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Smart food ideas from Northern Ireland’s

nimble and innovation-led producers

The Caterer spoke to Mlchelle Charrington and Drew Mclvor, busmess

development dlrec
discover why yoush:
food and beverage

Innovationinfood and beveragesis
essentialiffoodservice businessesareto
meet the challenge of growing competi-
tionand achieving profitable growth. If
you are seeking an easily accessible
source ofinnovative products thatalso
combine consistently high quality and
value formoney, you should explore what
NorthernIreland has to offer.

Invest NorthernIreland (InvestNI), the
UKregion's business developmentbody,
offers comprehensive support tomanu-
facturersandtofoodservice wholesalers
and operators seeking smartideasfrom
experienced producers.

Thissupportincludes ateam of four
experienced business development
directors. Michelle Charrington,whohas
beenbasedin Englandformorethan 20
years, says: “Ourroleistowork with
NorthernIreland companiesandbuyersin
Britainin buildingmutually beneficialand
profitable businessrelationships.

“What we offer caterersinBritainisa
comprehensive understanding ofthe
products, capacity and capabilities of
around 400 NorthernIreland producers.
We have developed close working rela-
tionships with foodservice buyersin

. Invest NI’s Food & Dnn

“What we offer caterers
is a comprehensive
understanding of
the products and
capabilities of Northern
Ireland producers”

Michelle Charrington

Britainand areable to pinpoint how our
companies can help themtomeet their
business objectives with

outstanding products.

Among the many benefits of working
with our companiesis theirflexibility and
versatility. They arefully accredited and
aregeared to adapt to the specificneeds
ofindividual customersinterms of
original products and speed of response.
We work to help buyersidentify opportu-
nitiesinNorthernIreland througha
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successful programme of networking
events, factory visits and ‘meet the buyer’
activities.

“We appreciatethat caterersare
operatinginanintensely competitive
business environmentand arekeento
developlong-termrelationships with
suppliers that willenablethemto meet
thechallenges thatlieahead.

“We have already assisted many to
identify opportunitiesin NorthernIreland
through a successful programme of
networking events, visits to our compa-
niesand ‘meet the buyer’ activities.

“Anotherimportantaspectofour
approachis support for companies to
participatein majortrade shows suchas
IFEand Lunch, bothin London,and
ScotHotin Glasgow.Inaddition, Invest NI
organises presentations atinternational
eventsincluding Sial, Anuga, Hotel China
and Gulfood.”

Drew Mclvor emphasises: “Potential
customers can counton NorthernIreland
todeliverinnovative, creative solutions as
well as quality, which has been proven
through strongresultsinthe Great Taste
Awards and Quality Food Awards.

“The manufacturing capability of our

wide network of food and drink
manufacturers means that Northern
Ireland can satisfy customer needs across
many chilled and ambient categories, as
well as delivering volumerequirements.

“So, whetheryou'reanational catering
wholesaler or anindependent premium
hotel operator, we are likely tohave
original products to helpfreshen up your
portfolioormenu,” headds.

“Oursuccessis based onthe position of
foodanddrink processingasa£5bn
industry whichis also our biggest manu-
facturerand leading exporter. For
instance, more than70% of output from
our companiesis currently sold to Britain
andglobalmarkets.

“Food and drink companiesin Northern
Ireland are highly professional, especially
inhow they do business with existingand
potential customers. They are commer-
cially astuteand havelogisticsarrange-
ments toensure products aredelivered
whenrequired and as customers expect,”
headds.

Ataste of quality
Trade customersin Britain already
purchasefood anddrinkfromNorthern

“We are likely to have
original products to
help freshen up your

portfolio or menu”
Drew Mclvor

Ireland worthjustmorethan £2bn,
representingalmost 50% of total food
anddrinksales.

NorthernIreland’s most successful sales
inBritaininclude grass-fed beef, poultry,
dairy productsandfishandseafood. The
regionisalsohometoleading producers of
prepared meals usingpremiumingredi-
entssourced fromother NorthernIreland
farmsandsuppliers.

Themeatindustryisakey supplierto
customersin Britainbecauseitis based
onanimalsreared onlargely family-
owned farms, often within five miles of the
processing units, and features multi-
award-winning dry-aged beef, dry-cured
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baconandlamb.

The creativity now underpinningthe
foodanddrinkindustry has wonacclaim
fromtop chefs, food stylistsandrestaura-
teursinBritain, including Heston Blumen-
thal, Angela Hartnett, Mark Hix, Nigella
Lawson, Terry Laybourne, James Martin
and Cyrus Todiwala.

