21st

21fed

28 & 29 September/Medi 2019

2019

10-6

10-4

Saturday
Dydd Sadwrn

Sunday
Dydd Sul

£5.00

£4.00

Weekend Ticket
Tocyn Penwythnos

£7.00

www.narberthfoodfestival.com

Under 18s FREE
Mynediad am ddim
i dan 18

What’s on the menu?
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Patrons: Angela Gray & Elisabeth Luard

Just a few of the goodies in store at this weekend’s Narberth Food
Festival…
• Welsh and Pembrokeshire produce galore
• culinary treats and tips from our Food
Theatre chefs
• Bake Off inspired competition
• masterclasses in probiotic drinks, super food
truffles and foraged foods
• workshops in slow roasting, cake baking
and seasonal dishes led by top chefs
• live music from a range of artistes and bands
• Nordic braiding for children

Narberth Food Festival has established itself as Pembrokeshire’s foodie event of
the year and this year is no exception.
Learn from the experts in our workshops and masterclasses. Led by top chefs,
these are an absolute must for getting hands-on with your culinary heroes.
The 2019 line-up includes festival favourites Angela Gray and Matt Powell but
we also have many newcomers delivering a diverse mix of interactive cookery
demonstrations and talks.
Discover exciting street food and other tasty treats from over 50 food and drink
suppliers.
The number of Welsh businesses represented is the highest ever, said Narberth
Food Festival chair Colin Russell.
“One of the aims of the Festival is to promote Welsh producers and we are
delighted that so many are attending,’’ he said.
Some of the stalls are set out in a dedicated marquee and we also have a street
food area, selling everything from sushi and Middle Eastern cuisine to crepes and
wood-fired pizzas.
There is something of interest for all generations, not least our free family activities
and live music throughout the weekend.
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Who’s Who

Who’s Who

Orsola Muscia is an Italian
creative chef, chef patissier and
cookery coach. She has been a
private head chef at Eton College
where she never offered the same
meal twice in 17 years! She has
cooked for many VIPs including
the British Royal Family. She is truly
passionate about high quality food
and has a love for healthy, perfectly
executed dishes, creativity and
instinctive cooking.
Orsola never tires of sharing her
knowledge, encouraging and
teaching people not only about
recipes but cooking principles and
chemistry applicable to every day
cooking, enabling students to feel
confident in their own kitchen.
In collaboration with Berkshire and
West Berkshire Councils she had
been asked to work on a project to
help families to eat healthier.

Jon Jenkins won the hearts of
thousands of viewers during the
2018 Great British Bake Off. Not
only did he become known for
being a proud Welshman, baking
a variety of Welsh bakes most
weeks, he also demonstrated
his love of loud Hawaiian shirts
by wearing a different shirt each
week.
Since then, Jon has worked for the
BBC as part of Children in Need,
on BBC Radio Wales’ Foodie
Friday programme and has
delivered numerous food festival
demonstrations.
He is also participating in several
baking school weekends across
the country.

Lisa Fearn, a Carmarthenshire girl
who established the gardening
and cookery school, The Pumpkin
Patch, at Allt y Gog Farm, Felinwen, has taught thousands of
children – and their parents - to
grow and cook their own food. As
a qualified teacher, an enthusiastic
cook and gardener and an
experienced mother, Lisa shares
these skills by visiting schools all
over Wales and has helped set
up school gardens. She recently
opened a new purpose built
cookery school, ‘Y Sied’. Lisa has a
great interest in the social power of
food and is passionate about the
outdoors, gardening and cooking.

facebook.com/NarberthFood

Angela Gray has worked
prolifically in the food industry,
starting her career as a personal
chef working in Europe and North
America, and opening the doors
to her cookery school at Llanerch
Vineyard nine years ago. Angela
is the patron of the Narberth
Food Festival and will share her
knowledge, skills and anecdotes
at workshops on Sunday. She will
also be judging the Festival’s new
‘Bake-Off’’-style competition.

Matt Powell’s upbringing in rural
Wales made him aware from
an early age of the bounty to be
found in the seas and waterways,
fields and hedgerows. His
business, Pembroke-based
Fishing and Foraging Wales,
focuses on bass lure angling and
foraged food. His goal is for his
kitchen creations to make Wales
stand out in the culinary world.

