
WINNERS OF NATIONAL ARTISAN  
FOOD & DRINK AWARDS ANNOUNCED!



At GBF we're all 
about celebrating 
small artisan 
producers - in 
fact, we set up the 
Great British Food 
Awards four years 

ago precisely to give them the praise they 
rightly deserve! 

So for this year's awards I'm absolutely 
delighted to see so many truly innovative 
small companies coming top. I'm proud 
to say that all of our winners represent 
the very best of modern British food 
today. From Bessie's Tea Parlour – who 
use local Kentish ingredients and hand 
foraged delicacies to create some of  
the most delicious bakes our panel 
have ever tried – to Dyfi Distillery and 
its small-batch Pollination Gin, which 
again uses foraged botanicals to create a 
superlative spirit.

After an unprecedented number of 
entries and four months of rigorous 
shortlisting, testing and tasting – the 
results are in! We are proud to reveal 
the winners of the Great British Food 
Awards 2017. The following products 
reflect the exciting developments 
in British artisan food. And we can 
guarantee that each one will blow your 
socks off!

HOW WE JUDGED...
n We had a record number of entries – all of which demonstrated the 
thriving food scene that is alive and kicking in the UK. This year we taste-
tested every single product entered, giving scores primarily based around 
taste but also taking into account provenance and value for money.
n We then made a shortlist of our favourite products in each category, and 
asked our panel of celebrity experts and GBF testers to taste each product 
and name their favourite – along with two highly commended products.

CLICK HERE  
TO DOWNLOAD 

YOUR
AWARD LOGO

After the link, right click the 
appropriate award logo and 

select ‘Dowload’ from the menu

PLEASE SEE  
PAGE 3 FOR  

THE FULL LIST 
OF RESULTS

The full list will be featured in the 
October issue of Great British Food,  

on sale 7th September 2017.

Natasha 

Editor  
natasha@aceville.co.uk

https://drive.google.com/open?id=0B4oFb4F_AB0nMXlHRUNrcEhUYjA


Highly commended 
Shepherds Purse Yorkshire 
Blue, £3.89 for 180g, ocado.com
“A close call for the top spot 
as this cheese was stunning. 
Beautifully creamy and full of 
flavour, it’s one of the best blues 
I’ve had in ages.”

CHEESE  
Judged by executive chef of London's Duck & Waffle, Dan Doherty

Winner
Lynher Dairies Cornish Kern, 
lynherdairies.co.uk
“Gorgeous cheese that really 
develops as you eat it. I loved 
the crystals and the mature 
flavour: a real pleasure to eat, 
especially with a white wine.”

Fen Farm Dairy Baron Bigod, 
fenfarmdairy.co.uk
“Another luscious creamy 
cheese, with a wonderful aroma 
and lasting flavour. Perfectly ripe 
with a great, smooth texture.”

Highly commended 
Hillfarm Extra Virgin Cold 
Pressed Rapeseed Oil, £3.85, 
supermarkets nationwide
“Rich and nutty with a most 
pleasing almost-sweet 
aftertaste – delicious.”

COOKING OIL 
Judged by TV chef, cook and author Rachel Allen

Winner
Ocado Gold Cold Pressed 
Rapeseed Oil, £3.49 for 
500ml, ocado.com
“I found this to have the 
richest flavour of all the oils. 
It’s flavoursome and nutty, yet 
gorgeously smooth.”

Borderfields Gold, £6.99, 
borderfields.co.uk
“Mild in flavour, yet tastes fresh 
and not at all cloying. A good 
all-round, neutral-tasting oil 
that doesn’t interfere with other 
flavours in a dish.”

Highly commended 
Handmade by Hadley’s 
Honey Ice Cream, 
handmadebyhadleys.co.uk
“Rich and sensuous on the 
tongue with a deep, gorgeous 
honey flavour. A real taste 
sensation.”

DAIRY  
Judged by Simon Rogan, chef patron of Cumbria’s L’Enclume

Winner
Cotteswold Dairy Greek  
Style Yoghurt made from  
Fresh Jersey Cream, 
cotteswold-dairy.co.uk
“The yoghurt had a lovely deep 
creamy flavour and a gorgeously 
thick, smooth texture. It was 
great to eat on its own but when 
combined with some mixed 
berries from our farm it was next 
level, a really amazing product 
which they should be very proud 
of. Fantastic!”