Many of the UK’s mostimportant
processors arelocatedin Northern
Ireland. Theseinclude Moy Park, one of
theworld's top poultry businesses, and
meat processorsincluding Dunbia, Foyle
Food Group and Linden Foods. Dale Farm
Dairies, NorthernIreland'sleading dairy
producer, has significant processing
operationsin England and Scotland.

Inaddition, majorinternational
processors, such as Kerry Group, Glanbia,
Lakeland, ABP and Dawn Meats have
substantial operationsin Northern
Ireland.

Furthermore, allfood and drinkin
NorthernIrelandis processedinmodern,
fully accreditedfactories.

Theregionisalsohometotheleading
international food safety organisation,
theInstitute of Global Food Security at
Queen’s University Belfast.



Good, clean, quality food
from Northern Ireland

By Paula McIntyre

PaulaMclntyre, one of the best-known
chefsinthe UK, isbasedin Northern
Ireland, where sheis afood writer,
broadcasterand educator.Sheisa
leading figureinslowfoodinthe UK and
hastaken partintelevisionandradio
food programmes. Sheisaregular
panellist on Jay Rayner’s Kitchen
Cabinet serieson Radio 4, was ajudge
for fouryears on the Food and Farming
Awards on BBC Radio 4's Food
Programmeandis areqgular chef
demonstrator at Borough Market
inLondon.

“NorthernIreland epitomises clean,
quality food. Ourfishand meats,
especially beef, mostly reared using
grass-based systems, are showcased on
menus throughout Britain, Ireland and
otherparts of Europe.

“I'veworked withthe productsin
restaurants and hotels and cookery
demonstrationsin Britainand Northern
Ireland.I've used thefoods to createrichly
flavoured, original and delicious dishes for
diners.Iappreciatejusthowgreatthe
foodreallyisandthededicationofthe
farmersand processorsto excellence.

“Foodremainsaserious businessin
NorthernIreland.It'sahighlyvalued and
respectedindustry andisstill ourbiggest
manufacturer,one which contributes
upwards of £5bntotheeconomyannually
andis now amajor suppliertofoodservice
operations,including high-end
restaurants and hotels and multiple
retailers across Britain.

“Beef, poultry and dairy aretheregion’s
three most successfulfood categories
andincludeindustry leaderssuchas
poultry processor Moy Park, top UK beef
processors Foyle Food Group, Dunbiaand
Lindenaswellas Dale Farm, the biggest
producer of dairy products, and Lac
Patrick. “The premium meats, beef,
poultry, porkand lamb have flavour, full
traceability and provenance fromfarms
operatingtothehighesthygieneand
animal welfare standards.

“Thisiswhy many of thetopchefsin
Britain reqularly look to NorthernIreland
forabroadrange of qualityingredients,
including plantsgrownintheregion’s
fertile soils. Traditional vegetables,

especially potatoes and vegetables, are to
be found with more exotics plants
including Japanese wasabirhizomesand
shiitake mushrooms.

“Thequality,innovationand variety of
localfood anddrink supports avibrant
hospitality sector, whichhas seen
significantinvestmentinnew hotelsand
restaurants. Chefs and restaurateurs work
alongsidefood companiesincreating
original productsanddishes. Hastings
Hotels, theleading hospitality group led
by Howard Hastings, majors onlocal food
anddrink, and the group recently opened
the Grand Central Hotel, the biggest
in Belfast.

“Onefoodthat sumsup Northern
Irelandisthe sodafarl,atraditional
griddle bread.It'sindigenous to Northern
Ireland and has history, a storyandisalso
athingofgreattaste.

“Celebrity chef Mark Hix, forinstance,
producesaguancialebaconsoda. The
guancialeis from Hannan Meats, a
business owned by Peter Hannan, which
has twice won the UK Great Taste supreme
awards andis the most successful everin
this prestigious competition. What better
story of ourrecent food evolution? A
traditional bread, aninnovative value-
added charcuterie productand an
award-winning English uber-chefall
comingtogetherinonedeliciousand
simpledish.

“Artisanfood productionis relatively new
inNorthernIreland, butit'safastgrowing
and highlyinnovative sector. Abernethy
butter, forinstance, is stockedindelisand
used by manytop chefs,includingMarcus
Waring, Heston Blumenthal and food
writer Nigella Lawson.

The quality of our milkand creamalso
brings a softanddeliciously velvety
texturetoartisanicecreamandgelato
from Quinn’s Gelato. A collaboration
between Clandeboye Estateand Morelli's
ice creamresultedintriumphinthisyear’s
Irish Food Awards for a strawberry frozen
yoghurt, featuring milk from Lady
Dufferin’s own pedigree herds of Holstein
and Jersey cows.

