
that across the next decade, “food and drink producers 
will have to adopt a long-term view” and says, “we are 
doing this by working more with local businesses to 
encourage tourism.”

But how can small producers compete with the power 
of the supermarkets. We asked Dr Ben Reynolds, an 
expert in urban regeneration and the man behind 
seven successful Swansea Bay street markets. He 
says: “People are becoming more conscious of their 
purchasing power and using that for good, which is 
great, but more people need to have the money in their 
pockets to do that. We’ve become used to artificially 
low prices from the supermarkets but if you want real, 
artisan food it does cost more. Ultimately, we need to 
create and sustain well-paying jobs locally so that a 
wide range of people can afford quality food made by 
local producers. We need to support smaller artisan 
producers to ensure money is recirculated in the local 
economy, which further boosts spending power.”

On the dining front, the statistics show that more of 
us are choosing to spend on eating out. Restaurateurs 
like Welsh-born Tom Simmons, who opened his 
first restaurant in London three years ago, are now 
establishing eateries in Wales. He opened Thomas in 
Pontcanna in February and says: “Great ambassadors 
like Gareth Ward at Ynyshir Hall are helping create 
more of a buzz around the food scene here in Wales 
and more people are wanting to eat better food.” Like 
other Welsh chef proprietors, he sees this demand 
continuing, and hopes to open other Welsh eateries 
in future, saying people want “straight-forward 
cooking, not scents and foams” with traceability and 
sustainability key. 

But making it pay as a restaurateur is tough, as 
Tamsin Ramasut, Proprietor of Bangkok Café in 
Cardiff comments: “Small independents are treated 

by Government in the same way as the big chains, 
in terms of taxation and due diligence. Lots of 
independents want to offer high quality food, and 
we use local suppliers, but there needs to be some 
high level thinking as to how to support the small 
independent sector to flourish.”

So when we are out and about in Wales, what are the 
up and coming trends we can expect to see in delis and 
on menus? Gourmet Gorro, a leading Welsh food and 
drink blogger, says it’s going to be seaweed. He reckons: 
“With the umami oomph and salty hit that seaweed 
brings to food, I expect it to become an increasingly 
mainstream feature. Take the Pembrokeshire Beach 
Food Company’s award-winning Welsh Sea Black 
Butter and Barti Spiced rum, which is infused with 
Pembrokeshire seaweed, and Gareth Ward’s Welsh 
Wagyu Rib with Shiitake and Seaweed at Ynyshir.”

Who better then to sum up than Cenarth-born food 
trends expert Sophie Colquhoun. Speaking at a recent 
farming innovation conference at Builth Wells she 
announced that the top four trends looking to the 
future are: ‘conscious consumers’ – with plant based 
eating growing 20% year on year; ‘transformative 
technologies’ – think Amazon Fresh;  ‘enhanced 
experiences’ – try Ed Sykes’ Kitchen Garden Restaurant 
at Llys Meddyg, Pembrokeshire; and ‘reinvention/
recycling’ – as executed by Matt’s Café, Swansea.  

What’s for certain, is that - Covid aside - the 2020s will 
be tasting good. 

A Welsh Food Odyssey

Tom Simmons and Lois Thomas

Cardigan Bay Fish
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Jon GowerJon Gower
Seeing light at Seeing light at 
the end of the the end of the 
lockdown tunnellockdown tunnel

©
M

arian D
elyth

� ere is no doubt that this year’s lockdowns have been 
tough beyond measure for pretty much all of the food 
sector and sadly, for some � rms and restaurants they 
have led to � nal orders.  But with the announcement 
of the coming vaccines there is reason for cautious 
optimism, for spotting green shoots breaking through 
a somewhat blasted landscape. I was struck only this 
week by a piece in the Western Mail that announced 
the opening of not one, not two but � ve new 
restaurants in Bridgend and that in a town that wasn’t 
previously known for leaving customers spoilt for 
choice.  For my next column I think I’ll go visit, have 
a staggered � ve-course lunch to � nd out more about 
their collective optimism.

I found reason for a little more optimisim on my only 
trip out of the city during lockdown, when I found 
myself sheltering in a cattle shed near the small cove 
of Porth Colmon on the northern rim of the Llŷn 
peninsula. I was talking to a local � sherman, Siôn 
Williams, who plies a ten mile stretch of sometimes 
very choppy water along this rocky coast.  A 
photographer from the Times had visited Sion earlier 
in the year and, like him was facing an uncertain 
future.  � ey put their two heads together and came 
up with a scheme to take fresh crustaceans from 
north Wales’ waters to new customers in London.  It 
shows both resilience and invention, two of the many 
requirements of this testing period for us all.

Many of us have found ourselves enjoying a new 
meaning to “local” during lockdown, as we plump for 
shops round the corner: it’s salutary to think that I 
last set foot in a supermarket in early spring. Recent 
years have seen a proliferation of local cra�  breweries 
and bijou producers right throughout Wales as well as 
attendant food festivals such as the ones in Caernarfon 
and Abergavenny.  It’s a great way of getting to know 
the country, its regional tastes and di� erences just as 
you might by reading poetry about di� erent places or 

be like rock climbers, who get to know the landscape 
very well by hanging o�  it by � ngertips.

� e same is true for food, not that eating it should 
be that dangerous, unless you have allergies or are 
preparing fugu, or poisonous Japanese blow� sh.  You 
can get to know the place you live more thoroughly, 
and deliciously through the food you eat.  An example.  
Our local bakery gets the honey they use from hives 
in � ornill, just a few miles away as the bee � ies.  � e 
salad they use comes from one of the green lungs of 
the city, from Bute Park and tastes a little di� erent 
from lettuce that has racked up the air miles before 
reaching the supermarket shelf, safe in its su� ocating 
plastic wrap.  Fresh, like small is beautiful.  And if 
you consciously decide to thoroughly explore Welsh 
foods you’ll � nd it’s a delightful way to get to know the 
lay of the land – let’s call it taste-bud tourism.  From 
savouring the hard cheeses of Snowdonia to delighting 
in the apple-burst ciders of Monmouthshire, from 
slathering butter over the sourdough loaves of Hay-
on-Wye to boiling Pembrokeshire potatoes that seem 
always new, as spring enters the soil along with the sun. 

I’d also go so far as to suggest that you can also acquire 
a decent Welsh language vocabulary by simply reading 
the labels on various jars and bottles, once you know 
that “Llaeth y Llan” means “milk of the parish” or the 
beer know as “Brenin Enlli” means “King of Bardsey.” 
� at intriguing fact might then lead you to learn the 
story of the last King of Bardsey, Love Pritchard, who 
was crowned on the narrow isthmus that connects the 
two parts of the island. 
And if you are lucky enough to stand on the island one 
day you might see a small boat in the distance, pushing 
out to open water.  In it might be Siôn Williams, one 
of the many people who work so hard to bring us our 
food.  And wish him well. And you might pause to 
realise how so many things around us are so intimately 
connected. 
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the people, the culture and the language. And it is a 
move that has paid off.
“We opened our brewery shop in May, during the 
pandemic. We have a shop and nano-brewery just off 
the high street in Holyhead and, even in the current 
climate, we're struggling to keep up with demand,” says 
Bragdy Cybi’s Bethan Jones, who describes Cywain’s 
support  as “absolutely priceless”.  

With its Belgian blonde ale, Cwrw'r Bae, grabbing 
two stars in the Great Taste Awards, the brand looks 
unstoppable. “Our plan for 2021 is to move production 
into other premises with a bigger kit and extending our 
shop on the high street and opening a small taproom 
and tasting room,” says Bethan. “Cywain has been 
there every step of the way offering support and advice 
on all aspects of running a drinks business,” she adds. 
“Cywain also helped us to develop our brand... We 
have taken part in as many free relevant courses as we 
could.”

Wales in a cup
Wales is not the first place you think for tea-growing 
but that has not stopped Peterston Tea in the Vale of 
Glamorgan. Indeed, it is the first tea farm in Wales, and 
one of the first commercial tea farms in the UK. “We 
started growing tea to add diversification to our fruit 
farm and, six years later, we now have over two acres of 
tea plants,” says Lucy George, of Peterston Tea. 
“The weather in Wales is quite challenging for tea 
plants but this actually works in our favour, stressed 
plants result in beautifully flavoured complex teas,” she 
adds. “The fertile valley soils, wind, rain, sun and our 
proximity to the sea makes for totally unique tea. It 
really is Wales in a cup.”
Cywain has been on hand throughout with support 
for digital marketing, social media opportunities and 
creating a selling strategy. “We are very grateful for 
the support we have received from Cywain over the 
last few years,” says Lucy. “A wide range of workshops 
and mentoring has helped us put a solid foundation of 
planning and marketing in place.”

The lowdown
Swansea’s Drop Bear Beer burst onto the drinks scene 
in 2019 with its quality low- and alcohol-free craft 
beers, and no pandemic is going to hold it back. Its 
beers are already available in France, Germany and 
Canada among others, and the Tropical IPA won a 
one-star Great Taste Award. “We're the first of our 
kind in Wales and the support from Cywain and 
Welsh consumers has been fantastic,” said Joelle 
Drummond, a founding director. “Cywain has helped 
establish connections with industry professionals and 
has provided us with opportunities to directly engage 
and interact with Welsh consumers, something that's 
particularly important for a new market."

When Tim and Dot Tyne wanted to diversify their 
agricultural enterprise in Gwynedd into livestock they 
decided on deer, and Cig Carw Llŷn was born. There 
are no other venison producers in the Pen Llŷn area 
- and relatively few throughout Wales - but that does 
not mean there is no precedent. Archaeologists digging 

We have long been told to buy local but this year 
of uncertainty has rammed the message home - we 
should support our local producers. Wales has 
thousands of artisan food and drink producers making 
everything from non-alcoholic beer to pepper. And, 
despite unprecedented challenges, these businesses - 
many of them start-ups - have thrived. 

Small producers are the lifeblood of Wales’ food and 
drink community. Destined to become the major 
producers of the future as drivers of this major 
industry, they deliver employment and prosperity 
alongside their delicious goods. And they do more 
than ensure our food needs are met at a time - post-
Brexit and post-pandemic - when it is increasingly 
important to have reliable local supplies: their award-
winning products also shine a spotlight on our heritage 
and are a testament to our bright future. 

Making high-quality produce takes passion for - and 
expertise in - making the product. But bringing 
products to market requires business skills. The former 
comes with years of experience, but the latter can be 
quickly acquired with help from Cywain, a Welsh 
government funded project that helps businesses grow 
with practical, tailored support and collaborate with 
ventures such as gifts and hampers projects to deliver 
goods directly to the consumer.

Working together
Wye Valley Producers is one enterprise finding 
opportunity in a crisis. Award-winning food and 
drink producers in the Wye Valley had been talking 
about working together when Covid-19 spurred them 
into action. “We knew that by working and selling 
together we could create a new and unique shopping 
opportunity,” says Ben Ford, of Wye Valley Producers. 
“And so, our click and collect was born, delicious food 
and drink available in a safe and convenient way.”

Online orders for everything from eggs and ciders 
to marshmallows and chilli plants are available to 
buy online for drive-thru collection in Chepstow. 
Pre-selected boxes are also available for delivery. “As 
producers, provenance is important as we know it’s 
something our customers really value,” he adds. 
  
Cywain was involved from the start with the work of 
the Fine Food Cluster. Clusters are an initiative that 
fosters connections between businesses, such as the 
drinks, seafood, dairy and honey industries. “The 
support we have received has been amazing,” Ben 
says. “Cywain has not only signposted great learning 
opportunities for us on marketing and social media 
but also in how to structure ourselves and provided 
mentoring to help us make some of those trickier 
decisions.” 

Raise a glass
Holyhead’s Bragdy Cybi was born when its now 
brewer, Daniel Jones, was made redundant from his 
engineering job in December 2019 and decided it was 
time for something completely different - creating craft 
beer in seasonal batches inspired by life on Holy Island, 

“Even in the current 
climate, we're 

struggling to keep 
up with demand”

“We knew that by 
working together 

and selling 
together we could 
create a new and 
unique shopping 

opportunity”
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the people, the culture and the language. And it is a 
move that has paid off.
“We opened our brewery shop in May, during the 
pandemic. We have a shop and nano-brewery just off 
the high street in Holyhead and, even in the current 
climate, we're struggling to keep up with demand,” says 
Bragdy Cybi’s Bethan Jones, who describes Cywain’s 
support  as “absolutely priceless”.  

With its Belgian blonde ale, Cwrw'r Bae, grabbing 
two stars in the Great Taste Awards, the brand looks 
unstoppable. “Our plan for 2021 is to move production 
into other premises with a bigger kit and extending our 
shop on the high street and opening a small taproom 
and tasting room,” says Bethan. “Cywain has been 
there every step of the way offering support and advice 
on all aspects of running a drinks business,” she adds. 
“Cywain also helped us to develop our brand... We 
have taken part in as many free relevant courses as we 
could.”

Wales in a cup
Wales is not the first place you think for tea-growing 
but that has not stopped Peterston Tea in the Vale of 
Glamorgan. Indeed, it is the first tea farm in Wales, and 
one of the first commercial tea farms in the UK. “We 
started growing tea to add diversification to our fruit 
farm and, six years later, we now have over two acres of 
tea plants,” says Lucy George, of Peterston Tea. 
“The weather in Wales is quite challenging for tea 
plants but this actually works in our favour, stressed 
plants result in beautifully flavoured complex teas,” she 
adds. “The fertile valley soils, wind, rain, sun and our 
proximity to the sea makes for totally unique tea. It 
really is Wales in a cup.”
Cywain has been on hand throughout with support 
for digital marketing, social media opportunities and 
creating a selling strategy. “We are very grateful for 
the support we have received from Cywain over the 
last few years,” says Lucy. “A wide range of workshops 
and mentoring has helped us put a solid foundation of 
planning and marketing in place.”