Beckleberry’s Blackcurrant  
& Liquorice Ice Cream,  
£4.99, booths.co.uk
“Also a big favourite for my 
team and I. I loved the flavour 
combination and its not-so-
sweet style – a real winner  
on a warm Lake District 
afternoon. Perfect!”

Highly commended 
Heidi Jane Preserves Spicy 
Apple Chutney, £4.25,  
heidijane.co.uk
“A really good balance of sweet 
and sour flavours and a great 
density of mustard seeds.”

Winner
Hawkshead Relish Company 
Black Garlic Ketchup, £4.99, 
hawksheadrelish.com
“Original, smoky and rich with 
a great colour. Would be good 
with cheese, sausages or a 
shepherd’s pie.

Mrs Darlington’s Spicy 
Tomato & Sticky 
Onion Chutney, £2.39, 
mrsdarlingtons.com
“A really good traditional 
chutney which goes with 
everything.”

SAVOURY PRESERVE  
Judged by gardener, cook, writer and TV presenter Sarah Raven

The Results



Highly commended 
Hodmedod’s Organic Naked 
 Barley Flakes, £1.89 for 500g, 
hodmedods.co.uk
“The flakes look great and  
have a wonderful aroma of  
nutty goodness, which hits you 
as soon as you open the packet. 
It’s divine when cooked as a 
porridge, savoury or sweet, or 
even mixed into bread and  
crumbles. So much more  
than a breakfast cereal!”

CEREAL  
Judged by Le Gavroche’s Michel Roux Jr. - “I love a  
bowl of cereal, so judging this was my idea of heaven!”

Winner
Husk & Honey Oat & Nut  
Granola, £6.50 for 450g, 
huskandhoney.co.uk
“The granola tastes homemade, 
with a lovely nutty flavour. It has a 
little hint of sweetness from the 
fruit and honey with a pleasant 
crunch. Every now and then 
there was an explosion of taste 
from the Himalayan salt. It is 
really delicious with goat’s milk 
yoghurt and a few blueberries.”

Spoon Cereals Apple &  
Peanut Granola, £3.80 for  
400g, ocado.com
“A very pronounced apple  
and cinnamon flavour, but  
well balanced. A very good 
crunch, and lots of nuts and 
pieces of apple.”

Highly commended 
Fuud Ltd’s Chicken & Chestnut 
Pie, £4.75, fuud.co.uk
“Lovely presentation and I like 
the way you bake it yourself. 
Just the right amount of filling. 
I can imagine eating this with 
creamy mash and buttered 
carrots – yummy!”

SAVOURY BAKE
Judged by local food champion Nathan Outlaw

Winner
Bessie’s Tea Parlour Leek 
& Kentish Blue Cheese 
Tart, £4.75 per slice, 
bessiesteaparlour.co.uk
“I loved the filling, which was 
well seasoned and balanced. 
The blue cheese was just right. 
It looked, felt and tasted like a 
homemade tart - lovely!”

Aryzta Beef, Horseradish 
& Cheddar Pie, £3.50, 
aryztafoodsolutions.co.uk
“Super filling with plenty of beef 
and a good ratio of sauce. Loved 
the horseradish and Cheddar 
flavours that really came through. 
A great-sized individual pie.”

Highly commended 
Season’s Bounty Strawberry 
Jam with Norfolk Lavender, 
£3.75, seasons-bounty.co.uk
“Perfect consistency and 
the flavours of strawberry 
and lavender are remarkably 
balanced. A great alternative to 
strawberry jam.”

SWEET PRESERVE 
Judged by chef Rosemary Shrager

Winner
Blood Orange & Gin 
Marmalade, £2.99, 
ludlowfoodcentre.co.uk
“Great consistency and texture 
with the perfect amount of  
rind. Completely delicious  
on all levels!”

Gower Cottage Brownies Ltd 
Orange Brownie Butter, £6.95, 
gowercottagebrownies.co.uk
“Silky and melt-in-the-mouth, 
but light, and the orange isn’t 
overpowering. Reminiscent of 
chocolate oranges at Christmas, 
and absolutely delicious!”

Highly commended 
Popcorn Shed Salted Caramel 
Gourmet Popcorn, £2.99, 
popcornshed.com
“Very crispy and fresh, with a 
truly delicious salted caramel 
flavour. The addition of mild 
chocolate brings a touch 
of sweetness, but it’s not 
overpowering. I like how they 
look properly homemade, too.”