NorthernIrelandalsobrings heritage
andskilltothe creation ofthe ‘daily cuppa’.
Thompson’shavebeenblendingteain
Belfast for over120years. Thecompany'’s
missionissimply to createthe ‘perfect
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everyday cuppa’. A3-star Great Taste
accoladefor Thompson's Special Everyday
Blend suggeststhattheyhave succeeded.
Sukitea, meanwhile, sustainsanew
generation ofloose-leafteadrinkers. One
ofonlyafew UKblenderstoachievetriple
certification (Fair Trade, organicand
Rainforest Alliance), there’sateaforevery
occasion, fromtheiconic Belfast Brewto
award-winning Apple Loves Mintand new
Japanese Matcha. Boutiqueroaster
Johnson's coffeeis passionate aboutits

Bellagio professional coffee beans.
Dedicated tosupplyingonly thefinest
quality coffee, Johnson’sarealsoa
sought-aftersupplier of customised
own-labelblends.
“OtherthrivingsectorsinNorthern
Ireland nowinclude charcuterie, craft beer,
ciderandspirits. Aswellasbeinghometo
theworld’s oldest licensed whiskey
distillery, Old Bushmills, NorthernIreland
now distils gins,includingaward-winners
suchas Jawbox, Shortcross, Echlinville

and Boatyard.
“Craftvodkaandrumarealsobeing
distilled and cider processed using
Bramley apples, anotherlocal product
with EU PGI status. Furthermore, the
region offersanimpressive variety
of ales, beersand stoutsfrom 40
craftbreweries.
“Whatthisalladdsuptois Northern
Ireland being a source of the greatest
variety of delicious, wholesome, original
and safefood anddrink.
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NorthernIreland has
a proud heritage of
farming and fishing,
resultinginan
abundance of fabulous
produce. Our success
astheregion’s leading
hospitality business
owes much to our
ability to source
original food and
drink with outstanding
flavours froma
network of quality
conscious and
customer-led
local suppliers.

Howard Hastings,
chief executive
Hastings Hotels Group




Original food-to-go options
from Around Noon

Around Noon, a UK leaderininnovative
food-to-go, supplies caterers, especially
coffee shops, convenience storesand
corporateclients through out Britain, with
fresh sandwichesand otherlunchfoods
fromitsmodern production plantat
Sloughin Berkshire.

Thebusiness, which hasitsheadquar-
tersinNewry, county Down,hasbeena
market leaderinfood on-the-goonthe
island formorethanadecade.Itnow
suppliesawiderangeof customersin
many parts of England, Walesand
Scotland and employs around 330 people.

Amongits successfuland eclecticrange
of lunch optionsisits Scribbles sand-
wiches, offering original flavours. Around
Noon's chief executive Gareth Chambers
describes. Scribbles as “finefood
withattitude”.

“Ourstrategicfocusisondeveloping
innovative, quality and delicious foods
for people onthe move, especially at
lunchtime,” hesays.

“We are now offeringanew hospitality
option of acomprehensiverange of
high-end platters of gourmet foods,
especially for corporate clients, amarket
we aretargetingfor faster growth. These
platters can be adaptedtomeet the
specificfood needs of anindividual client
because we have ourownteamof chefs
andastrong customer focus.”

“Weareideally positionedin Slough at
thecentre of anextensive transport
network. This helps us to service existing
and potential customers quickly with
freshfoods andtorespondfasttotheir
specificrequirements.”

Contact
Gareth Chambers
NIT:+44(0)283026 2333
E:info@aroundnoon.com
LondonT:+44(0)1753523636

E: London@aroundnoon.com
W:www.aroundnoonsandwiches.com

Buchanans, the pulse of
natural wholefoods
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‘WHOLE FOODS SINCE 1871

SULTANAS

Over 60% of the natural wholefoods
produced by Buchanans, including
pulses, dried fruits, nutsand seeds, are
sourced and supplied tofoodservice
customersincluding chefsand caterers
throughout Britain.

The company, basedin Carrickfergusin
County Antrim, has developed over more
thanadecade supplyingthe market
inBritain.

Thefamily-owned company hasbeen
sourcingand supplying naturalwhole
foods fromaroundtheworld since1871.
Buchanans, which has Salsaaccreditation,
has acomprehensive portfolio of products
including on-trend chia seeds, goji
berriesand quinoa.