The lowdown
Swansea’s Drop Bear Beer burst onto the drinks scene 
in 2019 with its quality low- and alcohol-free craft 
beers, and no pandemic is going to hold it back. Its 
beers are already available in France, Germany and 
Canada among others, and the Tropical IPA won a 
one-star Great Taste Award. “We're the first of our 
kind in Wales and the support from Cywain and 
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Online orders for everything from eggs and ciders 
to marshmallows and chilli plants are available to 
buy online for drive-thru collection in Chepstow. 
Pre-selected boxes are also available for delivery. “As 
producers, provenance is important as we know it’s 
something our customers really value,” he adds. 
  
Cywain was involved from the start with the work of 
the Fine Food Cluster. Clusters are an initiative that 
fosters connections between businesses, such as the 
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support we have received has been amazing,” Ben 
says. “Cywain has not only signposted great learning 
opportunities for us on marketing and social media 
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“Even in the current 
climate, we're 

struggling to keep 
up with demand”

“We knew that by 
working together 

and selling 
together we could 
create a new and 
unique shopping 

opportunity”
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at a derelict manor house near Garndolbenmaen 
discovered it overlaid another earlier site – a medieval 
deer park. This royal deer park of the Welsh princes 
was dated to pre-1230, the period during which 
Llewelyn Fawr’s court was at nearby Criccieth. “So, by 
establishing a new park herd of fallow deer in north-
west Wales we’re perhaps recreating a little bit of local 
history,” says Dot. 
Cywain helped to realise their dream. “As the idea has 
taken shape, we have worked closely with Cywain who 
have given great support throughout, from facilitating 

grant applications to organising online seminars and 
one-to-one sessions with advisers, and providing 
support in the development of our packaging, 
branding and labelling”. 
If you have passion for produce and dream of sharing 
it with Wales and the world, Cywain could help you 
make the leap into business and support you to fulfil 
your ambitions. And we can all help the country’s 
many passionate producers deliver a delicious bite 
of Wales’ bright future by enjoying their delightful 
offerings.

Where and how to buy
Cywain producers’ map
Find out where you can get fantastic food and drink 
from the more than 250 businesses supported by 
Cywain with its online searchable map. This festive 
season, Cywain is encouraging people to “Keep it local, 
keep it Welsh”. So, whether it is Christmas treats and 
trimmings, a seasonal tipple or a tasty gift, the map can 
help you finding local producers easily.

cywain.cymru

Wye Valley Producers
Order online for delivery to your home or for 
collection near the Drill Hall, Lower Church St, 
Chepstow NP16 5HJ, on Fridays between 5pm and 
7pm. Several pre-selected boxes are available for home 
delivery.

www.wyevalleyproducers.co.uk

Bragbi Cybi
Click and collect is available from the brewery 
and bottle shop at 4 Bryn Annex, Williams Street, 
Holyhead LL65 1RN. Local deliveries are also available 
on Anglesey. A UK-wide online shop will be available 
soon. 

www.bragdycybi.cymru

Peterston Tea
Peterston Tea is available from its online shop.

www.peterstontea.com/shop

Drop Bear Beer
Drop Bear Beers are available from its online shop with 
free delivery. A map on the website also shows shops, 
pubs and bars stocking the beers.

Dropbearbeers.com

Cig Carw Llŷn Venison
Cig Carw Llŷn Venison is aiming to supply to business 
and direct to customers. Contact them via Facebook at 
cigcarw.llyn.venison or email 
cigcarwllyn@gmail.com for more information.
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Cheers to the heroes 
In difficult times like these, small acts of 
kindness, a positive outlook or an unbreakable 
resilience can make the world of difference. 
So what can we, at taste.blas, do to help? We 
can highlight some of the fantastic work being 
done by the people of the Welsh food and drink 
industry. Cheers to them all! 
It’s that time of year again. The trees are clinging to 
the last of their leaves, tractors have been harvesting 
furiously in the fields and Wales should be in the 
midst of a hearty season of food and drink festivals. 
However, we are facing a long and difficult winter as 
coronavirus resurges. During times of hardship the 
very best elements of human nature can prevail. In 
years to come, we will remember the heroes of the 
coronavirus era: the health workers, the posties, the bin 
men, and the Welsh food and drinks companies.

Dairy for the disadvantaged
Castle Dairies is a family run business that has been 
churning cream on the edge of Caerphilly for over 40 
years. During lockdown, they were able to continue 
producing and increase their work with local charities. 
Just one of these many charities is the Huggard 
Homeless Centre. 

“With other businesses unable to support the 
[homeless] centre as much as they previously could, 
we knew how important a contribution would be to 
them during these difficult times,” said Fayebe Hyman, 
Castle Dairies Marketing Executive.

They are allocating two per cent of profits each year 
to social, community and environmental projects. 
One of these is Community Foundation Wales, 
which supports young people from disadvantaged 
backgrounds.

During the lockdown they also donated butter to food 
blogger, Paul Brown, who made and delivered over 
2000 free meals for NHS staff.

castledairies.co.uk

Cider at your door
In 2008, Ben Culpin started making 
cider with his late stepfather, Jimmy 
McConnel. It tasted so good that they 
decided to see what others thought. And 
so Apple County Cider Co. was born.  
They went on to win ‘The Great Taste 
awards for Wales’ two years running – a 
first for cider – and remain the only 
cider company to achieve this.  

When the pandemic struck, Apple 
County Cider Co was hit hard. Culpin 
said: ‘We were down 90% on sales. All 
our clients are hotels, restaurants and 
bars and shops and they simply have not 
been reordering.’

But their spirit would not be dampened. 
During the lockdown, they started 
offering deliveries – and sales rose by 
300%. And despite all the stress and 
worry for their own livelihoods, they 
went above and beyond to support our 
NHS heroes, pledging ten per cent of 
takings to the NHS. Now, they’re looking 
forward to a busy Christmas!

applecountycider.co.uk
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Cheers to the heroes 
The gift of marmalade
Radnor Preserves is a mid-Wales artisan preserves 
company who are expanding (yes expanding!) 
during the pandemic. In the past year, they have won 
multiple awards including a gold medal at the World 
Marmalade Awards and a Great Taste Award.

The company was honoured at The Great British 
Food Awards 2020 for their hand-cut Lime & Laver 
Marmalade and was dubbed overall winner of the 
Sweet Preserve Category. They subsequently secured 
export deals with Asia and the Middle East. To keep 
up with demand, the business has moved to larger 
premises in Newtown.

Lesley Griffiths, Minister for Environment, Energy and 
Rural Affairs, said: “It shows that Welsh food and drink 
businesses can continue to thrive in these challenging 
times.”

Joanna Morgan, Director began making preserves in 
2010 when she lived in a cottage with no electricity. 
She now leads an all female-team who make each 
product by hand.  Radnor Preserves supports local 
food banks and this year is supporting The Marmalade 
Trust which combats loneliness. 

Morgan said: “Many customers have written to us to 
say that our preserves have been a highlight during 
lockdown and the only thing keeping them going – 
which is the greatest praise of all.”

www.radnorpreserves.com 

Diversifying the distillery 
The first whisky was distilled at the foot of the 
famously breathtaking Aber Falls waterfall over 100 
years ago. And Aber Falls Distillery is not about to let a 
pandemic stop them now.
The distillery produces handcrafted whiskys, gins and 
liqueurs, using sustainably sourced ingredients and 
Welsh-inspired botanicals.

During the pandemic, they not only ensured their 
production continued, they’ve also been busy forming 
alliances with other Welsh food and drink companies. 
Collaborations have included two new flavours of ice 
cream for Môn ar Lwy and a special gin produced for 
Portmeirion.

They’ve been providing local organisations with their 
own specially manufactured hand sanitiser – free of 
charge. Visitors and staff at The Welsh Mountain Zoo, 
Conwy council, Zip World and Halen Mon all have 

Aber-clean hands! Their new visitor centre is due to 
open soon, they’ve been hiring staff and distillery tours 
are up and running.

James Wright, Managing Director said: “Despite the 
uncertainty due to the pandemic, at Aber Falls we 
continue to be ambitious and put our community front 
and centre.”

www.aberfallsdistillery.com

Saying ‘diolch’ to loyal customers
Untapped Brewing Co was formed in 2009 when 
friends, Owen Davies and Martyn Darby began renting 
kit in another brewery. They moved to their own 
premises in Raglan in 2013. 

“Our intention was, and still is, to make classic beer 
styles with a modern sensibility. To date, we have 10 
beers in our range - 7 in our core range from extra 
pales to stout, and 3 in our Premium range, an IPA, a 
Saison and a Crystal wheat beer,” said Davies.

When the lockdown began, Untapped lost all their 
trade customers and 70% of their income in one hit. 
But – they have a brewery shop that sells direct to the 
public.

“Within a week of lockdown starting, our regular 
customers called asking if we were going to be ok, 
and if we were staying open. They bought from us, 
told their neighbours and, before long, we had people 
shopping for their street with us. Our online sales went 
bananas!”

To show thanks for their loyal customers’ ‘stunning 
support’. Untapped brewed a one-off beer just for 
the people who had shopped with them during the 
pandemic, named Diolch. 

Diolch has been so popular that they’ve decided to 
keep making it until Christmas and open up sales “to 
try to keep a smile on people's faces!”

www.untappedbrew.com

The virtual vineyard
Every year Welsh vineyards get together to promote 
their wines over the course of just one week. Wine 
Week usually marks the start of summer, taking place 
at the end of May. This year it was postponed to the 
end of July. They needed time to prepare for a Wine 
Week with a difference…
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“[We did] virtual wine tastings live on Instagram – a 
first but what a success!” said Nicola Merchant, Co-
owner of White Castle Vineyard near Abergavenny. 

White Castle Vineyard joined local business hub, See 
No Bounds. Together with a local award winning pub, 
they held virtual wine tasting and food pairing events. 
Wines could be purchased in advance along with a 
takeaway pub meal – all to be enjoyed at a virtual 
tasting session.

“It is something we had to learn,” said Merchant. “We 
used Instagram to advertise our evenings with live 
videos in the vineyard showing the wines we were 
planning to taste, [those] purchased ahead of the 
evening. We had great reviews which have led to an 
increase in new and returning custom.”
“2020 has certainly changed the White Castle Vineyard 
works. We still believe we will welcome you all back to 
our vineyard. Meanwhile we work towards a new year, 
harvest 2021 and so much more.”

whitecastlevineyard.com

Time to reflect
Pembrokeshire Sea Salt Co. launched in 2016 with 
Sherrill Evans and Josh Wright at the helm, dreaming 
of nature and travel. Think wild garlic, saffron, black 
truffle, chilli or Sichuan pepper and you start to get the 
idea. 2020 was always going to be a year of change for 
Pembrokeshire Sea Salt Co. They were to move into a 
new production unit and had ideas to grow. But things 
didn’t quite go to plan. 

“This year has been one of challenges – but also 
opportunities,” said Sherrill Evans, Co-founder.

When Covid arrived in the UK, the year that had 
so much promise started to look considerably less 
hopeful. 

“Nevertheless, it provided an opportunity to slow 

down, reflect and review what we were doing and why,” 
continued Evans. 

They stepped back a little, made donations to 
those in need or those caring for others, and spent 
time communicating with their local and business 
communities. And they built up stock for when 
they customers could return, which they did. “Our 
communities have supported us, and many other small 
food businesses, with a desire to buy local, support 
artisan producers and to keep coming back for more. “

“We genuinely thank each and every customer 
(individual and business, existing and new) for keeping 
us going in what otherwise would have been a very 
difficult year. Diolch yn fawr i bawb!”

pembrokeshireseasalt.co.uk

Swans Farm Shop
After initial alarm at the start of the first lockdown, 
Clive Swan and his team at Swans Farm Shop in Mold 
seized the opportunity to prove that independent 
producers and retailers could offer a much better and 
safer service than supermarkets. And the proof is that 
they’re now nearly three times busier than this time 
last year. 

As Clive explained, they’ve been very strict on social 
distancing, hand hygiene, masks, cleaning baskets and 
surfaces so that their customers, who cover all ages, are 
safe. They’re also out of town, away from the hordes 
which fosters confidence. But key to the success is the 
level of service. Orders can be made online, through 
facebook, on the phone or in person and staff will 
pack the order and load it into their customers’ cars so 
there’s no need to take risks.

Their growing customer base has also come to 
appreciate that the quality of the produce is so much 
better than supermarket fayre. All the meat comes 
from their own farm and benefits from a humane, 
low intensity, grass fed environment and expert 
breeding. And there’s no distressing long final journey 
for livestock as the abattoir is only a few miles away. 
They’ve also increased the range of products stocked 
from like-minded, high quality, local producers, from 
ales to chocolate and now sell more in two weeks than 
they used to in two months. 

Clive is hopeful that his customers, and consumers 
more generally, are now in the habit of buying locally 
produced Welsh food and drink, appreciating the 
better quality and service on offer and that this will be 
a long-lasting positive consequence of Covid. 

www.swansfarmshop.com

So, enjoy those takeaways, indulge in a treat, share a 
drink over video chat. Let’s support the Welsh food and 
Drink industry the way they have supported us during 
these tough times. Let’s get them through this – and 
look forward to a time when we can eat and drink 
together again.
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Winter warmers
Shaken or stirred into cocktails, sipped neat with just a crackling fire for company, or 
laced through puddings and sparkling wines, nothing warms a chill winter evening like 
the sweet, soothing glow of a liqueur. Robin Eveleigh urges us to make room in our drinks 
cabinets for some fantastic Welsh liqueurs from Anglesey in the north to the Brecon 
Beacons in the south finding inspiration in ancient recipes, wild ingredients and childhood 
memories.

Celteg - “taste over profit”
It’s been 32 years since Neal Kent traded the bustle 
of suburban London for the tranquility of a small 
holding beside the Afon Teifi. He brought with him 
his mother’s recipe for sloe gin, and - after a false start 
in animal husbandry - returned to what he knew best: 
alcohol.

“It’s dad’s passion - he’s been making wine since he was 
a kid,” says son Richard Shipp, who has taken over the 
reins at Celteg, based in Henllan, Ceredigion. 

Besides their range of wines, Celteg produce nine 
liqueurs, using farm fresh fruit to infuse spirits distilled 
down the road in Carmarthen. 