Winner
Lauden First Class  
Chocolate Collection, £20, 
laudenchocolate.co.uk
“Just by the look and size of 
each chocolate you know that 
you are in for a treat. My favourite 
flavours were the passion fruit 
and the lemon fillings which 
tasted so natural. They were not 
overpowering and super zesty. 
They are just so, so good!”

Walkers Non Such Liquorice 
Toffees, £1 for 150g, 
sainsburys.co.uk
“Proper toffees that took me 
back down memory lane – it 
has been a long time since I had 
such a natural-tasting sweet. 
Super creamy, probably due to 
the full-fat milk they use, chewy 
enough and with a beautiful 
long-lasting licorice flavour.” 

CONFECTIONERY 
As judged by patissier and celebrity chef Eric Lanlard



Highly commended 
The Proof Of The Pudding 
Marmalade Sponge Pudding, 
from £6, proofofthepudding.co.uk
“This was a delicously light and 
zingy take on a British classic 
and was not in any way dense 
or stodgy. The pudding was 
steamed to perfection and the 
homemade marmalade and 
orange liqueur were perfectly 
balanced. The quality of the 
ingredients shone through and it 
was quite simply impossible not 
to have seconds.”

SWEET BAKE
Judged by the Great British Food team

Winner
Bessie’s Tea Parlour 
Allotment Cake, 
bessiesteaparlour.co.uk
“A fantastic (and utterly 
delicious!) celebration of local 
produce, this allotment cake 
is just outstanding. We loved 
the use of seasonal and local 
fruit and veg including Kentish 
cobnuts as well as butternut 
squashes grown by the tea 
room’s customers!”

Tiptree Patisserie Ltd Raspberry 
& White Chocolate Gateau, 
tiptreecakes.com
“Not only did this 11” layered 
gateau look seriously impressive – 
it was quite the masterpiece – but 
it delivered on taste, too. From the 
fluffy sponge to the light, vanilla 
buttercream, tart raspberries and 
curls of white chocolate placed 
on top, this gateau tasted amazing 
and was a true celebration of 
British summer.” 

Highly commended 
Salar Flaky Smoked Salmon, 
£6.50, salarsmokehouse.co.uk
“This stuff was wonderful. 
The dark smoking makes a 
whole side a stupendously 
theatrical thing to put on the 
table. Assertively salted, but 
surprisingly mild in flavour. A real 
show stopper.” 

SMOKED FISH 
As judged by food writer and columnist Tim Hayward

Winner
Lambton & Jackson Maldon 
Deep Smoked Salmon, from 
£12, lambtonandjackson.com
“This was a clear winner for me. 
It had a good, strong smoky 
flavour - they obviously tend 
their smoker with great care”

Inverawe Smoked Scottish 
Organic Salmon, £6.95, 
waitrose.com
“A slick, sophisticated, ‘proper’ 
smoked salmon. Large slices 
without blemish, smooth flavour 
and a really voluptuous, 
 luxurious texture.”

Highly commended 
Ginger Pig Traditional Pork 
Sausages, £11.50 per kg, 
thegingerpig.co.uk
“A stand-out sausage amongst 
the rest. The flavour was  
really good with a course grind 
on the meat, and a nice texture 
when eating.

Winner
Lobsterdog Ltd Sheepdogs 
Sausages, £4.50 each, 
lobsterdogsfoodtruck.com
“I found this to be the all-out  
winner. The sausages had a 
great flavour and moisture  
and a really enjoyably crispy  
skin when cooked.”

Muscle Food Sticky Italian  
Pork Sausages, £3.70, 
musclefood.com
“Slighty smaller-sized than the 
other two winners, but packing a 
great flavour, mildly spiced (which 
I really enjoyed) and a good 
texture – moist with a good 

SAUSAGES 
As judged by chef and TV personality Richard Corrigan

Highly commended 
Pollen + Grace The Mojo Bar,  
£3, selfridges.com
“An incredibly rich bar with 
a complex flavour and a 
decadent fudgy texture with 
a lovely nutty crunch from 
the toasted buckwheat. It’s 
not trying to copy something 
wheaty – and that’s wonderful.”