Inadditiontoits wholefood health-
conscious customers, Buchanans has
becomeapopular choice forhomebakers
influenced by the success of cookery
programmes such as The Great British
Bake Off.

Managingdirector Jonathan McVeigh
saysthe companyis continuingto
experiencegrowthinfoodserviceandhas
beenencouragedtoextendits opera-
tions.

“We'reinvestingover £700,000inan
additional new warehousefortheextra
storageand processingwe need tomeet
thedemand forour quality products,
especiallyinBritain,” McVeighsays.

“Thesignificantinvestment will
enable ustoexpand our portfolio of
valued customers.”

Contact

JonathanMcVeigh
T:+44(0) 2893357810
E:sales@wgbuchanan.com
W:www.wgbuchanan.com
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Dale Farm

Quality,innovation, serviceand
scale—thesearethekeyingredients of
dairy co-operative Dale Farm’s
foodservice offering.

Asthelargest UK farmer-owned dairy
co-operative, Dale Farm’s network of
1,300 farmers provideitwiththe
highest quality, Red Tractor-approved
milk, from whichits extensive dairyrange
isdeveloped.

Dale Farm’s award-winning dairy
productsand brands, including Loseley,
Fivemiletown, Rowan Glen, Spelga,
Dromonaand Mullins, aresoldin over 45
countriesacross theglobe.

Aswellasits strengthinretail, Dale Farm
hasamajor presenceinthefoodservice
industry,remaining a provider of choice to
food producers andwholesalers across
the UKand beyond.

Dale Farm'’s foodservice products
supplied under both branded and own
labellines encompasseverydairy need,
includingmilk, cream, cheese, butter,
dairy spreads, yogurt,ice-cream
anddesserts.

With manufacturingsitesacrossthe
UK, Dale Farm has the ability to offer
quality, scale, flexibility andinnovation to
meet thefoodservice sector needs.
Commonthroughoutallits productsis
Dale Farm’s commitment to consistently
high standards—startingatfarmlevel
and continuing throughoutthe
production process.

Every Dale Farmfarmerisaccredited by
Red Tractor—aglobally respected seal of
approvalthatensures the highest stand-
ards of animal welfare, milk quality,
environmental careand traceability.

The co-operative maintains excellence
atits productionfacilities andisleading
thewayinsustainabledairy production—
having developed one of the world’s

Dale Farm

“NorthernIreland food and drink
producers, including smaller
companies, are massively engagedin
the British market and especiallyin
the Quality Food Awards. They benefit

enormously from the brilliant support from
Invest NI to help themidentity and develop
opportunities in both foodservice and retail.
“Ihave been hugely impressed by the innovation
and commitment demonstrated by smaller
Northern Ireland food and drink companies, in
particularin Britain. They carry forward the close

largest solar dairy farms to powerits
cheeseplantin Northernlreland.

Innovationand ongoinginvestment
intoNPD remains coreto Dale Farm’s
continued success, ensuringits brands
and products continue to evolve
alongsidetheever-changingneeds
of consumers.

Dale Farmis always keentowork withits
customersona partnership basis,
regularly collaborating with foodservice
customersto create bespokelinesor
ranges that best meet their needs.

Contact

Tofind out more about how you can
benefit from Dale Farm’s quality,
innovation andscale, contact:

Will Downey, senior national account
manager at E:will.downey@dalefarm.
co.uk

Doherty’s - new flavours from
old Irish recipe sausages

AnOldIrish Recipelrish Pork Sausage has
justbeenlaunched by Doherty’s, a
leading supplier to hotels, restaurants,
barsand canteensin Britain. Thenew
productisaresponse by the family-
owned and managed food businesstoa
developing market trend towards thick
andflavour-packedporksausages.
“We've been producing sausagesand
othermeat products sincethe1830s
and have awealth of experienceand
knowledgein developing such prod-
ucts,” says Brian McQuaid, Doherty’s
salesmanager.
“We'vefoundtherecipeforthe
sausage, which has apork content of
60% and asucculent texture,inour
archivesandithas provedavery
popularsausageintaste tests.

and responsive relationships they have
infoodservice and retail in Northern

Ireland to the way they do business

in Britain.

“Wearenowintroducing the new
product alongside our successful range of
gluten-free thickand cocktail pork
sausages toourfoodservice andretail
customersin Britainaswellasin Northern
Ireland and the Republicof Ireland.”

Doherty’s has beenaleading supplier of
gluten-freelrish pork sausages to
wholesaler Central Foodsin Northampton
overthepastfiveyears.

Doherty’s also offers other premium
gluten-free products, such as beef
burgersand meatballs.