“Real fruit gives our liqueurs a full and rich body, and 
we’ll always put taste over profit,” Richard explains.

Their new range of premium liqueurs - great in 
cocktails - includes Blue Moon, a blueberry-steeped 
gin, and a honey and caramel whisky, Smuggler’s Gold.

This time of year, our pick would be their Welsh 
Elderport - loaded with a juicy elder and blackberries, 
laced with brandy and matured in oak barrels. What 
finer liquid accompaniment for your cheeseboard?

Dà Mhìle - dessert decadence
Just six miles north of Celteg, the Dà Mhìle distillery 
specialise in organic produce, and give a warm glow to 
their Sloe Gin with the judicious use of nutmeg, clove 
and cinnamon. Meanwhile, the Orange 33 liqueur that 
Dà Mhìle was founded upon - taking a True Taste gong 
for the first ever batch - is still made to this day. 

Orange 33 is aged in oak barrels on fresh fruit and 
organic coffee beans for four months, the coffee 
bringing dark chocolate bass notes to play against the 
zesty, citrus highs. The result is a liqueur rich in flavour 
and with stunning versatility.

“It’s brilliant in desserts,” says marketing manager 
Jenny McClelland. “Our customers swear by it in a 
Tiramisu or a Christmas pudding.” 

For a decadent, sweet treat, try drizzling it over 
chocolate or vanilla ice cream.
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Winter warmers
Welsh liqueurs round up

Penderyn - magical cream liqueur
World-renowned Penderyn have built an enviable 
reputation after reviving the lost art of Welsh whisky 
making in the early 2000s, and with their unique still 
they’ve also conjured up a magical cream liqueur, 
Merlyn. 

Drawing water from their own borehole in the foothills 
of the Brecon Beacons, their distillation process 
delivers an exceptionally pure malted barley spirit 
that is typically lighter and fruitier than its Scottish 
counterparts. It’s layered with Welsh cream, creating 
a smooth, warming texture with a complex palate of 
toffee fudge, vanilla and exotic fruits. 

Merlyn was voted the UK’s best cream liqueur at the 
World Liqueur Awards, winning a gold medal. Try it 
in your favourite cheesecake recipe to give the finished 
dish a gentle kiss of Welsh dragon fire.

Coles – a family affair
Like Penderyn, Coles distill all their spirits from 
scratch. Their rustic-looking ‘moonshine’ liqueurs - 
packaged in trendy Mason jars - are made from barley 
spirit aged on fresh, crushed fruits, such as strawberry, 
plum and rhubarb. The family pub, the White Hart 
thatched inn, at Llanddarog, Carmarthenshire, is 
beams-and-brass traditional, and you’ll find sweetshop 
gin liqueurs served fresh from the barrel. Head distiller 
Marcus Coles’ top pick is his pineapple, mango and 
passionfruit-loaded Tropical Gin. This time of year, 
we’d have to go for his winter-spiced liqueur, with 
warming cinnamon and star anise. Christmas pudding 
in a glass.

Condessa - trade secrets
Anglesey’s Condessa use a secret, patented process 
to filter their alcohol, bringing a smoother, sweeter 
taste - the perfect background for their rotating, 
seasonal range of fruit and cream liqueurs. Right now, 
autumnal and winter flavours abound. Their Black 
Cherry Liqueur gets a delicious, Bakewell-inspired 
twist with the subtle addition of almond. Welsh Praline 
Cream conjures up snug fireside moments and makes 
a blissful addition to a mug of hot chocolate, or you 
could do worse than snaffle the recipe for the Praline 
Crunch Welsh Cocktail dessert from the Condessa 
website.
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Winter warmers
Welsh liqueurs round up
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Celtic Spirits - heritage inspired
Condessa’s team are also behind the heritage drinks 
brand, Celtic Spirits and their boozier, spirit-rich 
recipes are perfect foil to Condessa’s fruits and creams. 

Celtic draw on historic, south Walian tradition for 
inspiration. Their apple and blackcurrant brandy, Black 
Mountain, evokes the herb-and-fruit-infused stimulant 
cordials once made at Llanthony Priory deep in the 
mountains near Crickhowell. Their Innkeeper’s Tipple 
whisky liqueur would once have been loaded with 
whinberries foraged from the high moorlands above 
Abergavenny, but now uses its tamer, cultivated cousin, 
the blueberry.

Sadly, Condessa founder Richard Jones passed away 
this year, but daughter Sally Nelson is ensuring her 
father’s legacy lives on with the launch of the Anglesey 
Spirit Company in 2021, encompassing the Condessa 
and Celtic brands. 

Sally’s broad range makes picking a favourite almost 
impossible, so we’d go for a giftbox of liqueur-filled 
Christmas baubles and try them all. Best served with 
(or on!) a non-drop Norway Spruce!

Aber Falls – spilling from copper
The village of Abergwyngregyn - the northern gateway 
to the Snowdonia National Park - is famed for its 
majestic waterfall, spilling from granite hills. Nearby, at 
Aber Falls Distillery, Welsh malted barley spirit spills 
from their copper still. Aber’s first whiskies -  which 
take a minimum of three years to mature - will be 
available in 2021, but indulge in their exquisite liqueurs 
in the meantime. 

Their Salted Toffee Liqueur blazes with burnt toffee 
and caramel aroma, and uses Halen Mon to balance a 
restrained, fudgy sweetness. The Violet Liqueur carries 
the heady bouquet of a summer evening in a garden of 
scented flowers. 

Oracle - bringing a taste of Brazil to 
Wales
Carmarthen-based Oracle Spirits are the baby of the 
bunch, having started out only in May, but their single 
origin coffee liqueur suggests a wisdom beyond their 
years. 

Mixologist Ben Hool and business partner Gareth 
Davies make their liqueur entirely by hand, using 
beans from the Vargem Grande Estate in Minais, 
Brazil. Holding back on the sugar allows the beans’ 
subtle chocolate and nut notes to shine. 

Ben has drawn on his cocktail experience in creating 
Oracle, and says their coffee liqueur is aimed squarely 
at espresso martini fans. 

You’ll have to travel to experience it for yourself - at the 
time of writing it is only available in select Carmarthen 
cocktail bars - but with a new, purpose-built distillery 
on the cards, expect it to hit shops soon. 
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Online Oasis
Lockdown or not, there’s still a huge variety of local Welsh businesses creating food and drink that’s not to be 
missed. Katie Hopkins guides you to what and where you can buy online. 
  
While Wales is still being rocked by Covid, the pressure on independent retailers has reached a tipping point, 
and it’s more important than ever to support small businesses to ensure the future of artisanal, local produce 
that not only off ers quality, but carries Welsh culture, too. 

Alcoholic drinks

Felinfoel Brewery
www.felinfoel.com

Headed up by a 6th generation 
master brewer, this is the place 
behind the fl agship Double 
Dragon ale. 
Our pick: Celtic Gold Craft  Lager 
for a crisp taste with a unique 
blend of hops.

Purple Moose Brewery
purplemoose.co.uk

Award-winning beer from 
Porthmadog available in bottles 
and mini kegs brewed with Welsh 
mountain water. 
Our pick: the session bitter 
Madog’s Ale named aft er the 
creator of Porthmadog Harbour.

Untapped Brewery
www.untappedbrew.com

Once a two-man ‘cuckoo’ brewery 
borrowing equipment to create 
their ales, Untapped has set-up 
shop in Monmouthshire.
Our pick: Diolch – the organic 
pale ale with Citra hops that’s only 
available until the end of the year.

Gwynt y Ddraig cider 
and perry
www.gwyntcidershop.com

If cider is more your thing, these 
Gwynt y Ddraig Scrumpy, Gold 
and fl avoured ciders are sold 
across the world. 
Our pick: the Black Dragon 
medium dry made exclusively by 
the chief cider maker. 

Wye Valley Meadery
www.wyevalleymeadery.co.uk

Th e brothers at Wye Valley 
Meadery have put a new spin on 
mead with fl avours including 
hops and ginger alongside their 
traditional sparkling variation. 
Our pick: the honey and ginger 
mead for a spicy kick. 

Aber Falls Distillery
www.aberfallsdistillery.com

From the foot of the Aber Falls 
waterfall comes the copper-
distilled selection of Welsh spirits. 
Th eir gins have cornered a market 
in Welsh fl avoured spirits and 
make for an ideal addition to a 
cocktail. 
Our pick: Orange Marmalade gin 
is perfect for a sweet tooth. 

Seadragon Rum 
www.seadragonrum.co.uk

Boasting the biggest craft  distillery 
in Wales, Seadragon off ers a range 
of rums you won’t fi nd anywhere 
else. 
Our pick: the Gold rum combines 
hints of caramel and orange and is 
lovely for cocktails. 

Dà Mhìle Distillery
www.damhile.co.uk

In 1992, a founder of Caws Teifi  
Cheese commissioned what would 
be the world’s fi rst organic whisky. 
It marked the beginnings of Dà 
Mhìle (pronounced da-vee-lay), 
which became Wales’ fi rst craft  
distillery, based on a family-run 
farm in Ceredigion. 
Our pick: Seaweed Gin is a 
‘savoury gin’ ideal with seafood.
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Celtic Spirit
celticspirit.co.uk

If you’re going to dip a toe into 
Welsh liqueurs then the oldest 
spirit company in Wales is a good 
place to start. 
Our pick: the Celtic Spirit bauble 
box lets you try 6 different 
liqueurs that you can hang on the 
tree.  

Morgan’s Brew tea
morgansbrewtea.co.uk

The Morgan’s original black tea 
blend was born in a little tea shop 
in Shropshire, after being loved 
by the locals. Now, in its home of 
Welshpool, the brand has a full 
range of black, green and herbal 
teas. 
Our pick: the Dragon’s Breath 
Chai with a mix of cinnamon, 
ginger and a hint of fiery chilli 
makes for a great winter warmer. Celteg Wines

celticwines.co.uk

Celteg Wines’ products have been 
featured on The Great British 
Menu and even an episode of 
The Royle Family. They make use 
of ingredients abundant in the 
Ceredigion countryside to create 
fruit wines, liqueurs, preserves 
and vinegars. 
Our pick: the Gold Sparkle 
elderflower sparkling wine is 
speckled with real 23 carat gold, 
so will cause a stir at a celebration.

White Castle Vineyard
whitecastlevineyard.com

Robb and Nicola Merchant 
converted their 12-acre small 
holding near Abergavenny into a 
vineyard in 2009. Their range of 
wines are based on what would 
thrive most in the soil and it 
includes pinot noir, sparkling 
white and ‘Gwin Gwyn’. 
Our pick: 2019 rosé - for a 
summery drink to complement 
charcuterie. 

Non-alcoholic 
drinks

Welsh Brew tea
www.welshbrewtea.co.uk

This family-owned company 
on the Gower peninsula is a 
household name and creates a 
blend of tea to complement Welsh 
water. 
Our pick: rich and full-bodied 
Welsh Brew is one not to be 
missed.

Two Dogs Coffee 
Roasting Company
www.twodogscoffeecompany.com

Named after two terriers, this little 
artisan roasters in the Rhondda 
Valley has a carefully crafted range 
of coffees for every occasion, even 
one with Brecon chocolate. 
Our pick: the house blends – Jack 
is a lighter roast with a sweet 
flavour and high caffeine hit and 
Gelert is a full-bodied dark roast 
for a rich taste.  

Llanllyr Source Mixers
llanllyrsource.com

For a tailored accompaniment to 
your spirits, try Llanllyr’s crafted 
mixers. Started on a family 
estate as a biodiversity project, 
the company has garnered fans 
worldwide. 
Our pick: The tonic water makes 
a velvety smooth G&T. 

 

Sweet treats, jams 
and honeys

Sarah Bunton Chocolate
sarahbunton.co.uk

If you’re looking for a beautiful 
treat, look to Sarah Bunton - an 
award-winning chocolatier 
near Aberystwyth. Many of her 
chocolates include Welsh liqueurs 
and honey. 
Our pick: the fruit and nut bar for 
an artisan take on a classic. 
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Coco Pzazz chocolate
cocopzazz.co.uk

These masters of chocolate 
buttons have a strong emphasis 
on sustainability and supporting 
cocoa suppliers. They’ve got 
flavours to satiate every craving, 
from salted caramel to Buck’s fizz. 
Our pick: salty spiced orange is 
a great combination of unusual 
flavours. 

Sauces and spices

Pembrokeshire Sea 
Salt Company
pembrokeshireseasalt.co.uk

The labour of love to produce 
hand-harvested, sustainable sea 
salt that captures the unique tastes 
of the Dinas Island Peninsula is 
what makes this worth trying. 
Our pick: the Salted Caramel 
Sauce is an indulgent treat. 

Little Grandma’s Kitchen
littlegrandmaskitchen.co.uk

With the classic preserves and 
chutneys perfected in family 
recipes, this St Clears home 
kitchen has created their own 
original flavours including orange 
and gin marmalade and Bakewell 
chilli chutney. 
Our pick: The Bah Humbug 
fig chutney is ideal with a 
cheeseboard. 

Bee Welsh Honey
beewelshhoney.com

With 30 years’ experience keeping 
bees, Shane Llewelyn-Jones’ 
commitment to high-quality 
produce has allowed his company 
to flourish since it began in Builth 
Wells. 
Our pick: the authentic 
honeycomb is an incredible treat. 

Popty Bakery
www.popty.co.uk

Welsh cakes are at their best 
when they’re made with a family 
recipe, as they are at Popty on 
the outskirts of Bethesda. See 
their products in supermarkets 
nationwide as well as online. 
Our pick: you can’t go wrong with 
classic Welsh cakes. 

Pembrokeshire Beach 
Food Company
beachfood.co.uk

A previous Best British Street 
Food Vendor winner, this online 
shop boasts a seaweed range you 
didn’t know you needed. 
Our pick: Mermaid Confetti is 
a dried seaweed and salt mix to 
bring your seasoning up a level.

The Coconut Kitchen
www.thecoconutkitchen.co.uk

Beginning as a restaurant in 
Abersoch, the Coconut Kitchen 
has morphed into bottled sauces, 
pastes and meal kits to perfect 
your Thai cooking.
Our pick: try the Massaman curry 
paste to recreate a favourite.