GLUTEN FREE  
As judged by River Cottage’s nutrition expert Naomi Devlin

Winner
Oast To Host Quongo Leek  
and Bacon Quiche, £3.97,  
oasttohost.com
“The real test of free-from food is 
whether it tastes like something 
is missing and this quiche isn’t 
missing a thing! In fact, it was 
hands-down the most delicious 
thing I tasted whilst judging 
these awards. There are no 
unpronounceable ingredients, 
just crisp, buttery pastry and a 
rich, savoury filling. I was sad to 
find after my last mouthful that 
there was no more left!”

Love Brownies Handmade  
Double Chocolate Brownies,  
from £1.50, booths.co.uk
“Beautifully packaged in a lovely 
box – I’d feel special if someone 
sent me these treats in the post. 
They were just gooey enough; 
chocolatey and not too sweet. 
We tried them straight from the 
box and also warmed through 
with whipped cream; both ways 
were delicious.”



Highly commended 
The Thoughtful Producer Game 
Hung Chicken, from £15.99, 
thoughtfulproducer.co.uk
“Absolutely stunning quality 
meat, our judges raved about this 
venison fillet. It has a rich, gamey 
flavour that’s complex but not at 
all overpowering. We cooked two 
separate fillets, rare and medium 
– both times they cut like butter 
and were incredibly tender and 
juicy. The butchering is also 
superlative.”

FRESH MEAT
As judged by the Great British Food team

Winner
Lidgate Butcher Himalayan  
Salt Aged T Bone Steak,  
£31.50 per kg, lidgates.com
“Easily one of the finest steaks 
our panel had ever tried. 
When cooked medium rare 
the beef cut like butter and 
was meltingly tender, with a 
gloriously rich and complex 
beefy flavour. The care and 
attention that clearly goes into 
sourcing, butchering and ageing 
the meat has definitely paid off 
– with incredible results.”

Highland Game Fillet Of Scottish 
Wild Venison, £39 per kg, 
stockists at highlandgame.com
“Not just any chicken – this 
beautifully plump free-range bird 
is dry plucked and game-hung 
for supremely flavourful meat 
that’s miles above ordinary roast 
chicken. They are bred for longer 
than a standard chicken, making 
for larger, mature birds with lots 
of meat.” 

Highly commended 
Woza Wild Venison Biltong 
Original Beef, from £4,  
eatwoza.com
“Soft morsels of pure quality, 
with a flavour on a grand scale. 
They might be packaged 
as a snack, but they’re more 
significant than that. Intriguing 
snippets of deliciousness!”

Winner
Emmets Suffolk Black Ham,  
£28.95 per kg, emmettsham.
co.uk
“The vibrant pinkness of the 
meat hidden under the 
mahogany skin is smoky and 
moreish. This is a ham that is 
evocative of a certain time and  
craft which ought to be 
championed and preserved for 
future generations to enjoy.”

Three Little Pigs Rare Breed 
Chorizo, £6.99, partridges.co.uk
“Smoky, spicy and sweet in equal 
measures, as well as having a 
little oiliness which gives it an 
authentic stamp of approval. 
There isn’t a blow-your-socks-
off, big chilli hit, but instead 
a chocolate richness that’s 
rounded and subtle.  
The provenance of the pork  
is second to none, and this  
is a gem of a product.” 

CHARCUTERIE 
Steven Lamb, curing and smoking expert at River Cottage

Highly commended 
Emmetts Blythebrough Pork 
Unsmoked Back Bacon, £16.45 
per kg, emmettsham.co.uk
“Very tasty in an old-fashioned 
way – meaty with a distinctive 
‘farmy’ taste and a wonderful 
old-school simplicity. The 
salting was sensitive and well 
done while the meat was tender 
and very tasty.”

BACON  
As judged by chef and food writer Valentine Warner

Winner
Ludlow Dry Cured Back 
Bacon, £3.50 for 180g, 
ludlowfoodcentre.co.uk
“This was an outstanding 
product! The meat was giving 
and juicy and didn’t leak during 
frying. The salting was gentle, 
allowing the delicate taste of the 
meat to shine. Well done!”

Helen Browning Smoked Back 
Bacon, £4.49, ocado.com
“Very tasty, this bacon was 
salty and sweet in wonderful 
harmony. A classically good 
bacon that one would be lucky 
to find next to a good egg. 
Overall, a well balanced and 
careful product.”