Contact

Brian McQuaid
T:+44(0)287126 7884
E:info@dohertysmeats.com
W:www.dohertysmeats.com

OLD IRISH RECIPE

PORK SAUSAGES
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“Invest NI, for example, was a valued

partnerin our Retail Industry Awards study
tour, which took a delegation of retailers there to
see just how closely and successfully companies
there work with customers to ensure they satisfy
their individual market requirements.”
Helen Lyons, publishing director, Quality Food
Awards and Retail Industry Awards

Foyle Foods, a major supplier
of premium grass-based steak

Foyle Food Groupisa major processor and
supplier of premium British and Irish beef

steakand other meat productstomany
of Britain’s leadingrestaurantsand
hotels, as well asits best-known
fast-food outlets.
Thecompany, headquartered at
Omagh, includes FairfaxMeadowamong
itsmajor customersinfoodserviceandit
supplies Millerand Carter withdry-aged
premium British and Irish steak cuts
throughoutits extensive network of
steakhousesin Britain.

Premium beeffrom Foyle Food Group,
fromits established and trusted farm sup-
ply chainforfoodservicein Britain,
includesdry-agedsirloin, rib-eye,
filletand rump.

Paul Armstrong, commercial director at
Foyle Food Group, says: “Our
clients know they can counton us for
superb quality beef. Virtually all the
animals processed by us arereared on
grass-based systemsand aretender, rich
inflavourand fully traceable. Farmers



supplying Foyle Foods operate toenviron-
mental best practiceand the highest
hygiene and animal welfare standards.
Our beefisalso sourced from mostly
continental andtraditional
breeds, suchas Aber-
deenAngusand
Hereford.

“Toreflectour
commitmentto
sustainability, we
have created seals of
approval—Brioand Pure
Life—whichareindependently
audited and monitored. Some of our
brands have been awarded these seals of
approvaltodemonstratethat best
practice has been observed when produc-
ingour products.”

The company,amongthebiggestand
most successful meat processorsinthe
UK, sells 70% of its premium
British andIrish beefin thismarketand
theremainderin export marketsin
Europe, Canada, Hong Kongand other
parts of Asia.Iltemploys 1,200 people.

In2016, the company enhanced its
business service to caterersin Britain
throughthe establishment of Foyle
Ingredientsin Omagh, county Tyrone.

“Through Foyle Ingredients we offer
caterersabroadrange of prepared meats,
suchassliced, dicedand minced steakand
afullrange of burgers. We now offer
caterersacomprehensive portfolio, from
finedining steaks to burgers
forthefastfoodindustry,” headds.

Contact

Paul Armstrong

T:+44(0) 287186 0691
E:info@foylefoodgroup.com
W:www.foylefoodgroup.com

Traditional and modern
options from Irwin's Bakery

Customers atoneofthe UK’s biggest
pub chains are enjoying traditional
bread from Irwin’s Bakery, Northern
Ireland’s largestindependent bakery.
Irwin’s, whichis based at Craigavonin
county Armagh, supplies Northern
Ireland’siconic potatobreadtoJD
Wetherspoon forits traditional break-
fasts. Inaddition, the family-owned and
managed bakery, which was established
in1912, supplies muffinsto Delicede
Franceforawiderange of
customers, including cafés and other
cateringoutlets across Britain.

Irwin's Bakery

JohnHopkins, marketing director at
Irwin's Bakery, says foodserviceisan
importantand developing business
sector for the company, whichhas
won a host of awards for quality and
innovative produce, including Great
Taste Awards.

“We arefocusing resources onwhat
isasignificant partof our business. It’s
greattobeabletotake oneofthemost
traditional and outstandingly tasty
breads, potato bread, tosuchasuccessful
clientas JD Wetherspoon.

“It's abread we've been baking for
generationsand continuestobeamong
themost popularand successfulinour
comprehensive portfolio of breads,
morning goods, cakes and biscuits.
Indeed, we offer existingand potential
clients an extensiverange of quality
products,” headds.

“Amonganumber of projectsinthe
pipelineisanew ‘food-to-go’ concept,
which looks like becomingan exciting
partof our business, especiallyin Britain.
It'sahugelyimportant market forthe
company and oneinwhich sales of
our products are growing strongly,”
continues MrHopkins.

Thefoodservicerangealso -
includes other traditional
NorthernIrish products suchas
soda bread along with pancakes,
fruitbreads, rolls,and both plain
and wholemeal sandwich breads.

Irwin’s Bakery has also pio-
neered the development of
healthierbreads,including the
‘Better You’ low-calorie whiteand
wholemeal pan breads.