Artisan snacks

Patchwork Pate
www.patchworkfoods.com

Started in Llangollen and later 
moving to Ruthin, Patchwork Pate 
mix sweet and savoury with their 
bacon jam and range of pâtés.
Our pick: the wild pheasant 
pâté with calvados for a touch of 
luxury.  
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Cradocs
cradocssavourybiscuits.co.uk

Th e perfect accompaniment to 
your cheese board, Brecon-based 
Cradocs have a great selection 
of savoury biscuits made using 
diff erent vegetables to pack in 
taste.
Our pick: the leek and Caerphilly 
cheese biscuits embrace Welsh 
fl avours. 

Dairy

Castle Dairies
www.castledairies.co.uk

A family-run business that brings 
more than 40 years of expertise 
from Wales, New Zealand 
and Australia to churning in 
Caerphilly. 
Our pick: a generous helping of 
salted butter on warm, fresh bread 
is heavenly. 

Caws Cenarth
www.cawscenarth.co.uk

An artisan dairy based in 
Carmarthenshire with a family 
cheese-making tradition dating 
back to 1903. Th eir speciality is 
Caerphilly cheese, but they also 
have a Perl Las and Perl Wen. 
Our pick: try a cheese box for 
a chance to sample diff erent 
fl avours.

Caws Teifi
www.teifi cheese.co.uk

Dà Mhìle’s parent company, 
Caws Teifi  fuses Dutch and 
Welsh traditions in their range of 
cheeses, including a Gouda based 
on a 500-year-old recipe. 
Our pick: the Teifi  seaweed based 
on the classic cheese recipe with 
an added hint of saltiness. 

Dragon cheese
www.dragonwales.co.uk

Th is collective of 130 farms across 
Wales already produce cheese sold 

in most major supermarkets; now 
they have a handcraft ed artisan 
range incorporating treasured 
Welsh ingredients like Halen Môn 
salt and Penderyn whisky. 
Our pick: the Maplewood 
Smoked Cheddar is expertly 
hand-smoked.

Merlin Cheeses
www.merlincheeses.com

Based near Aberystwyth, Merlin 
are the purveyors of exciting 
fl avoured cheddars. From mint to 
mustard seeds, there’s something 
to suit every taste. 
Our pick: Lady of the Lake is 
cheddar infused with nettles for a 
herby, savoury fl avour. 

Meat

From Our Farm biltong
fromourfarm.co.uk

Biltong is given the Welsh twist on 
this farm in Pembrokeshire. Th ey 
off er a range of eco-conscious 
fl avoured beef jerky-style snacks.
Our pick: the Carolina Reaper 
super-hot biltong for any chilli 
fi ends.

Welsh Homestead Smokery
welshsmokery.co.uk

Bringing quality and craft manship 
to meat, this farm in the 
Cambrian Mountains artfully 
smokes small-batch bacon, 
burgers, chilli and salt using 
amazing. 
Our pick: smoked rum and 
molasses bacon make wonderful 
pigs in blankets. 

Trailhead Fine Foods jerky
www.trailheadfi nefoods.co.uk

Aft er sampling beef jerky in a gas 
station in South Dakota, Arwyn 
Watkins made it his mission to 
create the snack in Welshpool. 
Th eir award-winning jerky comes 
in eight fl avours and is even sold 
in London’s Selfridges. 
Our pick: black pepper beef 
jerky for something simple and 
delicious.
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Cambrian Mountains 
Stargazing and unspoilt landscapes

Sandwiched between the tourist hotspots of Snowdonia and the Brecon Beacons, are 
the remote and wild Cambrian Mountains. Truly, the last wilderness in Wales. Portia 
Jones takes us on a stargazey, foodie tour of this glorious Welsh landscape.
Since the 1950s, the term ‘Cambrian Mountains’ has 
been used to denote the unspoilt uplands of Elenydd, 
Pumlumon, Mynydd Mallaen and the southernmost 
tip, Brechfa Forest. Few visitors can be found in the 
solace of its rugged landscapes, sparse communities 
and rolling hills. But then again, beautiful things rarely 
ask for attention. 

One of the unique features of the Cambrian Mountains 
is the creation of the Astro-Tourism Trail, where 
visitors can experience celestial skies at several Dark 
Sky Discovery Sites. These sites are a network of 
places that provide clear views of the cosmos and 
are accessible to all visitors. The area benefits from 
very low light pollution, making it a top stargazing 
destination in the UK to witness celestial beauties such 
as Orion, The Plough and the North Star.

You don’t have to be a pro-astronomer to marvel at the 
Milky Way. Attend a Dark Sky Wales group stargazing 
event and astronomy experts will guide you around 
the night sky. From constellations to the nebula, learn 
more about the mythology and science of astronomy in 
a safe rural setting. 

Alongside extraordinary astral offerings, the Cambrian 
Mountains has a lot to offer visitors seeking solace 
in unspoilt landscapes. Not least great local produce, 
valley walks, and thrilling cycling trails. Soothe the 
soul marvelling at the wonder of the night sky, sate 
your appetite with some wonderful food and drink 
and take in some glorious sights with a trip to the 
Cambrian Mountains.

Summit elusive Pumlumon Fawr at sunset
At 752m/2468ft, Pumlumon Fawr is the highest 
point in the Cambrian Mountains and offers keen hill 
walkers a spot of remote trekking in Ceredigion and 
Powys. 

Astro-fans will also appreciate the guided sunset hikes 
and immersive stargazing events held here throughout 
the year. If summiting late afternoon and early evening, 
have a post-hike dinner at the Hafod Hotel in Devil’s 
Bridge. You can’t go far wrong with their towering 
Devil’s Beast Burger and a pint of local ale. 

Summiting with a local guide or attending an 
organised event is recommended on Pumlumon Fawr. 
Plucky, ‘have a go’ hikers can easily become lost in the 
rugged and remote terrain as signage is pretty much 
non-existent. 

Unlike the more popular hiking spots in Wales, there 
are no marked trails, toilets, tour groups, or exiting via 
the gift shop here. You’re also unlikely to see another 
soul when trekking up the most secret mountain in 
Wales. It’s rather a relief to hike away from queues, 
crowds and selfie seekers, chasing coveted summit 
selfies for Instagram. 

Ambitious day hikers should aim to summit from the 
north side for sweeping, panoramic views of Cadair 
Idris, Snowdon and Aran Fawddwy. Once at the 
summit, brew up a cup of Morgan’s Brew tea and soak 
up the rolling Welsh wilderness. 

Feast on the finest Welsh food at Y Talbot
Head to the peaceful ‘Walkers are Welcome’ town of 
Tregaron for locally sourced food and cask ales in a 
lovingly refurbished, 16th century Welsh inn.

Y Talbot is an independently owned hotel in 
Tregaron town square that boasts a Michelin Guide 
listed restaurant, complete with 2 AA Rosettes. This 
charming, boutique hotel simply exudes ‘cosy country 
inn’, with its slate floors and inglenooks.

Pumlumon Fawr 752m/2468ft

Y Talbot

Nant Y Moch Reservoir

Hafod Hotel

Craig Goch Reservoir

Sunset on Pumlumon Fawr

Stargazing at Glaslyn Nature Reserve
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Cambrian Mountains 
Make sure to reserve a table in their modern-meets-
rustic restaurant for country cooking next to a 
flicking fireplace. Trained by Marco Pierre White, 
Head Chef Dafydd Watkin and his team have created 
contemporary dishes and pub classics using quality 
local ingredients. 

Chef ’s seasonal menus are reasonably priced and 
include freshly prepared dishes that showcase local 
Welsh lamb, Cardigan Bay shellfish and cheese from 
the Teifi Valley.

There are also several post-dinner stargazing options 
near Tregaron. Head to nearby Dark Sky Discovery 
Site Coed Y Bont in Pontrhydfendigaid for peaceful 
cosmos gazing, in a community woodland location. 
 

Ride around Rhayader and the Elan Valley
Market town Rhayader is the gateway to the glorious 
Elan Valley, home to the Victorian-era dams and 
peaceful reservoirs of the Elan and Claerwen Valleys. 

This historic town has a turbulent timeline and was 
centre stage for the Rebecca Riots, a series of protests 
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Portia Jones is travel writer and host of the Travel 
Goals Podcast

Devil’s Bridge Waterfalls

Lost Arc Cafe

Craig Goch Reservoir Elan Valley

Coed Y Bont Dark Skies

Two Hoots Cafe

Travel log_06.indd   27Travel log_06.indd   27 05/12/2020   14:11:4005/12/2020   14:11:40



28 www.taste-blas.co.uk

LUXURY CHOCOLATES

Award wi� ing artisan � ocolatier based in the Cam
 ian 
Mountains producing fi ne � ocolates that are both 

delicious and i� ovative

Sarah Bunton - Award Winning Welsh Chocolatier,
Y Caban, Devil’s Bridge, Aberystwyth, 

Ceredigion SY23 3JL

Tel: 01970 890650 
www.sarahbunton.co.uk

HANDMADE IN WALES
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‘tis the Season
Christmas, although normally a time of celebration, can present its own challenges. What 
do you buy for the person who has everything? Or the family member who cannot abide Cli�  
Richard? One answer lies in the world of Welsh food and drink. So join us on a taste.blas
Christmas tour of the best of Welsh sea salt, cheeses and great meat - gi�  sets and hampers.

Edwards of Conwy – Local Turkey 
and Gammon Hamper 
Edwards of Conwy is one of Wales’ leading premium 
butchers. Only using sustainably-reared livestock, this 
family fi rm puts quality and welfare before profi ts. 
Th e businesses’ fantastic turkey and gammon hamper, 
although a bit of a splurge, more than merits the cost. 
It includes: one pack of Edwards pigs in blankets, one 
jar of Welsh Lady Preserve cranberry sauce, a 4.5-
5.5kg artisan turkey and a 1kg gammon joint. Th at’s 
Christmas on you, then!

£99.00
www.edwardsofconwy.co.uk

� e best of Welsh christmas food and drink guide

Pembrokshire Sea Salt Co – ‘A Little 
Taste Of The Sea’ Gift Box
Th is family-run business continues to produce 
artisan sea salts of the highest quality. Th is attractive 
matchbox-style gift  set gives a nod to the fi rm’s 
early days, when chef samples were given out in tiny 
matchboxes, put together lovingly by the owners. 
Containing six 8g vials of their award-winning natural 
and fl avoured salts, including one premium fl avour 
(saff ron or truffl  e), this little box makes a perfect gift  or 
sample selection for imaginative cooks, food lovers and 
anyone with discerning taste. 

£12.50 including free postage
pembrokeshireseasalt.co.uk

Merlin Cheeses – Christmas 
Hampers
Do you know an afi cionado of fi ne Welsh cheeses? 
Th en you should look no further than Merlin Cheeses 
for an ideal festive treat. Th is boutique and family-run 
enterprise has put together several Christmas hampers 
to make your mouth water. Th ese fi ne hampers contain 
a variety of 12 diff erent 200g Cheddar cheeses infused 
with herbs, fruits or spices. Th ere are also some 
aromatic Welsh chutneys from Pantri Swswen and 
crackers from Cradocs up for grabs. A cheese lover’s 
dream.

From £24.00-£35.60
merlincheeses.com

Th ere is a glut of competition in the UK’s culinary 
industry, but Wales has repeatedly demonstrated 
that it leads the way in artisan food, including some 
of the fi nest cheeses, confectionary, local produce, 
and sustainably-farmed meat in Europe. Our proud 
nation is also increasingly becoming the “next big 
thing” in premium wine production. France, with 
its clement climes, may have mastered the process 
of turning grapes into wine, but Welsh winegrowers 
have cottoned on to the fact that local soils are ideal 
for the cultivation of several fi ne grape varieties. More 
traditionally, Celtic Country Wines in Llandysul is 
continuing to win praise for its excellent fruit wines – 
and they’re not alone!

Of course, we must not forget that this is a diffi  cult 
and unprecedented period for everyone. Yet there are 
real reasons for optimism – Christmas is the ideal 
time to celebrate our glorious food and drink culture. 
Despite the disruption caused by the pandemic, family 
businesses in Wales are thriving and continuing to 
support our communities and unlike the latest gadget 
or blue-ray, everything showcased here is 100% grown 
and made in Wales.
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The Welsh Cheese Company – 
Festive Snowdonia Trio Hamper
The Welsh Cheese Company provides another 
example of the surge of interest in locally-produced 
food products over the past few years. With their 
customer base soaring, the firm has maintained 
two eyes on quality and craftsmanship. This luxury 
hamper contains three awesome cheeses, including 
the signature Black Bomber, which has won a host of 
awards and been named the UK’s favourite cheese for 
several years in a row. This trio of delicious cheeses, 
which also showcases the Port and brandy-flavoured 
Ruby Mist, is presented in a smart 10 inch wicker 
hamper.

£26.30 (plus £4.89 delivery charge)
www.welshcheesecompany.co.uk

Hensol Castle Distillery – Flavoured 
Gin Gift Packs
Gin’s meteoric rise to fame over the past decade 
is largely thanks to the enormous success of craft 
distilleries making the spirit hip again. Hensol Castle 
Distillery has been at the forefront of this revolution, 
but they’re not becoming complacent. The highest 
standards continue to shine through their range of 
gins, which this fantastic gift pack nicely demonstrates. 
Four bottles, including a strawberry and orange zest-
flavored gin are up for grabs. It was once derided as 
“granny’s tipple.” Now gin is a hipsters’ dream. 

£20.00
hensolcastledistillery.com

The perfect gifts for a boozy Christmas

Fine Wines Direct – The Classic 
Christmas Case
Imagine someone else taking the hassle out of selecting 
the perfect gift for a wine buff. Penarth-based Fine 
Wines Direct have done just that. Their experienced 
and friendly team have put together the ultimate wine 
gift case, boasting excellent vintages from Rioja, New 
Zealand, Champagne, Bordeaux, and Burgundy. It 
brings together the best of fine wine in one brilliant 
and unbeatable Christmas package.