Lucy Davies, a naturopathic nutritionist, bridges the gap between the
consultation room and the kitchen. She has a passion for health and
delicious food, without the need to compromise on either. She offers
workshops at a range of venues, festivals and cookery schools, as

She now mainly coaches chefs
in restaurants and runs cooking
classes for adults and children in
her own home near Narberth.
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Vic North, is a Pembrokeshire
food writer and cook who after an
eight year career working in food,
has launched a new business,
Bird Kitchen Clothing. Her range
of kitchen workwear is designed
for women cooks and chefs. The
new venture began with a blog
series, featuring women in food.
She spotted an opportunity to
provide women chefs with the right
clothing to feel good, empowered
and ready to work hard in. Vic
has teamed up with a Welsh
clothing designer and the first Bird
collection has now been created.

well as writing for food and health magazines, recipe developing,
catering, and consultancy work, all delivered with a non-judgemental,
down to earth approach.

@NarberthFood

narberthfoodfestival

#narberthfoodfestival2019

www.narberthfoodfestival.com
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Thank you to everyone who
helped make last year, our 20th
anniversary festival, so special.
This year we have teamed up with a Welsh
butter producer to launch a Bake Off style
competition at this year’s event.
The initiative is the idea of the Festival’s
patron of seven years, celebrity chef Angela
Gray, whose family produce butter under the
Castle Dairies brand.
Competitors who sign up for the Bake Off
challenge can collect a block of Castle
Dairies butter on Saturday and will include
that in their baking.
Their creations will be judged by Angela
on Sunday.
“Baking brings people together and I loved
the idea of using local produce coupled
with the tradition of baking to add a new
dimension to the Festival,’’ says Angela, who
earned her first pay packet from packing
butter at the family dairy in Caerphilly.

The Paul Davey
Education Day

There are two categories – one for young
people aged 16 years and under and the
other for 17-year-old cooks and beyond.

Each year on the Friday before
we open to the public for the
week-end we invite up to 100
children from local primary
schools to a day of foodrelated talks, demonstrations
and hands-on activities.

The winner of the junior class will get the
chance to participate in a cookery class at
the Angela Gray Cookery School while in the
adult section the prize is a one-day course at
the school.
Winners in both sections will also receive a
bag of Castle Dairies goodies and a cookery
book signed by Angela.
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Timetable

SATURDAY
10am – 6pm

Timetable

MASTERCLASS TENT

FOOD THEATRE – FREE entry

11.30am	Lucy Davies

11.30am	Angela Gray

Probiotic drinks including ginger/

2019

cookbook

12.30pm	Lisa Fearn

litre bottle and an empty two-litre jar).

Garden cake with chocolate ganache

Limited places, £5 per person

and chocolate soil from Lisa’s cookbook

1.00pm	Drop in with Matt Powell
Seasonal foraged foods from land, sea

‘Blas’
Recipes from Angela’s autumn

2.30pm	Lucy Davies

cookbook.

Make your own super food truffles and

BSL interpretation for selected demos

MUSIC STAGE
10.45am Festival Opening Ceremony

FOOD THEATRE – FREE entry
11am	Orsola Muscia
‘Aqua Faba’ - water from cooked beans
which can be used to make vegan
alternatives such as meringues, crepes
and lots more

Noon	Vicky North

vegetables

set two 100g bars, such as a single
container or ice cube trays). All recipes
suitable for vegans. Limited places,
£5 per person

MUSIC STAGE
11.30am Llangwm Village Voices
12.45pm Caper Ceilidh
2pm	Davey Jones & Thomas Crimble
3.15pm The Llewellin Duo
4.30pm The Vagrants Crew

11am – noon
Family mindfulness play (over 5s)
Noon – 1pm
Nordic braiding with string and wood (over 4s)
1pm – 2pm
Making beeswax food wraps (over 4s)
2pm – 4pm
Making mandalas with food and natural
resources (all ages)