Contact

JohnHopkins

T:+44(0) 2838332421
E:jhopkins@irwinsbakery.com
W:www.irwinsbakery.com
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Spirited growth for Northern
Irish Jawbox gin in Britain

NorthernIreland’s award-winning
= Jawbox SmallBatchginis now
availableinmany ofthe top hotels,
bars and cocktail lounges through-
out Britain. Prestigious clients serving
this classic Londondrygininclude
London’s Holborn Dining Rooms and Milk
and Honey, the classy cocktail barinthe
heartof Soho.

Gerry White founded Jawboxin 2016,
anditisthefirstgintobelaunchedin
Belfastinmorethanacentury.He
describes Britain as thesmall batch
producer’s biggestand most successful
marketplaceto date. “We’ve now estab-
lished an extensivedistribution network
throughout Britainand sales are growing
strongly,” hesays.

“While business thereis exceeding
allourtargets, westill see substantial
scopeforevenfastergrowthofallour
gins,” headds.

Inadditiontotheoriginal classicgin
introducedin 2016, Jawbox hasjust
launchedtwo gin-based liqueurs—Pine-
appleand Gingerand Rhubarband
Ginger.

“Thenewliqueurs areanotheroption
forthe cocktail sector,and both are
attractingsignificantinterest from
existing clients as wellas other potential
customerswearetargeting,” White
continues.

Jawbox Small Batch gin (ABV 43%) is

distilledinNorthernIreland
% andisinfusedwith11
= nu.ﬁ .distinc.tive botanicals,
fni. includinglocalheather from
8l the Black Mountain, which
== overlooks Belfast.

T Aswellassalesin
—— — — theUKandIreland,
B Jawboxis develop-
inginternational

“It's our experience that Northern
Ireland companies are focused on Great
Britain and quick to respond effectively
to new business opportunities they

identify here. They are proactive,

professional, flexible and customer-

focused. “A number of food manufacturersin
Northern Ireland are active members of the British
Frozen Food Federation and reqularly support our
initiatives, such as our stand at SIAL in Paris as well

markets andrecently launchedin Sweden.
Theginisalsoonsaleinother parts of
Europeaswellas Australia,andissettobe
launchedinthe USinearly 2019.

Contact

Andrew Buchanan, Drinksology
T:+44(0) 2890339955

E: orders@drinksology.com

w: www.drinksology.com

Dairy product excellence from
LacPatrick
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LacPatrick,oneof NorthernIreland's
leading dairy businesses, hasseen
significantgrowthinsales of bulk
butterand buttermilk tofoodservice
clientsin Britain.

Sincelastyear’s Brexit referendum,
LacPatrick’s salesin Britain have
increased by asmuch as 25%.

Based near Colerainein County Derry,
LacPatrick Dairies, a dairy co-operative,
sources grass-fed milk fromitsown
networkofalmost1,000farmers, 700 of

as our best practice workshops and

annual conference.
“As aresult, Northern Ireland

companies are highly valued within
the Federation. We enjoy excellent

whomareinNorthernIreland.
LacPatrickhasrecentlyagreedona
merger with the much larger Lakeland
Dairies, oneofIreland’s biggest

dairy businesses.

The cross-borderfarmer-owned
co-operative provides Irish bulk
buttertomanufacturersaswellas
leading hotels andrestaurants
throughout the UK. Buttermilkis destined
for bakeriesin Great Britainand
NorthernIreland.

Marketingand business development
manager Brendan Lappin says LacPatrick
isexperiencing growth fromexisting
foodserviceclients seeking quality
NorthernIrish dairy products. “Our butter
hasastrongimage because Northern
Irelandis seenasbeingasource of green
andcleandairy products,” hesays.

“We source milk fromourowndairy
farmers, which means clients can count
on completetraceability, heritageand
provenance. Ourfarmers all operateto
thehighesthygieneandanimal
welfare standards.

“And our plant, where we produce
butter, buttermilkand cream,isamong
the UK dairyindustry’smostmodernand
ishighly automated.

“Thestrength of our commitmentto
thelocalenvironmentisalsoseeninour
advanced anaerobicdigestor, which
substantially reduces wasteand gener-
ateselectricity for our operations at
Ballyrashane, near Coleraine.

“Inaddition, the shortseajourney from
NorthernIreland tomost parts of Britain
means we cansupply fresh
butterand buttermilk quickly for
clients,” adds Lappin.