Highly commended 
Moor Beer, Nor’ Hop, £2.20, 
moorbeer.co.uk
“A close second, the pronounced 
citrus aroma of tangerine, 
mandarin and lemon made me 
want to dive in. I wasn’t 
disappointed – zesty bitterness, 
perfumed, floral hop character 
and a restrained sweetness make 
for a craft beer classic.”

Winner
Tiny Rebel, Cwtch, from 
 £2.30, tinyrebel.co.uk
“From the hoppy, caramel aroma 
to its coppery-amber colour, 
onto grapefruit and pine hop 
flavours balanced with nutty-
cakey malts, everything about 
this beer is enticing.”

Siren Craft Brew Bourbon 
Milkshake, £5.39,  
honestbrew.co.uk
“A marriage of silky chocolate, 
bourbon whisky flavours and 
vanilla. A chocolatey delight 
that would work well in lieu of a 
dessert – to be sipped rather 
than quaffed.”

BEER 
As judged by beer writer & critic Sophie Atherton



Highly commended 
Drinks of Manchester  
Limited Manchester Gin,  
£36, booths.co.uk
“A totally quaffable gin,  
with a very well balanced  
flavour profile.”

Winner
Dyfi Distillery Pollination Gin, 
£34.95, selfridges.com
“Tastes like summer: honey, 
pollen and wild flowers. 
Seriously beautiful!”

Sloemotion Hedgerow Gin, 
£36.95, shop.sloemotion.com
“Bitter-sweet and so  
deliciously herbal.”

GIN 
As judged by baker John Whaite, former winner of The Great British Bake Off

Highly commended 
Bolney Wine Estate Blanc De 
Blancs 2015, £27.99, 
bolneywineestate.com
“A floral, somewhat creamy brut 
with definite apple notes. 
Perfect with cheese or at the 
start of the evening, pre-dinner, 
to make people smile. Makes 
me proud to be British.”

Winner
Lyme Bay Winery  Rosé Brut, 
£24.50, lymebaywinery.co.uk
“I was a sucker for a rosé brut 
anyway, and then this absolute 
gem came along from 
Axminster in Devon. A pretty 
pale pink hue with gorgeous 
notes of apple and raspberry. 
Sweet and charming enough  
to win over even the hardest  
of hearts. Perfect with fish. 
Actually, perfect with  
almost anything!”

Denbies Greenfields Brut, 
£23.99, waitrosecellar.com
“A lovely, humbly packaged, 
self-effacing bottle of brut with 
deftly-hewn biscuity tones and 
hints of bygone days spent 
apple-scrumping. This is a brut 
you can take anywhere. A 
crowd-pleaser.”

WINE 
As judged by food critic Grace Dent

Highly commended 
Gail’s Seeded Crackers,  
£3.20, gailsbread.co.uk
“Addictive, and all the seeds 
made them fun and delicious. 
Great with cheese and 
chutneys and all things British.”

SAVOURY SNACK  
As judged by MasterChef presenter and chef John Torode -  “It’s amazing how 
savoury snacks have changed and developed over the last years – it’s no longer just 
cheese and onion crisps. Saying that, I quite like a cheese and onion crisp!”

Winner
Peter’s Yard Sourdough 
Crispbread Bites, £2.40, 
waitrose.com
“Just great! Addictive and 
versatile and can be eaten alone 
or with cheese, cured meats and 
other dips. They stored for ages 
and we all loved them.”

The Yorkshire Wagyu 
Company Original 
Biltong Slices, £4.95, 
yorkshirewagyucompany.co.uk
“Wonderful texture and lovely, 
meaty flavour – everything you’d 
want fram a snack.”

Highly commended 
Dunkertons Black Fox Organic 
Sparkling Cider, £2.29 for 
500ml, waitrose.com
“Lovely balance of traditional 
cider flavour. Impressive 
tapering persistence with an 
upfront flourish of orchard 
awesomeness.”

Winner
Dunkertons Organic 
Perry, £2.40, 
dunkertonsorganiccider.co.uk
“With its gorgeous aroma  
of pear and spice, it’s a true 
taste of the countryside, 
masterfully crafted.”

Hallet’s Real Cider, £30 per 
case, halletsrealcider.co.uk
“Mellow orchard aromas, dark 
golden harvest flavours, windfall 
wonder, textural generosity and 
impressive, voluptuous flavours 
and finish.”

CIDER 
As judged by drinks expert Olly Smith
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