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‘My pick of the crop from Harrogate’

Peelham Farm – Prosciutto crudo
Organically certified rare-breed pork, salt, pepper & garlic go into this 
air-dried ham from Berwickshire’s Peelham Farm Produce.  

 www.peelham.co.uk

MICK SAYS: “The rise of British charcuterie continues. Some I’ve 
tasted lack the depth of flavour of Italian or Spanish meats but the 
addition of garlic gives this one a nice bit of roundness. Oh, and if you fancy 
having a go at charcuterie-making yourself you can book on a pig butchery 
course at Peelham in October.”

shelftalk products, packaging & promotions

Ahead of last month’s 
Harrogate Speciality Food 
Show, FFD editor MICK 
WHITWORTH made his 
personal selection the show’s 
best new launches, based on 
taste, branding and ‘sellability’

harP & lyre 
– tiPPy Golden 
leaF tea
Harp & Lyre describes this 
high-end tea as “an exquisite 
fragrant second flush Darjeeling 
with a fine muscatel flavour”, and 
recommends it as an afternoon 
and evening tea. RRP is £11.95 
for 20 teabags in biodegradeable 
Soilon teabags that have natural 
antibacterial and antifungal 
properties. These are packed in 

foil-wrappers and then in a foil-lined outer padded bag.
 www.harpandlyre.co.uk

MICK SAYS: “You’ve got to admire anyone with the 
baubles to launch teabags at £12 for 20 at the moment, 
and with a trade price of about £8.30, some stores will 

need to charge even more. I was dubious until I got a 
second opinion from a pro, and we concluded the only 

thing wrong with this tea is the ‘one bag in a cup 
for 4-5 mins’ brewing instruction. Give it a bit less 
time, and maybe a splash of milk, and the floral 

notes are really evident. Subtle branding too. A class 
act, if a little pricey.”

staG Bakeries 
– Parmesan & Garlic 
water Biscuits
Based in Stornoway on the Isle of Lewis, 
Stag Bakeries claims to be Britain’s only 
producer of hand-baked water biscuits. 
Parmesan & garlic is one of five new flavour 

options launched at Harrogate. 
 www.stagbakeries.co.uk

MICK SAYS: “I could have picked these just because I love the Outer 
Hebrides, but luckily I didn’t have to. Don’t be fooled by the name – they 
bear no resemblance to mainstream Carrs water crackers, which do serve 
their purpose for sampling chutney at trade shows. These are twice the 
thickness for starters, softer and flakier, and – in the case of this Parmesan 
& garlic variety – flavoursome too. I could snack on these all day, sans 
cheese, if only they’d send me some more.”

the teashed – Pick me uP 
at 3 tea
The TeaShed is a “design-led tea, teaware and 
homeware company”, newly launched this year 
in Northumberland. Pick Me up at 3 
Tea is part of an initial range of teas 
presented in insulated, recyclable 
cups, with 20 silky pyramid tea bags 
per cup. This one is a Sri Lankan 
whole leaf Assam, RRP £3.50 (trade 
£2.50).   

 www.the-teashed.co.uk

MICK SAYS: If this wasn’t a 
recyclable cup in a recyclable sleeve 
I might have grizzled about over-
packaging, but I think this looks great. At 
a selling price of £3.50 it’s not going to 
break anyone’s bank and, as it says on the 
sleeve, you can actually use the packaging to drink out 
of (once, anyway). Not a bad drop of Assam either – I 
enjoyed it with just a dash of milk.”

lottie shaw’s yorkshire Parkin 
Biscuits
She started with Yorkshire Parkin, the traditional ginger cake with 
oatmeal, syrup and black treacle. Then she launched a parkin 
pudding. Now Charlotte Shaw has come up with a Yorkshire parkin 
biscuit (RRP £2.20-£2.40 for 10 large biscuits) based around the 

same core ingredients. Early samples sent to FFD were in 
simple flow-wraps but the product launched in Harrogate in 

a compostable corrugated card outer. 
 www.lottieshaws.co.uk

MICK SAYS: “A great biscuit that does 
what it says on the carton: it tastes like 

parkin and it’s got the stickiness of the cake 
in a crunchier biscuit format. Not everyone 

loves ginger (I do) but the flavour here is well balanced 
so the ginger doesn’t bite. I also like the way Charlotte uses 

her branding. It’s simple and consistent across everything she does.”

Breckland 
orchard – sloe 
lemonade
Claire Martinson of Norfolk’s 
Breckland Orchard describes this 
premium, carbonated product 
(RRP £1.50 for 275ml) as “very 
grown-up lemonade, using a 

winter fruit and creating a 
summer drink bursting with 
flavour”. Like all Breckland’s 
drinks, it is now packaged with 
a screw top bearing the words 
“posh pop”.

 www.brecklandorchard.co.uk

MICK SAYS: “My pick of the 
pops so far this year. The label 
describes it as “a little sharper 

in taste” than straight lemonade, 
but the addition of sloe juice actually 

makes it more rounded than some really full-on 
lemon drinks. It’s a pity it’s not just a tad pinker 
naturally, but it’s certainly a neat non-alcoholic 
‘blush’ - and a great mixer. Nice degree of fizz, 
too.”

tyrrells – ProPer PoPcorn
Tyrrell’s “gourmet range of English popcorn” was launched at 
the start of this year in 70-80g sharing bags (RRP £1.59), with 
20-23g impulse bags (RRP 65p) coming soon after. Flavours are lightly sea salted, sweet 
& salty and sour cream & jalapeno chilli. Tyrrells Proper Popcorn is “butterfly popped”, 
using kernels that open out to give a lighter, fluffier corn.   www.tyrrellscrisps.co.uk

MICK SAYS: “Whether any popcorn can really be described as ‘gourmet’ is a moot 
point, but that’s not really what popcorn is about. These are light and fresh for a packaged 
product, and annoyingly moreish. Tyrrell’s potato chips sell like hell in delis and farm shops 
despite being everywhere now. So the combined brand strength and price-point make Proper 
Popcorn a pretty safe bet.”