Contact

Brendan Lappin

T:+44(0)287034 3265

E: Brendan.lappin@Ilacpatrick.com
W:www.lacpatrick.com
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relationships with manufacturers of frozen,
chilled and ambient products throughout
NorthernIreland.”
John Hyman, chief executive, British Frozen
Food Federation

Pure Roast Coffee - a specialist
in quality coffee

Martin Symington

Pure Roast Coffee, the NorthernIreland
premium coffeeroasterandamajor
supplier of single estate coffee beans,
ground coffeeand easy-serve podsto
hotels, restaurants, cafesand machine
manufacturers throughout Great Britain,
hasrecently expandedits catalogue of
specialist coffees. Ninety eight per cent of
theroaster’s businessis with foodservice
in Britain.

Based at Lisburnin NorthernIreland
andwith adistribution centrein Bolton,
Pure Roast Coffee showcased its commit-
mentto high-end coffee by winninga
coveted threegoldstarsinthisyear’s
Great Taste Award forits Ethiopian
Duromina Heirloom variety. The company
haswon almost 20 Great Taste Awards.

Theroasterhasjustadded arange of
specialist coffees, including two prized
organicvarieties—aWashed Ethiopian
Durominaand a Guatemalan Dinamica, as
well as a Costa Rican Geishaand a Washed
EthiopianNano Challa.

Martin Symington, Pure Roast Coffee’s
managingdirector, explains: “The new
single estate coffeesarearesponsetothe



growingdemand from our existing
foodservice customers for premium
products with distinctively different
flavours. We've used our extensive
network of growers to come up withsome
exceptional coffees, agreatexample of
our ability toresponsed quickly and
effectively torequests from customers.”

Contact

Martin Symington

T:+44(0) 7821621480

E: martin@pureroastcoffee.co.uk
W:www.pureroastcoffee.co.uk

Shortcross premium gin takes
offin Britain

Shortcross, NorthernIreland’s original
craftgin,isnowreadily availablein both
foodserviceandretailin Britain. Theginis
alsoonsaleinairports throughout the UK
asaresultofthe NorthernIreland
company’sdeal with the World Duty

Free Group.

Shortcross, a popular choicein cocktail
bars, especiallyin London, countsamong
its key customers the Bloomsbury Hotel
and Dickie's Bar at Corrigan’s Mayfair, as
wellas high-end hotels, restaurants and
barsinother parts of Britain.

Thedistillerywaslaunchedin 2012 by
husband and wife team Fionaand David
Boyd-Armstrong at Crossgarin county
Down.Itwasthefirstgintobedistilledin
NorthernIrelandinoveracenturyandis
located on the extensive Rademon family
estate, whichalso provides the unique
botanicals forthegin,includingwild
clover, elderflower, elderberries and fresh
apple. Theseare harvestedfromthe
historicestate’swalled gardenand
combinedand distilled with water drawn
freshly fromits well to produce the small
batch gin. These homegrown, indigenous
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botanicals arethekeytotheunique
aromaand flavour profile of Shortcross.

Fiona Boyd-Armstrong says Britain has
becomea “vitallyimportant
market for Shortcross” and one whichis
“continuing togrow strongly”.

“Wearebuildingasignificant
presencethere, particularlyinfoodservice
and especiallyin premium cocktail
lounges,” sheadds.

Thedistillery, whichincludesa
modernvisitor centre onthe estate, has
alsodeveloped business withretailers
suchas Fortnum &Masonin London,
Laithwaite’s Wineand the Good Spirits
Companyin Scotland.

Contact

Fiona Boyd-Armstrong
T:+44(0) 2844830001

E: hello@shortcrossgin.com
W:www.shortcrossgin.com
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Irish processed potatoes from
Wilson's Country popular
in Britain

Wilson’s Country, NorthernIreland’s
leading potato packer and processor,
suppliesarange of peeled, chipped, diced
andsliced products todistributorsin
Britain. The company operatesfroma
state-of-the-art processingplantin
Craigavon, County Armagh, and sends
around 40% of its output to catering
operationsacross the BritishIsles.

Angus Wilson,whofoundedthe
businessin1986 andis now chiefexecu-
tive, saysfoodservice salesin Britain have
beendevelopingrecently andare contin-
uingtogrow.

“Britain hasbecomeanimportant
marketplace, especially for ourIrish
processed potatoes, andit'samarket that
weare keentodevelop,” headds.

“Ourextensiveinvestmentinnew
production systemsand cold stores
enables ustorespond quickly to opportu-
nities developing there.”

Formedin1986 and currently employ-
ingaround 100 people, the company has
geared up forgrowthinBritainwith the
installation of new packaginglinesand
therevampingofits cold storesonthe
processingsite, whereit has beenbased
since 2005.

