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Brambleberry Jams
Ambient Fresh

Background

Alice cooks handmade jams and sauces to her own recipes using as much locally produced ingredients as
possible and cooks seasonally based flavours from home grown ingredients as well as an all year round
range.

All foods are made using only natural ingredients with sugars and vinegars.

The jars are available in a variety of sizes, the standard size is glass jar 200g, but other sizes can be available
on request.

The packaging is all handcrafted using fabric, ribbon, raffia, paper. The labelling can be altered for corporate
events.

Alice recently featured as a contestant in the BBC2 show "Top of The Shop with Tom Kerridge" 2018 -
search for Britains best new Artisan kitchen table food producers.
https://www.bbc.co.uk/programmes/b0b090r2

Product Range

Sea Salted Caramel Sauce
Malted Chocolate Sauce
Coffee Caramel Sauce
Red Onion Jam with Organic Balsamic Vinegar Sweet Chilli Sauce
Raspberry and Plum Jam
Strawberry Jam
Roast Red Tomato Relish

Awards held

Great Taste Awards 2018: Two Gold Stars awarded to Sea Salted Caramel Sauce
World Marmalade Awards 2018: Commendation for marmalade with a medium cut Seville oranges
and three fruits
Blas na h'Eireann 2017: Gold awarsd for Sea Salted Caramel Sauce
Great Taste Awards 2016: One Gold Star for Malted Chocolate Sauce & one Gold Star for Coffee
Caramel Sauce
Blas na h'Eireann 2016: Raspberry and Plum Jam finalist
Great Taste Awards 2015: One Gold Star for Sea Salted Caramel Sauce

Contact this supplier

https://www.bbc.co.uk/programmes/b0b090r2


Alice McIlhagger

22 The Old Stables
Ballinderry Lower
Lisburn
County Antrim
+44 (0) 28 9265 2562
+44 (0) 75 9546 3554
Alice.mcilhagger@hotmail.com
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