£179.99 
finewinesdirectuk.com

Aber Falls Distillery – Christmas Eve 
Pack
In the world of hand-crafted, locally-produced spirits, 
Wales has few peers. Aber Falls is arguably the finest 
distillery in Wales, located within a stone’s throw of 
the spectacular Rhaeadr Fawr, the famous Aber Falls 
waterfall. Their small production gins and liqueurs are 
excellent – this irresistible gift pack offers a 70cl bottle 
of Aber Falls Gingerbread Liqueur, in addition to a 
sample of artisan hot chocolate from local firm Welsh 
Brew, paired with an Aber Falls distillery mug. Snap it 
up quick.

£15.00
www.aberfallsdistillery.com

A festive nod to Wales’ finest fruit wines

Celtic Country Wines – Christmas 
Sparkling Wine Gift Pack
Celtic Country Wines maintains a longstanding and 
proud tradition of producing country wines, made 
from the best fruit grown on exceptional Welsh 
soils.  This Christmas sparkling gift pack is ideal for 
oenophiles who wish to explore beyond Champagne 
and Prosecco. It includes your choice of two bottles of 
sparkling wine in a stylish and decorative Christmas 
box. With a choice of an elderflower and raspberry 
sparkling wine – alternatively you can select two 
bottles of the same variety - this gift pack will start 
Christmas Day on a fizzy note.

£34.50
celticwines.co.uk
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Welsh grown, Welsh pressed and Welsh bottled Rapeseed Oil and Dressings

Cold-pressed to protect and enhance the oil’s goodness, 

Blodyn Aur’s range of dressings and oils taste delicious, 
enhancing flavour instead of dominating it.

Whether used in cooking or as a dressing, the flavour, viscosity and cooking characteristics 
of Blodyn Aur’s range make it the perfect choice every time.

And with high levels of omega-3 and vitamin E and with less than half 
the saturated fat of olive oil, they’re healthy too.

Cold-pressed Rapeseed Oil - Balsamic Dressing - Beetroot and Thyme Dressing - Honey and Mustard Dressing 

Blodyn Aur is available online and across Wales in selected supermarkets, farm shops, deli’s and independent retailers

  Llyfrau dros Gymru | Books for Wales

.com

L l y f r  c o g i n i o  y n  l l a w n 
r y s e i t i a u  hy f r yd 

a  t hy m h o r o l

A  n ew  b i l i n g u a l  co o k b o o k 
f u l l  o f  l ove l y 

s e a s o n a l  re c i p e s

Seasona l  r e c i pes
ce l eb ra t ing Welsh p roduce

L l y f r  c o g i n i o  y n  l l a w n 

£14.99

Ar gael nawr!

Available
now!

To subscribe to taste.blas 
call 029 2019 0224

Visit our website: 
www.taste-blas.co.uk
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Winter news 
by Louisa Harry-Thomas

Carmarthenshire start-up promises 
local food revolution
Set up during lockdown, Swper.Box CIC will be Wales’ 
fi rst recipe subscription box service and the only one 
in the UK to operate as a social enterprise. Its aim is to 
use only seasonal, organic and sustainable ingredients 
that are grown, fi shed and farmed in South Wales. 

Speaking about this ambitious new launch, co-
founder and owner of the multi-award winning Pink 
Peppercorn Food Co, Alex Cook from Llandeilo, 
said: “We can be the change. Just a few months into 
lockdown we knew why we had to do something. We 
know that people are fi nding it hard to access fresh, 
nutritious and healthy food. We know that we all want 
to support Welsh fi shing, farming and sustainable 
agriculture. We know that we need to rebuild our 
nation for a healthier, wealthier and greener Wales.”
Look out for a fully bilingual website where customers 
from across the region can order regular box deliveries 
direct to their homes. Alex hopes the boxes will 
help improve culinary skills through “inspiration, 
innovation and skill sharing”, as well as provide 
sustainable jobs, and empower the local community. 

http://swperbox.wales/ 

Family-run wholesaler wins 
national award
Recognised by judges as ‘smart, progressive, passionate 
and caring’, Welsh produce champion Castell Howell 
has been voted Regional Wholesaler of the Year at this 
year’s prestigious Th e Grocer Gold Awards.

Th e Crosshands-based business normally delivers 
to more than 6,000 hospitality outlets across Wales, 
and works with more than 100 local producers. Pre-
Covid it was growing well but then the pandemic 
struck. With the majority of its customers aff ected, 
an estimated 100 redundancies  were made across 
its 750-strong team, but despite this, the business  
continued to support its community, partnering with 
local councils to deliver food boxes and manufacturing 
gloves and aprons for NHS health and care workers.  

Th e family run business has also diversifi ed into 
supplying direct to the public. Sales Director Kath 
Jones said: “We now deliver more than 500 speciality 
Welsh produce lines direct to people’s homes across 
West Wales.”

www.castellhowell.co.uk

Perfect gift for Welsh Francophiles
A beautiful new book, by Welsh cookery school owner 
Kate Probert, combines stories of her fascinating life 

lived between Gower and Chamonix, and recipes 
inspired by her two favourite places. 

Th e former restaurateur, who started out cooking 
at Fairyhill in Gower in the 1980s, and went on to 
complete stages with the Roux Brothers and Marco 
Pierre White, and ran L’Amuse in Mumbles, now 
runs L’Amuse Chez Kate from her home in Gower, as 
well as residential courses in her Chamonix chalet. 
‘From Mountain to Sea’ is her fi rst book and a perfect 
Christmas present for any Francophile or food lover. 
It contains a beautiful collection of French-inspired 
recipes, and evokes the magic of French cuisine, the 
pleasures of a life spent cooking and eating in France 
and Wales, and the joy of entertaining with food. 
Recipes include Welsh Breakfast Canapes, Savoury 
Welsh Cakes, Breast of Salt Marsh Lamb with Ricotta, 
Apricots and Wild Garlic Pesto, and Apple Tart with a 
Perl Las Crème Anglaise.

www.frommountaintosea.co.uk and 
www.lamusechezkate.com/

Welsh Real Food and Farming 
Conference looks to build better
More than 250 people from across Wales - and beyond 
– have taken part in a four day virtual conference to 
learn about sustainable food and farming. 

Inspired by the Oxford Real Farming Conference, 
this second annual event, held in November, 
featured a diverse range of speakers, from academics, 
environmentalists and third sector bodies to farmers, 
food historians and food chain disruptors. 
Speaking about the event, one of the organising team, 
Jane Ricketts Hein, said: “It was wonderful seeing 
and learning from the well-informed and respectful 
discussions that went on; and the sheer energy and 
positivity that came out of the event is heartening. 

With so much news that causes concern and worry, the 
determination and encouragement to work together 
to build better food and agricultural systems that work 
for all was palpable.”  

https://wrff c.wales/

Lamb sales booming 
New data suggests that the popularity of lamb is 
increasing across the UK, according to Kantar 
Worldpanel. Figures show that British shoppers spent 
15.5% more on lamb in the third quarter of this year 
compared with last year and consumed 11% more by 
volume. Th e number of people purchasing lamb is up 
9%, with nearly a third of households buying it at least 
once in the 12-week period. Th is suggests that both 
existing consumers are buying more and that new 
customers are giving lamb a try.

Kate Probert

News
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Hybu Cig Cymru’s Data Analyst Glesni Phillips 
said, “After instability earlier in the year due to the 
disruption of the foodservice and hospitality trade, 
lamb’s popularity has been a notable feature of the 
British retail market. Our marketing strategy has 
centred on working with famous chefs to encourage 
people to try out new ideas at home. The data shows 
increasing numbers of families and younger consumers 
trying lamb.” With the impact of Brexit on Welsh lamb 
still in the balance, this has to be good news for Welsh 
farmers. 

For inspiration, and recipes from the likes of Bryan 
Webb of Tyddyn Llan in Llandrillo and Sam and 
Shauna from Hangfire Southern Kitchen in Barry, 

visit: eatwelshlambandwelshbeef.com/recipes/

The world is their oyster
Menai Oyster Gin is the result of a novel collaboration 
between Anglesey-based craft distillery Llanfairpwll 
and shellfish business Menai Oysters and Mussels.

During the first days of lockdown, distiller Rob Laming 
– who had switched to hand sanitiser production - and 
oyster producer Shaun Krijnen hatched a plan for an 
oyster-infused gin. After much trialling and testing, 
they have created a ‘smooth and creamy gin with a 
gentle taste and aroma of the sea’. Complemented by 
juniper and citrus, it makes for a refreshing and long 
G&T.

Speaking about the launch, Fine Food Cluster Manager 
Jayne Jones said: “This exemplifies the spirit of 
collaboration and ethos of clustering. The past months 
have been incredibly difficult for food and drink 
producers, so it is wonderful to see the launch of such 
an inventive product. Cywain is encouraging people 
to ‘Keep it local, keep it Welsh!’ this Christmas, and 
I’m sure Menai Oyster Gin will be a popular present 
choice.”

Menai Oyster Gin is available from  
www.llanfairpwlldistillery.co.uk
and www.menaioysters.co.uk

20,000 jobs lost in 
independent sector
An estimated 20,000 Welsh independent restaurant 
sector jobs have been lost since Covid, according 
to a survey conducted by the Welsh Independent 
Restaurant Collective. The WIRC represents more than 
350 independent restaurants, pubs, cafés and caterers 
from across Wales and came together as a result of the 
pressures on the sector created by Covid.
 
Founding member Simon Wright, restaurateur, food 
writer and owner of  Wrights Emporium, said: “We 
know from our members that many businesses have 
gone under and many more businesses which were 
viable before now hang by a thread. These businesses 
are the lifeblood of our communities. The WIRC’s role 
now is to convey to Government and the media that if 

we don’t retain the bulk of this sector, how can we be 
ready to recover?” 

The group is encouraging the public to support the 
independent sector when eating out and by using the 
hashtag #EatIndieWales. 

Instagram @WIRC  Twitter @WIRC10

Drop Bear Beer on winning streak
Brewing ‘with attitude’ is reaping awards for specialist 
alcohol-free craft brewer, The Drop Bear Beer Co., with 
recent weeks seeing no fewer than five major plaudits 
and their first export orders.
 
The Swansea-based business burst onto the scene in 
2019 promising to ‘disrupt’ the traditional view of 
the non-alcoholic beer market. Founded by newbie 
brewers Joelle Drummond and Sarah McNena, their 
award-winning streak began in July with a gold award 
for their Tropical IPA at the inaugural ‘Imbibe No & 
Low Taste Awards 2020’. This success was followed by 
international recognition at the World Beer Awards, 
where Drop Bear’s Yuzu Pale Ale took bronze, and a 
Great Taste award for its Tropical IPA is now added to 
the stash.
  
Joelle and Sarah’s business acumen has been 
highlighted too, with the Welsh-Australian pair being 
named Start-Up Entrepreneur of the Year (Wales) at 
the Great British Entrepreneur Awards and in the 2020 
Wales Start-Up Awards they took the award for the 
Food /Drink Start-up of the Year.

Drop Bear’s 100 per cent natural beers are all below 
0.5% ABV, vegan, gluten-free and low-calorie - and a 
fourth beer is due to launch very soon. 

www.dropbearbeers.com 

Micro-Smokery reaps benefits of 
selling online
A start-up business established on a Cambrian 
Mountain smallholding has seen a more than 600% 
increase in sales thanks to its focus, since Covid, on 
online sales. 

Welsh Homestead Smokery is run by Claire Jesse and 
family and produces small batch smoked products, 
including Smoked Pork Bacon with Maple, and award-
winning Smoked Chilli Jams and Salt.

Claire’s initial shock at having to cancel all the events 
she had booked for 2020 – and a significant drop 
in wholesale sales at the start of the pandemic - led 
to a new focus on selling online. Rapid product 
development led to the addition of a range of Smoky 
Burgers, all made using her own dry cured bacon, and 
a range of postal selection boxes was born. 

Thanks to support received from Cywain, to help 
her improve her online marketing, Claire saw sales 
increase by 600% from April to June, compared with 

Joelle and Sarah, Drop Bear Beer
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the previous six months. Her  range is available on 
a Click & Collect basis from Aberystwyth, FEAST 
Aberaeron and Haverfordwest Farmers’ Markets, 
as well as online. To check out her latest range of 
Christmas gift  collections, go to:
 https://welshsmokery.co.uk/product-category/
pantry/gift -collection/

Academics document our social 
relationship with food
With recent headlines ranging from stockpiling to 
food shortages to free school meals and the economic 
plight of cafés and restaurants, a group of food lovers 
has launched a project to document our complex 
relationship with food during the pandemic.
Th e group, led by academics at the University 
of Chester, in collaboration with the Slow Food 
Movement North Wales, felt that there was an urgent 
need to gather together food-related stories, fi lms 
and images which appeared on social media during 
lockdown and beyond. 
Th e group is interested in everything to do with food, 
from the serious stories of surviving and coping, to 
people fi nding alternatives to dining out – and is 
encouraging everyone to submit their stories to feature 
in this social history study – from the serious to the 
silly.
Trine Hughes, from Slow Food North Wales, 
comments: “We are delighted to be partners in this 
project, and look forward to working together going 
forward to map the impact of the pandemic on the 
food we eat and the way we engage with food in the 
future.”

www.foodinthetimeofl ockdown.co.uk

Welsh producers create unique 
range of Christmas gifts
Welsh food and drink producers have come together 
this Christmas to create a unique range of gift  boxes 
and hampers bursting with fi ne food and drink from 
Wales. 

More than 50 food and drink companies are 
collaborating on the gift  range which includes 
everything from cakes, meat and chutneys to pâté, 
beer, chocolate and cheese. Among them, are jams 
from the Preservation Society, sweet treats from the 
Wickedly Welsh Chocolate Company, sauces and 
spices from Maggie’s Exotic Foods, sparkling premium 
presses from Radnor Hills, pâté from Patchwork 
Foods, cheese from Caws Teifi , and artisan jerky snacks 
from Trailhead Fine Foods.

