
 Our turnover is below £1m and I enclose: £100.00 (+ VAT) TOTAL £120 

 Our turnover is £1m+ and I enclose: £200.00 (+ VAT) TOTAL £240
Please tick one box

Membership is for one year from date of enrolment 

We enclose our cheque/bankers draft made payable to The Guild of Fine Food Ltd  
* A £10 transaction fee must be added to all non £sterling cheques. A VAT receipt will be issued.

Please debit my  M/Card  Visa   Maestro
 	

Card No:                     3 digit security code:    
Start Date   /   Expiry Date   /   Issue No:  

Company Name: 	

Business Address:	

	

	  	 Postcode: 	  

Email:	 	 Website: 	  

Tel:	 	 Fax:	  

Contact Name: 	 	 Mobile:	

Signed: 	 	 Date: 	

If member of a Regional Food Group, please state which one: 		

 I am a food producer/importer/wholesaler/distributor of speciality food 

 I am a supplier of equipment/services to small food producers and/or independent retailers 

Please return with full payment to: The Guild of Fine Food Ltd, Guild House, Station Road, Wincanton, Somerset BA9 9FE 

1998 Data Protection Act
In line with the above Act, your business information is given to us freely and held securely. Your data is only used by the Guild of Fine Food and shared with other members of the 
organisation. No emails or telephone numbers are shared or published.

• This new gift set from Bellevue Tea is a bundle of wallets bringing together its breakfast tea, Ceylon black, Earl Grey, Sencha green and rooibos herbal tea. Each wallet contains six individually wrapped string & tag tea bags and is designed as an ideal gift for Mother’s Day. Trade price is £2.75 and it retails at £5.   07732 844 828
 www.bellevue-tea.co.uk

• Family based 
business Casa de l’Oli has added four new individual oils to its range of extra virgin olive oils. The company produces all its flavoured oils by pressing fresh Arbequina olives with different fresh fruits, herbs or vegetables. Nothing is added after the pressing. Orange, wild herb, green chilli and smoked garlic make up the range. 

 01394 420306  
 www.casadeloli.com

• A Winter Warmer apple juice has been launched by Chegworth Valley to “revitalise consumers on a cold day”. Small batches of apple varieties grown for their taste are 

pressed and then infused with nutmeg, ginger and cinnamon to produce a spiced pure juice which can be chilled or heated for a winter treat. 01622 859272
 www.chegworthvalley.com

• Fudge Kitchen will launch two 
new flavours and a new home fudge-making kit during its first appearance at Scotland’s Speciality Food Show this month (see page 37). The speciality fudge-maker is now supplying its creamy concoctions to delis, food halls and independent retailers across the UK.
 01303 864400
 www.fudgekitchen.co.uk

• My Chocolate Bar is a new chocolate company individually handcrafting truffles using Venezuelan chocolate, blended with local ingredients and infused with a variety of flavours. Madagascan vanilla, rose & raspberry liqueur and Caffe Macchiato with coffee roasted in Hampshire are just some of the varieties available. A variety of other chocolates are available at prices starting at £4.50.
 01264 323973
 www.mychocolatebar.co.uk 

• Pentic Price 
Ticketing has added the option of a 
chalkboard effect to its budget range of tickets. The original blank white version of its ticket shape is a cheaper alternative to its personalised tickets, but these are now available with a black chalkboard effect on the reverse, creating a rustic look when used with white pens, which are also available from the company.

 0208 461 9383
 www.pentic.co.uk

• Food and 
drink distributor 
Pride of Place 
has added East 
Sussex-based 
cake and biscuit 
maker Kent 
& Fraser to 
its portfolio. 
Products available from the gluten-
free bakery via 
Pride of Place 
now include lemon butter shortbread and Stilton & walnut biscuits – both Great Taste Awards gold winners in 2009.
 01344 860636    www.aprideofplace.co.uk

44 January-February 2010  ·  Vol .11 Issue 1

45

Vol.11 Issue 1 ·  January-February 2010

shelftalk

Looking for suppliers accredited by the Guild of Fine Food? 
Follow the logo SU PPLIE

R

A
CC

REDITED

Davenport’s Chocolates is launching its range of distinct chocolate Easter eggs, each crafted with antique artisan moulds, passed down from two generations. Each Easter egg is moulded twice to give a thick, double layer of milk or dark chocolate and various chocolate treats can be found inside. The use of traditional techniques and cocoa butter on the surface gives the chocolate a high gloss. Eggs are available in five flavours: Signature collection, fudge mallow, gingers, chilli buttonettes and raspberry & rose. These eggs are 
then decorated with subtle colours and abstract motifs to 

create what 
Davenports calls “a fusion of flair and 
tradition”.