Inadditiontoacomprehensive
portfolio of peeled, diced and cooked
potatoes, Wilson’s has arange of value-
added andready to cook products,

including fresh peeled potatoes, fresh
chips, garlicand herb diced potatoes, and
spicy wedges, allin smallerretail packs
underthe quirky ‘You Say Potato’ brand.

Contact

Ruth Pollock

T:+44(0)7768 438807
E:ruth.pollock@wilsonscountry.com
W:www.wilsonscountry.com

New dairy-free products from
market leader Mash Direct

Mash Direct, the UK leader of gluten-free
convenientvegetablesidedishes,isgoing
from strength tostrength with thelaunch
ofitsnewdairy-freerange, as well as
leading thewayinthefoodserviceand
food manufacturing sectorsin Britain.

Based onthefamily farmin Comber,
county Down, Mash Direct hasinvested
considerable effort to enhanceits success
inthechilled product sectoraswellas
specialisingin bespoke solutions tomeet
the specificrequirements of individual
clients, spanning fromthe health service
topubchainsandrestaurants.

In 2013, Mash Direct became 100%
gluten-freeinresponseto therise of
glutenintolerances across the UK. Now,
with the demand for dairy-free products,
Mash Directistakingtheleadinthe
foodindustry and creatingarange of

dairy-free potatoand vegetable products,
duetogoonsalethisautumn.

Therecipes have been carefully crafted
inthekitchenandincludemashed
potato, root vegand sprouting broccoli
and potato crush, allwith nodairy, yet still
replicating the taste and texture of
homemadefood.

Mash Directis very adaptableand
canmeetneeds whenitcomestounique
andvaried requirements withinthe
foodserviceand food manufacturing
sectors. The company’s abilityand
willingness towork with and produce
bespokerecipes foreachindividual
customerisunparalleledinthe
marketplaceanditcanoffera
comprehensiverange,including
individual portions and gastronorm
trays, both chilled and frozen.

As afamily business, the personal touch
isveryimportant to Mash Direct andits
customers. This passionhasledto
exceptional servicelevels andinnovation,
whichsetsitapartinthe marketplace.
Mash Direct has received more than 152
accoladesasatestamenttoits success,
including quality, farming, sustainability,
business andinnovationawards.

Contact

Martinand Tracy Hamilton
T:+44(0)28 9187 8316
E:info@mashdirect.com
W:www.mashdirect.com
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Rule of Crumb’s new cheesy
garlicbread

Rule of Crumb, aleaderinfree-fromfoods,
hasjustlaunched aninnovative cheesy
garlicbreadthatisbothglutenand
dairy-freeforfoodservice clients
especiallyin Great Britain.

Thenew garlicbreadjoins an extensive
portfolio of products thathave won ahost
of awardsin free-from competitionsin
BritainandIreland over the past five years.

Colm Mclornan, founderand managing
director of Rule of Crumb, whichis based
inAntrim, says thennewgarlicbread also
featuresinnovative packagingwhich
enablesittobe cooked quickly from
frozen.

“We've comeup withindividual
wrapping, which makes cooking easier
andalsoeliminates waste.It'sanideal
product for caterersandisafurther
example of our strategicfocuson
free-from foods with packagingtoreduce
waste,” McLornansays.

The company provides a broad range of
free-fromfoods, such as breaded chicken
kievs, breaded codfillets and goujons,
part-baked breads, includingmuffinsand
rolls,and chocolate profiteroles, which are
both gluten-freeand dairy-free. It delivers
its products to Sterling Foodserviceand
otherdistributorsin Britainfor hotels,
restaurants andretailers.

Rule of Crumbwas establishedin 2013
by McLornanand business partner Claire
Hunter, both successful hoteliers, who
saw avoidinthegluten-free supply chain
torestaurantsand other hospitality
establishments.

Contact

ColmMcLornan
T:+44(0)8712005002
E:info@ruleofcrumb.com
W:www.ruleofcrumb.com
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Bringing world class Food

and Drink to your Table.

Northern Ireland food and drink is amongst the safest in the world.

That’s why we export to over 70 global destinations.

It's the combination of our quality environment and innovative
producers who are dedicated to traceability, passionate about
quality and driven to go the extra mile.

To find out more about how Northern Irish food and drink can help
drive your business forward, contact:

Michelle Charrington - T: 0781717 3514 - E: michelle.charrington@investni.com
Drew Mclvor - T: 0781354 4535 - E:drew.mcivor@investni.com

NorthernIreland.Altogether more.
BuyNIFood.com