Th e gift  boxes and hampers are available in an 
assortment of sizes and prices direct from the Cywain 
Producers’ Map website (cywain.cymru) or from the 
following websites:

www.aberfallsdistillery.com - 
www.smoked-foods.co.uk - 
www.blasarfwyd.com -

www.bluestonebrewing.co.uk - 
www.calonwen-cymru.com/direct/ - 
www.cawscenarth.co.uk - 
www.cwmfarm.co.uk - 
www.daff odilfoods.co.uk -
www.rhug.co.uk - 
www.wyevalleyproducers.co.uk

Porc Week
Run under the Porc Blasus brand, the second annual 
Porc from Wales Week, which is running from 20th-
26th January 2020, aims to raise the profi le of pork 
from Wales; showcasing its quality while championing 
local pork suppliers.
“Some consumers are still unaware of the fantastic 
work being done by Welsh farmers to ensure Wales 
produces some of the tastiest and highest quality pork 
available” says Kirstie Jones, Market Development 
Offi  cer at Hybu Cig Cymru (Meat Promotion Wales).
“What we do here in Wales is special – and it shows in 
the quality of the meat; our pork is reared in smaller 
herds and reared for longer, boasting bigger fl avour.”
Our landscape and climate provides a natural 
environment to produce quality pork. Welsh farmers 
have short supply chains, supporting local businesses 
and oft en adapt traditional methods to give their pigs 
the exact care they need in every season. 

Check social media for events #porcweek 
#wythnoporc

Castle Dairies has
a new General Manager
Welsh butter producer, Castle Dairies, has appointed 
Simon Hamblin as its new General Manager. He 
joins the Caerphilly based family-run business from 
Greencore and will lead the company’s strategic 
growth at what is a hugely exciting time as the business 
expands over the coming years. 

Moelgolomen Farm – 
Welsh Mountain Lamb
Ceredigion-based Moelgolomen Farm is a pioneering, 
trail blazer for a 21st century small scale producer. 
Combining the best of traditional mountain farming – 
lovingly-reared, organic, grass fed, hardy Welsh breeds 
perfectly suited for the uplands - with an ultra-modern 
approach to business. With a zero carbon footprint the 
farm gets its electricity from its own hydro generator, 
uses electric vehicles and has planted 50,000 trees on 
the farm. It directs sales of lamb to an avid customer 
base via the farm website and social media. Th is is why 
we should all be buying Welsh lamb – great tasting, 
ethically farmed in a sustainable way by great people 
and delivered to your door! And it’s worth checking 
out their social media for the stunning scenery and 
entertaining posts alone.

www.welshmountainlamb.com @moelgolomen

Trine Hughes

Simon Hamblin
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Real Ale. True Quality...
Raglan’s award winning brewery - We offer a wide range of superb beers made on site, including pale ales, 
bitters, stout and wheat beer.  Available in bottle, 5 litre party pin, 36 pint pin and 72 pint firkin for both 
trade and public to collect from the brewery, free local delivery or couriered anywhere in the country.

Monday-Friday 10am-5pm • Saturday 10am-3pm

Unit 6, Little Castle Business Park, Raglan, NP15 2BX
Take the Clytha exit at the Raglan roundabout on the A40, 
then take the next right signposted Llantilio/Crossenny
Telephone: 01291 690074

enquiries@untappedbrew.com • www.untappedbrew.com

U

NTAPPED

B R E W I N G  CO
.

RAGLAN, MONMOUTHSHIRE

On our homestead in the 
Cambrian Mountains we create artisan 
smoky food magic infusing unusual fl a-
vour combinations with the simple taste 

and smell of wood smoke.

• Four fl avours of smoked bacon
• Smoked Honey Lamb Bacon
• Smoked Chilli Jams
• Smoked Salts

• Smoked Dried Chillies

www.welshsmokery.co.uk
Maesffynnon, Penuwch, Tregaron, 

Ceredigion, SY25 6RD
Tel: 07974 354471

www.pembrokeshireseasalt.co.uk 
tel: 01348 811136

e-mail: info@pembrokeshireseasalt.co.uk

Established in 2016 Pembrokeshire Sea Salt Co. hand 
harvest premium sea salt flakes from the pristine waters 
surrounding the Pembrokeshire Coast National Park and 

are Great Taste Producers.

Pembrokeshire Sea Salt flakes are delicately beautiful and 
hold within them the power to intrinsically enhance any 

dish, so don’t just add salt, for a multifaceted dining 
experience add Pembrokeshire Sea Salt.

Our ever-evolving range includes six Great Taste Award 
Winning Sea Salt flavours, Salted Caramel Sauce and a 

Range of gifts fit for foodies and lovers of the 
Pembrokeshire Coast.  
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Full Board
Andy Richardson, chair of Food and Drink 
Wales Board, reflects on a challenging year 
but remains overwhelmingly positive on the 
outlook for Wales’ dynamic food and drink 
scene for the long term. 

taste.blas: Clearly, it’s been a tumultuous year and the 
temptation is to overlook the steps forward taken by 
the Welsh food and drink community since 2015 – can 
you remind us how we’ve done?

Andy Richardson: The industry has grown over 30% 
since 2015 to its current level of over £7billion. This is 
a massive achievement by all involved in the industry 
but it’s deeper than just financial growth. The Welsh 
food and drink industry has developed its collaborative 
spirit, innovative capability, skills foundation, influence 
on the UK stage and above all, confidence in our 
ability as an industry. However, we all know that 
that Coronavirus has hit the industry hard. Some 
businesses have thrived, some have experienced little 
change but many have suffered badly, particularly 
those who work in or supply the hospitality sector

tb: The short-term impact of COVID has been huge. 
From your perspective what have been the biggest 
consequences and how can foodies help overcome 
them?

AR: Many businesses have been affected but those that 
are connected to hospitality have been hit hard. The 
viability of many businesses has been affected through 
no fault of their own and many businesses have 
become much less resilient due to the loss of staff and 
financial reserves. I also worry that innovation in the 
food sector has been pushed back because of the effect 
on financials but I do believe that innovation is one of 
the ways we can come out of this crisis leaner and fitter 
and customer focused and we have great resources in 
Wales to create food innovation. Markets are changing 
and we need to be at the front of the wave of change. 
There is also a fantastic collaborative spirit in Wales 
which we need to leverage if we are to gain anything 
from this crisis. There will always be opportunities to 
do things differently and put a twist on the traditional 
– people love food and have a huge appetite for trying 
something new. 

Nor should we forget that, with over 3 million 
population in Wales, our local market is significant, 
diverse and full of opportunities and its important 
the industry gains a higher market share in our home 
market. After all, Wales should support Welsh produce! 

There’s no reason not to – it’s much more sustainable 
and we have some of the best provenance in the 
world with some extremely tasty and interesting food 
products available.

tb: What do you think will be the longer-term 
consequences of COVID? Will there be a sea-change 
in how and where we buy our food and drink and the 
nature of the products we buy?

AR: In my view crises don’t bring about change but 
they speed up the rate of change. In other words they 
speed up existing trends. I have no doubt that the trend 
to more online shopping will develop and that there 
will be a greater emphasis on better, healthier food 
with a greater provenance back story. Again, Wales is 
perfectly placed to pick up on this trend if we work 
together. We have a massive opportunity now to take 
advantage of global markets – talking to international 
buyers over recent years I really get the fact that they 
value the provenance story of Welsh food and drink.

I also think there is an opportunity in public food 
procurement. Whilst there are many cases where food 
is innovative we simply must do better to provide 
healthier, more exciting food and give smaller and 
more diverse food businesses the opportunity to access 
public food procurement and see it as a prize worth 
achieving.

The wellbeing of the Welsh food and drink industry 
is inextricably linked to the success of the hospitality 
sector which itself has suffered so much during the 
Coronavirus pandemic. We hope that, as we come out 
of the crisis and with increased focus on ‘staycations’, 
food tourism and eating out recover quickly.

tb: Much has been made of potential lowered food 
standards after the passing of the Agriculture Bill and 
in post-Brexit deals – is there seriously a risk this will 
happen? And how should Wales’ producers and the 
buying public respond?

AR: There is always the threat that this will happen and 
we need to be mindful of this happening. However, I 
think we need to focus on the opportunities. I believe 
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Full Board
some international markets will value products that 
are produced in clean and environmental ways and 
will pay a premium for these products and there is no 
reason why Welsh food and drink can’t capitalise on 
these opportunities.

tb: What else can we expect to see happen when Brexit 
formally comes in to force? Will it really make much of 
a difference?

AR: The EU is a key market for Welsh food and drink 
and therefore the long term relationship will play 
a critical role in our future. I do think we need to 
lift up our eyes to the opportunity created by wider, 
alternative international markets and focus on those 
where Wales can secure long term added value markets 
and focus less on short term commodity business. Key 
to this will be to really understand what our core brand 
values are for Welsh food and drink and have the 
confidence to project these on to the world stage.

tb: How can Wales play to its strengths post COVID 
and Brexit?

AR: Focus on added value, strong brand values and 
a strong back story of provenance, integrity and 
creativity. Products need to be well marketed – there is 
no point in having the best product in the tin or jar if 
the marketing doesn’t inspire the consumer to buy it in 
the first place. 

tb: Short-term issues aside, what’s the general outlook 
for food and drink in Wales? What are you seeing on 
the ground?

AR: The outlook is excellent – we have all the 
ingredients from a supportive Government to an 
industry which has the drive to develop. We need to 
focus on innovation, financial security and resilient 
business models delivered through a motivated, 
collaborative and educated workforce. People are now

looking at Wales – they are intrigued by our success 
and curious about what we do well.

tb: Any really encouraging and/or uplifting 
observations/stories?

AR: I don’t want to highlight any particular business 
because so many are doing an amazing job. However, 
I would like to highlight that Welsh food and drink 
businesses focus on creating interesting and sustainable 
products and I would encourage food and drink 
businesses to have a relentless focus on consumers 
both in the UK and abroad and use our enviable 
resources for food innovation. We are definitely on a 
growth trajectory and I believe we will only achieve 
the success we deserve if we collaborate effectively with 
others in the food chain.

tb: And what of Welsh Government plans broadly 
speaking? What are the growth objectives for the next 
few years? How important will food and drink be to 
the Welsh economy of the future?

AR: We want to continue to grow but it’s not all about 
financial growth – we need to work to deliver the aims 
and objectives of the Future Generations Act which is 
now part of our DNA in Wales. Food and drink is so 
important not just to our economy but to our amazing 
landscape and the health of our citizens. There is a 
strong connection to Welsh tourism and we need to 
do better to connect the two for our mutual success. 
We would also like to see the brand of Welsh food and 
drink to be even clearer and stronger on the world 
stage.

The wellbeing of the Welsh food and drink industry 
is inextricably linked to the success of the hospitality 
sector which itself has suffered so much during the 
Coronavirus pandemic. We hope that, as we come 
out of the crisis, that all forms of hospitality including 
those involved in tourism and eating out recover 
quickly.
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Cywain launched the #SupportLocalSupportWales campaign in 
May by firstly creating an online map featuring over 250 of our 
clients. The aim of the map was to be a hub for shoppers to find 

their local producers, from all food and drink categories, and to be 
able to easily navigate through to their websites to purchase directly 

from the producers themselves.

Visit: cywain.cymru

Find a treat for yourself or 
someone special on Cywain’s 
interactive map. 
Categories include:
• Bakery
• Confectionery
• Dairy
• Drink
• Fish and Seafood
• Free From
• Grocery
• Home cooking kits
• Honey
• Horticulture Wales
• Meat
• Specialist (e.g. Gluten/Dairy Free)
• Spreads and Preserves 
• Vegan and Vegetarian
• + More

Supporting Welsh food business to 
grow. Cywain provides business and 

product development support to 
enterprises in the Welsh food and 

drink sector. 

Our focus is on maximising 
opportunities and growth potential. 

Cywain helps Welsh food and drink 
businesses to grow by providing 
direct support, helping to improve 
skills, and offering opportunities to 
collaborate with other businesses.

Welsh Fine Food Cluster gifts and 
hampers have also been added to the 

wide range of products that you 
can search for.

#SupportLocalSupportWales

Cywain supports 

over 600
Welsh food and drink 

businesses

Food from the land and from the sea. 
Wales boasts a feast of quality food and 
craft-drink producers working day and 

night to bring you the best produce that our 
country has to offer.  

Supporting them has never been more 
important than it is now!  

So... when you’re shopping for Christmas, 
keep it local, keep it Welsh.   

Cronfa Amaethyddol Ewrop ar
gyfer Datblygu Gwledig:

Ewrop yn Buddsoddi mewn Ardaloedd Gwledig

European Agricultural Fund for
Rural Development:

   Europe Investing in Rural Areas

cywain.cymru
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A Cut Above
There’s more to locally sourced produce than 
‘meats’ the eye this Christmas

Christmas wouldn’t be Christmas without good food 
and drink and this year should be no exception.  We 
may be restricted in terms of the number of people we 
can cater for under one roof, but the quality of the food 
we serve on our plates shouldn’t be compromised. 

We’re blessed in Wales with our homegrown lamb, beef 
and porc and each product lends itself beautifully to a 
range of dishes and make perfect winter warmers.  

So if you’re looking for show stopping centrepieces 
over the festive season, you won’t be disappointed. A 
festive ‘Welsh Lamb with gin and cranberry’, a hearty 
‘Welsh Beef Bourguignon’ or tempting crispy ‘Porc 
tenderloins with a cranberry and port gravy’ – they are 
all delicious ways to serve quality meat, and just like 
the traditional turkey, they can be enjoyed as leftovers 
the following day. That’s great news if you’re catering 
for fewer people.

Working with Hybu Cig Cymru – Meat Promotion 
Wales to help encourage people to enjoy the taste of 
local lamb, beef and porc locally this Christmas is 
Pembrokeshire-born chef Tom Simmons. Tom has 
been at the helm of Tom Simmons Tower Bridge in 
London since 2017 and is a former Masterchef quarter 
finalist. Recently returned to Wales, he has now opened 
Thomas by Tom Simmons in Cardiff with his partner, 
Lois. 