A seasonal feast to celebrate the voices
of women in food

3pm	Jon Jenkins
Great British Bake-Off revisited

facebook.com/NarberthFood

FREE FAMILY ACTIVITIES

Compere: Malcolm Cawley of Pure West Radio

FREE FAMILY ACTIVITIES

Great British Bake-Off revisited

8

Slow roast Moroccan lamb with roast

moulds or containers, big enough to

of women in food

2pm	Vicky North

2.30pm	Lisa Fearn

raw chocolate (bring along chocolate

A seasonal feast to celebrate the voices

1pm	Jon Jenkins

2019

1.30pm	Angela Gray

and shore (no charge)

Food Theatre is equipped with hearing loops

10am – 4pm

Recipes from Angela’s autumn

turmeric beer and kombucha. All starter
cultures provided (bring along an empty

SUNDAY

@NarberthFood

narberthfoodfestival

BAKING COMPETITION
From noon Drop off entries in Masterclass
Tent for the Castle Dairies-sponsored
baking competition.
2.30pm	Judging of competition entries
Winners to be announced in
Masterclass Tent

11am – noon
Family mindfulness play (over 5s)
Noon – 1pm
Making mandalas with food and natural
resources (all ages)
1pm – 2pm
Making beeswax food wraps (over 4s)
2pm – 3pm
Nordic braiding with string and wood (over 4s)

MUSIC STAGE
Compere: Malcolm Cawley of Pure West Radio

11.15am
12.30pm
1.45pm
3pm

The Daisychain
Carmarthen Ukuleles
Harriet Earis
Cor Dysgwyr Sir Benfro

#narberthfoodfestival2019

www.narberthfoodfestival.com
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Stallholders

Stallholders

In Narberth this weekend…

In the Marquee
A.J. Rees & Sons Ltd
Meat products

Eccentric Gin
Small batch craft gins

Ritec Valley Organics
Organic vegetables and herbs

Pembrokeshire Chilli Farm
Chilli-related products

Bee in the Bonnet
Nordic and Celtic inspired patisserie
and traditional breads

Farmers Food at Home
Artisan preserves made form homegrown, hedgerow-foraged and
locally-sourced produce

Robert Vaughan
Longhorn beef, lamb and mutton
and pies

Parc y Dderwen
Naturally fermented sauerkrauts and
kimchi

Beelief Botanics
Welsh wildflower honeys and
beehive products
Puffin Produce
Welsh fresh produce grown, picked
and packed in Wales
Brooksgrove Farm
A new range of fruit syrups

Fire & Ice
Small batch gelato and sorbets, craft
beers and ciders.
From Our Farm
Beef biltong made from meat
reared on company’s own farm in
Pembrokeshire

Caws Teifi Cheese/Da Mhile
Distillery
Artisan Welsh raw milk cheese and
organic Welsh gins, whisky and
liqueurs

So Sweet Couture Chocolate
Dairy free, vegan and gluten-free
chocolate bars and gifts
Tast Natur
Handpicked and Handmade
botanical syrups and herbal
Infusions.

Tenby Brewing Co
Locally-brewed craft beers

Cinnamon Grove Gin
Small batch Gin from Pembrokeshire

Gilly’s Foods
Oil-free dressings with balsamic
bases; fresh and cold smoked
premium garlic

Chantler Teas
Ethically sourced loose leaf teas and
tea accessories

Good & Proper Brownies
Flavoured brownies including glutenfree, dairy-free and sugar-free

Cowpots Ice Cream
Artisan ice cream and sorbet. Ice
cream flavoured milkshakes

Merlin Cheeses
Handmade Welsh Cheddar cheeses
infused with herbs, spices and fruits

Cusan Welsh Cream Liqueur
Homemade range of cream liqueurs

Mrs Pook’s Kitchen
Traditional homemade preserves

Cwm Deri Vineyard
Welsh wines and liqueurs

Ooh La La Patisserie
Hand made fresh macaroons

Daisy Graze
Preserves, conserves and
homemade fudge

Pembrokeshire Cider
Cider, perry and apple juice made in
Pembrokeshire using locally-grown
fruit
Pembrokeshire Goats
Goats’ cheese, goat meat and
products
Rhydwen Bakery
Bakery products
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Shore Seafoods
Locally-sourced fresh shellfish

Teisen Helenz Cakes
Homemade cakes with vegan and
gluten-free options

Celtic Country Wines
Fruit wines, sparkling wins, fruit
liqueurs and preserves
Celtic Spirit Co
Liquers and Spirits from Wales

Roberts Country Fayre
Award winning layered pies

facebook.com/NarberthFood

The Cheese Wedge Co Ltd
Selection of handmade cheeses
The Fudge Foundry
Classic and luxury chocolate fudges
The Old Board Co
Handcrafted furniture, food boards
and gifts from locally sourced timber.