Just crisPs - sea salt & aPPle 
Balsamic vineGar crisPs
A new brand extension from Anthony Froggatt’s Staffordshire-based 
Just Oil business. Just Crisps are made with Froggatt’s home-grown 
potatoes, batch-cooked with their skins on in Just Oil rapeseed oil. 
Ingredients include Aspall apple cider vinegar.   

 www.justcrisps.co.uk

MICK SAYS: “Whether you like these will come down to how you 
like your crisps. These suit me: they’re thinner than a lot of so-called 
‘hand fried’ chips, so they’re all crispness and not much doughy potato 
texture and neither the salt nor the vinegar is overpowering. The hint of 
apple lends a bit of sweet-and-sour to the flavouring. Neat ‘potato sack’ 
packaging too.”

hoPe & 
Greenwood 
- maGniFicent 
Jellies
Magnificent Jellies are a new line 
for 2011 from those “purveyors 
of splendid confectionery” Hope 
& Greenwood. There are three 
options – strawberry jellies, hearts 
and fruit slices – with an RRP of 

£5.99 for 340g. Unit price to the trade is £3.00 ex 
VAT.   www.hopeandgreenwood.co.uk

MICK SAYS: “I opted for the strawberry jellies purely 
on looks, and coming straight after a mouthful of salty 
popcorn they were death by sugar. But as someone 
almost old enough to remember when all sweets looked 
like this, Hope & Greenwood’s stuff presses all my 
buttons. £5.99 is going to be too steep in some outlets, 
but then look at H&G’s stockist list: Liberty, John Lewis 
Food Halls, F&M. It’s horses for courses.”

the miniature Bakery - 
chocolate crisPs
 These are described as: “crisps like you’ve never tasted 
before” and a “deliciously crunchy, melt-in-the-mouth 
‘all butter’ sandwich with a generous filling of rich milk 
chocolate.”  www.theminiaturebakery.com

MICK SAYS: “These little gems have got to be spot-on 
for the deli-café that likes to pop a biscotti on the side of 
the plate. They even come ready portioned. Serve them 
with drinks, then have a few packs at point-of-sale for the 
customer to buy. 

terra rossa  
- mint-inFused extra 
virGin olive oil
Launched at Harrogate, this is a quality Jordanian 
EVOO that has been infused with mint leaves to 
give a full bodied flavour and slight mint 
colouring. RRP is £7.65 for a 250ml 
bottles, and it’s also available in 2.7L PET 
bottles for caterers and bulk dispensing 
in delis.

 www.terra-rossa.com

MICK SAYS: The label suggests using 
this on “salad greens, grilled seafood 
and steamed veg”. I took it home and 
tried it once on crushed new potatoes 
and lamb (naturally), and then again to 
stir-fry broad beans and courgettes from 
the garden with pan-fried salmon and 
feta. Terra Rossa can add those to its 
serving suggestions because it was great 
both ways. The ‘filled under nitrogen’ 
statement on the front label is a tad 
‘industrial’ for the fine food market. But 
I’d definitely buy this.

GrumPy mule - orGanic Bolivia caFé 
Femenino 
This medium roasted Fairtrade  and organic 100% arabica ‘breakfast 
coffee’ is from the Café Femenino Project – a social programme for 
women coffee producers within the Union Pro-Agro co-op in the 
tropical Yungas region of Bolivia. It’s part of a new Grumpy Mule range 
launched at Harrogate with “new packaging, new coffees and a new 
approach”.  www.grumpymule.co.uk

MICK SAYS: I’m a committed espresso drinker, but I dug out the 
cafetière for this one and didn’t regret it: rich enough for a morning wake-up but nicely 
rounded, with a creamy mouthfeel, nutty flavour and really good length. Bordering on 
‘too much information’ on-pack now, but the new Grumpy Mule packaging look great.

reece’s 
creamery 
– hamPton 
Blue  
This blue Cheshire is one 
of three new varieties 
developed by Milk Link-
owned Reece’s Creamery 

to commemorate 125 years of cheese making. 
 www.milklink.com

MICK SAYS: “Reece’s is a full-on creamery, 
but its new Hampton Blue is made in traditional 
fashion by hand-filling Cheshire curds into moulds. 
Our example sat in a cheese fridge at Guild 
House for a good month after delivery and if 
anything the extra time seemed to have improved 
it: well-rounded and with a surprisingly gentle 
flavour. “That’s a bit good, isn’t it?” was our Big 
Cheese Bob Farrand’s reaction, and I concur.

the ProoF oF the PuddinG 
- luxury rasPBerry & 
almond PuddinG
Susan Green of The Proof of the Pudding launched 
this moist almond sponge with 19% fresh raspberries 
and a layer of home-made almond paste to celebrate 
the Royal Wedding. It’s now in regular production. 
  www.theproofofthepudding.co.uk

MICK SAYS: “As a good republican I 
didn’t give a monkey’s about the Royal 
Wedding and didn’t attack this 
pudding until it was near its sell-
by date, by which time it had a 
healthy crop of mould on top. Had 
I read the label I’d have seen it was 
fresh, not ambient, and needed to be 
kept in the fridge. Luckily Susan had a 
few left in stock, so I was able to enjoy a 
mould-free version – well worth the wait, 
and noticeably superior for being fresh.”