With a lifelong love of cooking and a deep respect and 
passion for nature and homegrown Welsh ingredients, 
Tom said: “We always pay attention to detail on the 
quality and taste of our food - that’s why we only use 
the best produce from our local suppliers and farmers. 
We believe that locally produced meat tastes fresher and 
better than produce that’s been mass produced and has 
travelled further to get to people’s plates. 

“I know exactly which farms my butcher sources his 
meat from, so I trust that what we put in front of our 
customers is what it claims to be. I’m not only getting a 
quality product, I’m supporting the local economy and 

helping the environment by cutting down on food miles. 
Everyone can play their part in helping our smaller local 
food and drink retailers this Christmas.” 

The story of the food begins with our farmers. 
However, it’s not just about producing a delicious 
quality product. How our food is produced and the 
impact it has on the environment have increasingly 
become important factors for consumers in recent 
years. For generations, Welsh livestock farmers have 
played a pivotal role in creating and maintaining our 
rural landscapes that we know and love. 

Low-intensity livestock farming in Wales has a 
vastly different story to tell than the systems in other 
parts of the world that have been criticised for their 
environmental impact. Meinir Howells, who farms 
a 450-acre farm in Shadog near Llandysul, believes 
strongly that farmers must work with nature, to help 
maintain biodiversity, as well as producing high quality 
food. 

 “If you look at a lot of the Welsh landscape, it’s not there 
by accident; we’ve had generations of people working so 
hard and tirelessly looking after that land. It is a natural 
process, how we rear our animals, because they are free 
to graze outside on the lush variety of grass that we have 
got, like herbs and clover. 

“At the end of the day, you know that you’re producing 
something very special - a good product which is healthy 
and full of vitamins and minerals.”

So, if you’re tired of the same old turkey this Christmas 
why not give one of the following delicious Christmas 
recipes a try instead? And remember to visit the Welsh 
beef, lamb and porc websites or social channels over 
the coming months as they post new videos, recipes 
and much more to get your creative juices flowing in 
the kitchen!

eatwelshlambandwelshbeef.com/porcblasus.cymru 

Meinir Howells
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Roast leg of Welsh Lamb with gin 
and cranberry
Preparation Time: 20 minutes, Cook: 1 hour 
40 minutes

(serves: 6)

Ingredients
• 1 PGI Welsh Lamb leg joint, allow 175-

350g per person
• 450g PGI Welsh Lamb or PGI Welsh Beef 

sausages, slit skins and remove meat
• 6 tbsp gin
• 3 tbsp cranberry sauce
• 4 small red onions
• 1 tsp butter
• 2 sprigs of fresh rosemary

Method
1. Preheat the oven to 180°C / 160°C fan / 

Gas 4-5. Weigh the joint and calculate 
the cooking time: medium – 25 minutes 
per 450g / 500g plus 25 minutes or well 
done – 30 minutes per 450g / 500g plus 30 
minutes.

2. Line a roasting pan with two sheets of foil 
and place the lamb leg onto the foil. Mix 
together the gin and cranberry sauce and 
spoon this over the lamb.

3. Scrunch the foil around the joint, but 
leave the top exposed. Place the joint in 
the preheated oven to roast and baste 
occasionally during cooking.

4. Add the onions 45 minutes before the end 
of the final cooking time for the lamb.

5. Meanwhile cut the onions in half 
horizontally (stalk at top) and using 
a spoon scoop out some of the layers 
leaving 2-3 in the shell.

6. Roughly chop the removed onion. In a 
pan heat butter and lightly fry the onion. 
Remove from heat and allow to cool 
slightly. Add the rosemary and sausage 
meat and combine together.

7. Take a handful of mixture and stuff into 
onion shells. Prop up around the joint, 
drizzle with a little olive oil and cook 
for 40-50 minutes until onion soft and 
fully golden. Rest the joint for about 15 
minutes.

8. Serve with roasted potatoes, baked 
onions, seasonal vegetables and cranberry 
gin meat juices.

Recipes
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Crispy Welsh porc tenderloins with 
cranberry and port gravy
Serves: 6 | Prep Time: 35 minutes | Cooking 
Time: 40 minutes

Ingredients
• 2 trimmed Welsh porc tenderloins 
• 12 rashers streaky bacon

For the rub:
• 1 tbsp oil
• 8 sage leaves, finely chopped or ½ tsp 

dried sage
• 2 cloves garlic, finely chopped 
• ½ tsp black pepper
• ½ tsp allspice

For the stuffing: 
• 50g chopped dates
• 25g sultanas
• 3 tbsp port
• 1 tbsp oil
• 25g butter
• 1 red onion, finely chopped
• ½ tsp dried sage
• Seasoning
• 50g fresh cranberries, chopped
• 1 tbsp brown sugar (not essential) 
• 1 eating apple, grated
• 25g pine nuts
• 120g breadcrumbs, wholemeal or white
• 1 small egg, beaten 

For the cranberry and port gravy:
• 20g butter
• 2 tbsp plain flour 
• 250ml porc or chicken stock
• 50ml port
• 25g fresh cranberries
• 2 tbsp cranberry sauce
• Pinch of allspice
• Seasoning

Method
1. Mix the ingredients for the rub then brush 

or rub all over the tenderloins. Leave to 
stand for at least 20 minutes.

2. Make the stuffing. Place the dates and 
sultanas in a small bowl and add the port, 
then allow to stand for 10 minutes.

3. Preheat the oven to 200ºC / 180ºC fan / 
Gas 6.

4. Heat the oil and add the butter and onion, 
and gently fry until softened.

5. Mix all the remaining stuffing ingredients 
together then allow to cool.

6. Place the bacon on a board and using the 
back of the knife stretch the strips a little 
without tearing them. 

7. With a sharp knife make a deep slit into 
each tenderloin, opening the tenderloin 
lengthways but not cutting all the way 
through.

8. Fill each tenderloin with the stuffing, then 
use the bacon slices to wrap around and 
cover the whole tenderloin.

9. Place the tenderloins on a baking tray and 

cook for approximately 25 - 30 minutes 
until the porc is cooked and the bacon is 
crispy and golden. Lightly cover with foil 
and allow to rest for 10 minutes before 
slicing the tenderloins into thick slices to 
serve. 

10. To make the gravy, pour any juices that 
have come from the porc into a jug. Melt 
the butter, add the flour and mix to make 
a roux. Gradually add the stock and any 
leftover meat juices and gently bring to 
the boil - keep stirring the whole time. 
Add the port and bring to the boil then 
add the remaining ingredients. Bring back 
to the boil, season to taste and serve with 
the sliced tenderloin.

Recipes
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Almond and Fruit jalousie
(Serves 8)

Ingredients 
Frangipane
• 85g unsalted Castle Dairies Welsh Butter 

butter at room temperature – it should be 
nice and soft 

• 85g golden caster sugar 
• 85g ground almonds 
• 50g plain our
• 1 medium egg 
• 1 teaspoon vanilla paste 

Jalousie 
• 1 pack ready-made puff pastry 
• 220g mincemeat 
• 1 large eating apple
• 1 tablespoon brandy or rum
• 1 medium size egg, beaten to glaze with
• 1 dessertspoon of Demerara sugar

To Serve 
• Icing sugar to dust 
• Crème fraîche to serve 

 Method
1. First make the frangipane by mixing 

everything together into a thick paste. 

2. Roll the pastry to a thin oblong, 6 inches 
wide and 18 inches long. Cut in half 
crosswise to give you 2 x 9 inch long 
strips. Flour one strip lightly and fold in 
half lengthways. Make a series of evenly 
spaced cuts through the folded edges to 
within one inch of the trimmed edge on 
both sides. This will give a glimpse of the 
mincemeat and apples inside, once placed 
on top and baked. 

3. To assemble the jalousie, line a large 
baking sheet with parchment paper. Place 
the base pastry on the baking sheet and 
spread with the frangipane, leaving an 
inch border all the way around. 

4. Spoon the mincemeat on top and smooth 
out to cover the frangipane. Next, lay a 
line of overlapping cooked apple slices 

along the centre of the mincemeat and 
spoon over the rum. 

5. Brush the edge of the base all around with 
some egg wash. Open out the slashed 
piece of pastry and lay on top. Seal the 
edges all around and crimp them together. 
Brush with some egg wash and sprinkle 
with the demerara sugar. 

 

Place in the centre of a pre-heated oven at 
190°C/Fan 170°C/ Gas 5 and bake for 25 to 30 
minutes until well risen and beautifully golden. 
If you think it is browning too quickly you may 
reduce the oven temperature for the last 5 to 10 
minutes and cover with a sheet of foil. Remove 
from the oven. Dredge lightly with icing sugar 
and serve warm with some crème fraîche. 

Taken from Angela Gray’s Festive Recipes 
Collection (Graffeg). 

Photos courtesy of Huw Jones.

Recipes
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There’s a tradition in The Royal Welsh regiment of wearing leeks on St David’s Day, and
also eating the leeks – raw! I’d heard of this tradition from other wives whose partners were with 
the Royal Welsh, but when my husband started a job in Wales as a permanent staff instructor with 
a reserves unit; they also had a tradition on St David’s Day to get any new members of staff or 
recruits to eat a raw leek. Let’s just say he was happy that he only had to do it once as an initiation 
and not every St David’s Day.

In honour of this tradition, here’s a delicious tart celebrating the leek in all its glory. It’s a light and 
refreshing dish, perfect for lunch or supper served with a fresh and peppery watercress salad. I’m 
cheating slightly by using shop-bought puff pastry, but you can, of course, make rough puff pastry 
if you prefer. 

Preparation time: 25 minutes, cook: 30 minutes
(serves 6)

Welsh wonder – 
cheesy leek tart

Ingredients 
• 1 tbsp oil
• a knob of butter
• 4 large leeks
• 250g ricotta cheese
• 75g Parmesan cheese, grated
• 100g baby leaf spinach
• zest of 1 lemon
• salt and pepper to season
• 300g ready-made puff pastry, either rolled 

or in block form

Method
1. Wash and thinly slice the leeks. Heat 

the oil in a medium pan and sauté the 
leeks with a good pinch of salt over a 
gentle heat until soft. Pop the lid on so 
that the leeks sweat, stirring occasionally 
so that they don’t catch on the bottom 
of the pan. They should take about 10 
minutes to cook until soft. Taste to check 
the seasoning, adding salt and pepper if 
needed. Remove from the heat.

2. Add the butter, spinach and a drop of 
water to a medium saucepan over a 
medium heat. Stir and pop a lid on to wilt 
the spinach. After 1-2 minutes remove 
from the heat, drain away the liquid and 
leave the spinach to cool.

3. Preheat the oven to 180°C fan/200°C/
gas mark 6 and roll out the pastry onto a 
greased or lined baking tray and bake in 
the oven for about 10 minutes. 

4. While the pastry is cooking, put the 
cooled spinach into a bowl along  with the 
ricotta and 50g of the Parmesan cheese.  
Add the lemon zest, taste and season with 
salt and pepper.

5. Once the pastry has baked for 10 minutes, 
remove it from the oven and fully press 
down the middle, leaving a 1cm border 
all the way around. Spread the ricotta and 
spinach mixture evenly from the middle, 
right up to the border. Add an even 
layer of the leeks and sprinkle over the 
remaining Parmesan cheese. Pop the tart 
back into the oven and cook for a further 
8-10 minutes.

Serve with a watercress salad.

Taken from Feeding My Army, a new 
recipe book in which military wife and 
TV cook Beca Lyne-Pirkis showcases 
delicious food designed to keep us all 
going. From wartime hardship meals to 
fayre fit for a prime minister, every page 
delivers recipes inspired by her family’s 
experience of over a hundred years of 
army life. Published by Gomer Press. 
www.gomer.co.uk

Recipes
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In 1935, a small brewery in Llanelli began 
producing its beer in cans. By using its family
links in the tinplate industry and closely 
observing what the big brewers were doing 
across
the pond in America, Felinfoel Brewery was 
the first to can beer in Wales, the UK and
Europe. The brewery was the only one allowed 
to can and sell beer for the home market
during the Second World War and additional 
batches were sent to the troops abroad,
wherever they were based.

In honour of this feat of engineering and 
brewing, here’s my favourite recipe for soda 
bread;
a bread that both my grandmothers would 
make and bake if yeast wasn’t available. 
However, they didn’t use beer or cheese in their 
loaves!

Preparation time: 15-20 minutes, cook: 30 
minutes

Ingredients 
(for one loaf)
• 180g self-raising brown flour
• 160g spelt flour, plus extra for dusting
• ½ tsp salt
• 1 tsp bicarbonate of soda
• 150g extra mature or vintage Cheddar 

cheese, cut into 1cm cubes
• 280ml Felinfoel beer

Method
1. Preheat the oven to 200°C fan/220°C/

gas mark 7, and line a baking tray with 
greaseproof paper, dusted with flour.

2. Place the flours, salt, bicarbonate of soda 
and cheese cubes in a mixing bowl and 
stir to combine. 

3. Make a well in the middle, add the beer 
and bring the dough into a ball using a 

dough scraper or a spatula.
4. Tip the dough out onto a flour-dusted 

surface. Roughly shape it into a ball and 
place on the prepared baking tray – it will 
be sticky, so don’t handle it too much.

5. Use a sharp knife to make a cross in the 
dough. 

6. Bake in the oven for 30 minutes and leave 
to cool slightly before slicing.

Taken from Feeding My Army, a new 
recipe book in which military wife and 
TV cook Beca Lyne-Pirkis showcases 
delicious food designed to keep us all 
going. From wartime hardship meals to 
fayre fit for a prime minister, every page 
delivers recipes inspired by her family’s 
experience of over a hundred years of 
army life. Published by Gomer Press. 
www.gomer.co.uk

Beer & cheese soda bread

Recipes
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Preparation time: 20 minutes. Cook: 3 hours 
15 minutes (serves 6)

Ingredients 
• 900g lean PGI Welsh Beef chuck, brisket 

or silverside, cut into large chunks
• Seasoning
• 2 tbsp oil
• 1 onion, chopped
• 3 garlic cloves, crushed
• 1 large carrot, diced
• Bouquet garni (made by tying together 

sprigs of fresh rosemary, thyme and bay 
leaves)

• 2 tbsp tomato purée
• 300ml red wine
• 300ml beef stock
• 1 tbsp oil
• 200g button mushrooms
• 150g smoked bacon lardons
• 24 shallots, peeled and left whole
• 1 tbsp cornflour, mixed in a little water

Welsh Beef 
bourguignon

This soup is based on a traditional recipe 
which was served for the miner’s supper in 
south Wales. The lightly smoked chicken is a 
luxurious addition. 