Batak Traditional Syrian Food
Savoury and sweet Middle Eastern food
Pembrokeshire Woodfired Pizza
Thin crust Italian-style woodfired pizza
The Spanish Buffet
Meat and vegetarian paella, chorizo
and seasonal tapas
The Pink Peppercorn
Street food style with a Welsh flavour
Sam’s Meat Roasts
Rare breed hog roast, burgers, bacon
and sausages.
Swshi
Burrito-style sushi rolls with a variety of
fillings
Sim’s Foods Ltd (Samosaco)
Asian meals and snacks
Rhosyn Farm
Street food, gourmet burgers and hot
dogs
Noodles To Go
Noodles stir fried with vegetables, beef,
chicken or duck, vegetable and pork
spring rolls

Dragon Mobile Catering Ltd
Hot and cold drinks, cakes and biscuits
The Potting Shed
Handmade jams, marmalades and
chutneys

D&M Catering
Freshly-made crepes with sweet and
savoury and fillings

The Woodland Trust
Conservation charity

Fresh Press Lemonade
Lemonade made from fresh lemons

Graffeg
Books, cards, calendars and posters

The Wrap Shack
Spanish and Mexican wraps

narberthfoodfestival

Narberth Book
Fair is set to be a
two-day event this
year, with talks
and workshops
running alongside
the Narberth Food
Festival.

Street Food Area

Handlebar Barista
Freshly ground and brewed Italian-style
coffee, tea and sweet treats

@NarberthFood

Narberth Book Fair

#narberthfoodfestival2019

The fair brings together 50 authors from across
Wales and beyond, all ready to chat, sign and sell
their books.
Writers attending this year include historical fiction
novelist Lazarus Carpenter and detective crime
writer Cheryl Rees-Price.
Entry is free as are the associated workshop
sessions, on creating characters, writing for
children and historical fiction research.
The event will take place at the Queen’s Hall
from 9.30am-4pm on both Saturday & Sunday.

Saturday
Eco Printing with Kate Kekwick
Learn how to screen print using natural colour
from fruit and veg.
Suitable for children aged 8
and up.
Span Arts building,
28 September at 10am, £5

www.narberthfoodfestival.com
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See you next year at the 22nd Narberth Food Festival, 26 & 27 September 2020

The Festival Raffle
A bottle of Mayalerba Gin from Ultracomida
A Spice Grinding Kit from The Happy Planet Store, Narberth
£25 voucher from Fforc Delicatessen, Narberth
£20 Voucher from Templeton Beer, Wine & Spirits
£20 Meal Voucher from The Station Inn, Whitland
£20 Meal voucher from MadTom Seafood Cafe Bar
Sunday Lunch for Two at The Dingle Inn, Narberth
Bottle of Organic Rose Wine from Plum Vanilla, Narberth
£25 Voucher from Tom Hughes, Narberth
And many more…

Tickets on sale at the Information Tent. All proceeds to festival funds.

With further thanks to…
Andrew Rees Butchers, Bloomfield Centre, Calon Wen,
Castle Dairies, Debbie James Media, Dingle Marquee Hire,
G.D. Harries & Son, Jennie Caldwell, Llandissilio and Narberth Guides,
Malcolm Cawley, Monddi Design Agency, Narberth Chamber of
Trade, Narberth Museum, Narberth Scouts, Narberth & Whitland
Rotary Club, Owain Harrison, Pembrokeshire County Council, Plas
Hyfryd Hotel, Preseli Pioneer Explorers, Princes Gate Water, Sarah
Hoss, SPAN Arts, Templeton Beer, Wine & Spirit Co., Templeton YFC,
WebAdept, West Wales Biodiversity, Valero.

facebook.com/NarberthFood

@NarberthFood

narberthfoodfestival
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