Ingredients 
• 4 leeks
• 2 large potatoes 
• 80g of parsley, leaves and stems
• 1 onion
• 1 tbsp of oil 
• 25g of butter 
• 800ml of vegetable stock 
• 200ml of milk 
• 2 smoked chicken breasts

Method
1. Rinse the leeks and slice them, making 

sure that you use the green tops. Peel and 
chop the potatoes into 3cm pieces and 
peel and dice the onions. 

2. Separate the tops from the stems of the 
parsley and then chop up the stems. 

3. In a large saucepan, fry the onion in the 
warmed oil and butter and, when soft, 
add the potatoes, parsley stems and sliced 

Parsley and   leek soup 
with smoked  chicken 

Venison sausages with 
leeks and ale 
This one-pot recipe is the ultimate in comfort 
food, combining the rich flavour of lean 
venison with juniper and herbs and one of the 
many award-winning craft ales found in Wales.

(serves4)

Ingredients 
• 1 medium leek
• 2 cloves of garlic
• 4 slices of smoked streaky bacon
• 2 tbsps of rapeseed oil
• 8 Welsh venison sausages
• Strips of 1 orange peel
• 150g of chestnut mushrooms 
• 1 tsp of juniper berries (optional) 
• 1 bay leaf ɠ 1 tbsp of fresh rosemary
• 250ml of ale 
• 1 tbsp of honey

Method
1. Wash and chop the leek, crush the garlic 

and dice the bacon. Heat the oil in a large 
heavy pan over medium heat and fry the 

leek, garlic and bacon for 5 minutes. 
2. Remove the leek mixture and place to 

one side. Add the sausages to the pan, 
browning on all sides. 

3. Thinly peel the orange skin into long 
pieces. Return the leek mixture to the 
sausages, add the remaining ingredients 
(except the honey) and pour over the beer. 

4. Leave to simmer for 20 minutes until 
the sauce has reduced. Season with salt 
and pepper and add honey if needed to 
balance the bitterness of the beer. 

5. Serve with creamy mashed potatoes.
 
Taken from Bwyd Cymru yn ei Dymor / Welsh 
Food by Season (Y Lolfa) a new cookbook 
published by Y Lolfa, full of both traditional 
and modern recipes that have been created 
by Nerys Howell Nerys has appeared on BBC 
Radio Wales, BBC Radio Cymru as well as 
being a contributor to S4C’s Prynhawn Da and 
a regular at Welsh food festivals. The book is a 
celebration of local, sustainable Welsh produce 
and aims to encourage people to eat seasonally.
 
Bwyd Cymru yn ei Dymor / Welsh Food by 
Season by Nerys Howell (£14.99, Y Lolfa) is 
available now.

Recipes
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Welsh Beef 
bourguignon

Parsley and   leek soup 
with smoked  chicken 

Method
1. Heat 2 tablespoons of oil in a large, deep 

pan.  Season the meat and fry it in two 
batches until it becomes a deep brown 
colour.  Remove from the pan. 

2. Using the same pan, add the onion, garlic 
and carrot and fry for a few minutes.

3. Return the meat to the pan and add 
the tomato purée, red wine, stock and 
bouquet garni.  Bring to the boil, place a 
lid on the pan and simmer on a low heat 
for 2 hours.

4. Heat 1 tablespoon of oil in a pan, add 
the bacon and fry until crisp. Add 
the mushrooms and shallots and 
brown lightly, then add them to the 
bourguignon. Cover and cook for a 
further 45 minutes. Add more stock if 
necessary.

5. Just before serving, thicken the liquid 
with cornflour and boil for 5 minutes. 

6. Serve with crusty French bread or mashed 
potato.

Tip: Welsh Beef bourguignon can be cooked 
on the hob, in the oven or in a slow cooker.

leeks. Cook for about 5 minutes without 
allowing the vegetables to colour. 

4. Add the stock and cook for about 10 
minutes, until the potatoes are tender. 
Allow to cool for a few minutes. 

5. Chop the parsley leaves and add to the 
mixture. Liquidise and season carefully. 

6. Return to the rinsed pan and add the 
milk. Reheat gently but without allowing 
the soup to boil. 

7. Thinly slice the smoked chicken and 
serve cold on top of each bowl of soup, 
garnishing with chopped parsley. 

Taken from Bwyd Cymru yn ei Dymor / Welsh 
Food by Season (Y Lolfa) a new cookbook 
published by Y Lolfa, full of both traditional 
and modern recipes that have been created 
by Nerys Howell Nerys has appeared on BBC 
Radio Wales, BBC Radio Cymru as well as 
being a contributor to S4C’s Prynhawn Da and 
a regular at Welsh food festivals. The book is a 
celebration of local, sustainable Welsh produce 
and aims to encourage people to eat seasonally.

Bwyd Cymru yn ei Dymor / Welsh Food by 
Season by Nerys Howell (£14.99, Y Lolfa) is 
available now.
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Food reviews
Everything you need for a proper Welsh 
Christmas and beyond
Welsh Homestead Smokery Jams
And not just any jam. � ese are jams made from 
chilli’s, many grown in Wales by Pembrokeshire Chilli 
Farm and smoked by Welsh Homestead Smokery. 
We’ve had hours of fun tasting and matching with all 
sorts of food – crackers, cheese, cooked meats, burgers, 
hot-dogs, fried chicken, steak and even on toast. And 
we’ve yet to � nd a food we can’t match one too. � ey’re 
all subtly smoked allowing the sweet, chilli kick to 
shine. A rule of thumb is the milder the chilli, the 
more dominant the smoke. So a mild Chipotle is all 
about the sultry smokiness and perfect for a burger. A 
middling Lemon Drop is a delicious balance of smoke 
and heat and spot on for cheese. A � ery but highly 
palatable Scotch Bonnet adds a bang to chicken. Be 
careful with the incendiary Carolina Reaper though 
– it may be moreish and will go with anything but too 
much will blow your socks o� . 

www.welshsmokery.co.uk

Capestone Organic Turkey 
Based in the heart of the Pembrokeshire Coast 
National Park, Capestone Organic Poultry’s turkey 
� ocks are reared and produced from slow growing 
bronze strains. � eir slow growth allows the bird 
to mature naturally giving unparalleled � avour and 
texture, a world apart from the bland, dry meat we’re 
used to. 

www.capestonefarm.com

The Parsnipship Nut Roast 
� e Parsnipship produce pioneering vegetarian and 
vegan produce packed with big punchy � avours. � eir 
Christmas range includes products like St Nick’s Nuts 
made with cashews, walnuts and Moroccan spices as 
well as the Festive Beetroot Bomb, an explosion of 
beetroot, carrot and cumin seeds. � eir stunning nut 
roast is so good, non-meat eaters de� nitely won’t feel 
le�  out at Christmas dinner. 

www.theparsnipship.co.uk

Lewis Bakery Mince pies 
Swansea’s Lewis Pies have been supplying quality 
savoury pastry products, breads and cakes across 
Wales and the UK for more than 80 years. � eir 
luxury Shirgar brandy butter mince pies feature sweet 
pastry cases � lled to the brim with layers of almond 
frangipane, brandy butter-infused mincemeat and a 

cinnamon crumble topping. Far better than anything 
you’ll get in a supermarket, even the posh ones, and 
delicious with a dollop of clotted cream. 

www.lewispies.co.uk

Franks Ice Cream
Franks add a touch of Italian � air and passion to the 
art of making Welsh ice cream. Made using the � nest 
Welsh milk and double cream, their luxury range 
includes � avours such as cookie dough, strawberry 
cheesecake and chocolate brownie whilst their vegan 
range is available in vanilla, coconut caramel and 
chocolate. Lux enough to be a real alternative if you 
� nd Christmas pud and cake too rich. 

www.franksicecream.co.uk

Caws Cenarth Cheese
All of Caws Cenarth’s Cheeses are made on the Adams 
Family Farm in Lancych, a rural hamlet near Cenarth 
in scenic Carmarthenshire. Since 1986 the family 
have produced multi-award winning cheese, such as 
the Brie-like Perl Wen, a creamy blue, Perl Las, and 
Golden Cenarth, a washed-rind cheese with a powerful 
� avour – a winner of the Supreme Champion accolade 
at the British Cheese Awards. � ey taste great and 
are pleasantly di� erent, as you’d hope from an artisan 
cheese-maker. 

www.cawscenarth.co.uk

The Preservation Society Chutney
Monmouthshire’s ‘� e Preservation Society’ produces 
award winning chutneys, sirops and preserves that are 
packed with � avour and made using local, seasonal 
ingredients. � eir “Not Just for Christmas Chutney” is 
full of apples, cranberries and spices; it’s lovely with a 
cheeseboard and delightful in a turkey club sandwich. 

www.thepreservationsociety.co.uk

Cradoc’s Savoury Biscuits 
Based in the heart of the Brecon Beacons, Cradoc’s 
Savoury Biscuits combine fresh vegetables, herbs and 
spices to create a colourful range of distinct original 
� avours which includes beetroot and garlic, and leek 
and Caerphilly cheese. 

www.cradocssavourybiscuits.co.uk
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To advertise in 
taste.blas magazine 
call Paul on 
029 2019 0224.

The magazine that 
celebrates food and 
drink in Wales
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Spicing Up and 
   Locking Down

Myfanwy Alexander

I have always prided myself as being an adventurous 
cook but I have su� ered from a deep-seated sense of 
inadequacy due to my lack of knowledge about so 
many of the � avourings which combine to make the 
spicy food I love.  � is started with the ba�  ement 
caused by the rows of spices in our kitchen at home: 
their labels were in two languages, Dutch and 
Indonesian, so they remained a mystery. In those 
distant days, my mother could not � nd the ingredients 
for the dishes she had learnt to make in her childhood 
in Rajahstan, so she asked her sister in the Netherlands 
to send them over.  It was also handy for their visits: 
my uncle knocked up a mean nasi goreng in the only 
wok Mid Wales had ever seen.

� is ignorance was later compounded by the authentic 
cooking of friends who seemed to use a horse-box 

full of di� erent condiments to create a decent curry.  
I watched as they sni� ed, ground and grated, 

enjoying the end product but not sure I would 
ever master the knowledge required to replicate 
these arcane delights.

But this strange year of lockdowns has been a 
revelation for me as I experimented with some 

of the vibrant and unexpected � avours Welsh food 
companies provide.  With rather more time on my 
hands and no ‘nipping out’ for a takeaway curry, I took 
to the web to broaden my culinary horizons. Daughter 
Number Six does like her chilli and I do like a pun, so 
Chilli of the Valley scored high points with us both.   
Anyone branding a sauce ‘Maerdy Gras’ has me at 
hello, though it did remind me of my father’s stories of 
whinberry bandits swarming up onto the mountain to 
seize the harvests of children and bear them back in 
triumph to Maerdy.  Top of my list for my next order 
from Chilli of the Valley is a new Pear Chilli Chutney 
which should be great for me to dip a poppadom into 
when I am ‘in for an Indian’ but pretending hard I am 
‘out for an Indian.’

I’ll be packing quite a few of the Chilli of the Valley 
treats in the hampers I’ll be sorting to leave on 

doorsteps, like some earth-bound socially distanced 
Santa.  � e plan is to take some family members who 
are shielding on a world tour of taste so from the 
Mexicania of Maerdy, to the blazing African vibe of 
Maggie’s Exotic Foods from Snowdonia.  � e Maggie’s 
range make it easy for me to imagine that the sun is 
setting over Kilamanjaro, not Cefn Coch as I savour 
the mighty di� erence the Spice Up Chicken Seasoning 
can make to even the most pedestrian and featureless 
� llet.  � e Maggie’s magic is a transformation not 
unlike what happened to mild mannered Clark Kent 
when he emerged from a telephone kiosk; suddenly, 
we are in the presence of Super Chicken.  I haven’t 
yet ventured to try the Pirate Stew kit, mainly on the 
grounds that it sounds ideal for children somewhat 
younger than mine but, thinking it through, I don’t see 
why an old bird like me should not release her inner 
Anne Bonny and set sail for new culinary shores: I’ve 
never put dates in a chicken stew before but you don’t 
win pirate status by sticking to what you know.  Pass 
me a plantain, and a cutlass to slice it with….

Another destination for our lock-down world tour was 
the � ailand you reach via Pwllheli. As if the clever 
people at � e Coconut Kitchen could read my mind, 
they have created a Pad � ai kit, complete with the 
‘how to guide’ simple enough to even allow a total 
beginner to master the subtle blend of � avours which 
makes � ai cooking unique. � e boast that a product 
‘allows you to make a restaurant quality meal,’ is in my 
experience, a boast more honoured in the breach than 
the observance, but Coconut Kitchen de� nitely live up 
to that ‘eating in as good as eating out’ premise.

I surprised myself by how much I missed the year’s 
food events, especially Abergavenny but relived the 
Festival experience by ordering a splendid box from 
the Brecon Smokery. A� er all the � erce, educative 
pleasures of my culinary travels, there was something 
restful in the familiarity of the smoked duck breast, 
served with a green salad and a squeeze of lime and 
a� er all, locked down or not, variety is the spice of life.
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So, what will  
be on your plate  
this Christmas?

eatwelshlambandwelshbeef.com      

porcblasus.cymru

PORC BLASUS 
TENDERLOIN  
WITH PORT 

AND  
CRANBERRY

PGI WELSH BEEF  
BOURGUIGNON

ROAST LEG OF 
 PGI WELSH LAMB 

WITH GIN AND 
CRANBERRY
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