 07813 954368   
 www.

davenportschocolates.co.uk

Scotweigh, in partnership with Toshiba, will be demonstrating the 
latest Uni 7 counter-top scale series at Scotland’s Speciality Food 
Show in Glasgow this month (stand FH124). A long-standing 
specialist scales reseller for Toshiba Tec, Scotweigh’s owner Ian 
McVicar says: “The uni-7 counter top scale series provides a world-class scale at economy-class prices.” Seven different models are offered, from a standard counter-top scale right up to specialised models such as hanging scales and a price computing scale with printer for bakeries. Each has a space-saving, compact footprint with frontal cassette loading. The colour LCD screen gives crisp and clear images while the user friendly touch screen makes it easy to access information. Toshiba Tec also offers the Uni-7 series with 

an optional PC 
connection.

 01324 611311   
 www.scotweigh.co.uk

Antique moulds produce beautiful Easter options
Classic Foods has been set up to import the Shikar range of ‘guilt free snacks’ made by Hunter Foods, a Middle East-based snack specialist. Shikar poppadums are low in fat and high in protein as well as being gluten-free. Produced using lentil flour, the four flavours of poppadum are designed to accompany Indian cuisine, while Shikar corn poppatillas are described as a contemporary fusion snack where Indian poppadums meet Mexican tortillas. These are also available in four flavours. Both products are packed in resealable drums with a shelf life of 9-12 months. 01243 788338   

 sales@classic-foods.co.uk

Guilt-free 
snacking with 
Indian style 

Counter-top scale on show in Glasgow

Dorset-based artisan producer Chococo The Purbeck Chocolate Co has created a range of handmade Easter chocolate gifts suitable for independents. Each egg in the range is handmade and hand-decorated using carenero bean 
chocolate, sourced from Venezuela, which is high in cocoa 
solids and low in sugar. These are packaged in boxes that have 
been designed with a different colour and window design on 
each face for maximum impact on shelf. The range includes 
milk and dark chocolate eggs studded with coloured chocolate 
spots outside and edible goods inside, such as assorted chocolate Easter shapes, dried fruits, nuts and chunks of 
honeycomb made with Dorset honey. Chococo is also offering a Dinosaur egg studded with mini dinosaurs and with 
‘fossils’ inside, and bright pink real egg boxes filled with foil-
wrapped eggs, each hiding a chocolate surprise. 01929 421777   

 www.chococo.co.uk

Hand-decorated eggs from 
Dorset

product news from Guild accredited suppliers

    

• Pure Flavour is launching a range of 10 seasonal ready-meals made with fresh, locally sourced vegetables, free range meat and fish from Marine Stewardship Council certified sustainable sources. Put together by Roux brothers-trained chefs 
into a range of dishes suitable for all palates, the meals 
are blast frozen to preserve quality and flavour. The 350g portions have a RSP of £5.99 each. 07772 462 983
 www.pureflavour.co.uk

• A range of four Indian-made ready-to-cook pastes is being launched in the UK by Purity Trading. Garlic 
paste adds flavour to curries, soups, pastas and vegetable dips or can be basted onto meats. Onion paste can be used in soups, while garlic & ginger paste is mainly used as a condiment. A pungent, aromatic ginger paste completes the range. 0845 127 7400

 info@currytree.co.uk

• Verjuice UK is the sole importer of South African Verjuice, a versatile flavour enhancer produced from a blend of unripe red and white noble grape varieties. It is a premium alternative to cooking with vinegar, lemon juice or white wine and, according to Verjuice UK, is becoming an indispensable ingredient to have in the kitchen. Supplied in cases of 6 x 750ml bottles, it 

wholesales at £8.74 per bottle (RRP £13.99).  0800 567 0128 
 www.verjuice.co.uk

• Dairy ice cream producer Yummy Yorkshire has linked up with coffee distributor Cooper’s Coffee to create a smooth ice cream with a fresh ground coffee taste. It’s made using an award-winning blend of Fairtrade espresso coffee from Cooper’s and contains no additional flavourings. 
 01226 762551   www.yorkshiremilk.co.uk

• London-based Tiny Teas has launched a premium range of loose-leaf teas that it says offer consumers a quality alternative to mass market versions. Priced from £2.69 for 50g, the teas come in a range of single estate and blended varieties, from traditional English Breakfast through to new chilli mango and apple crumble blends.
 0208 621 0034  www.tinyteas.co.uk

• Vallecoppa has released its new harvest extra virgin olive oil, picked, pressed and bottled in Italy in the past few months. The single variety Leccino has a fruity flavour with a peppery finish. Last year the oil picked up a Great Taste Award for its fresh flavour. 0039 340 854 3759
 info@vallecoppa.com

 

Premium option for liquorice lovers
With the liquorice market worth £50m and growing faster than the wider confectionery category, Bon Bon’s, the supplier of traditional, hand-packed sweets, has launched a new speciality gourmet range specifically for independents.
The company says it has sourced 18 flavours of high quality liquorice from Holland – seen by many as the home of liquorice – and the Abruzzo region of Italy. 

They range from Dutch soft chewing liquorice through to more exotic varieties, such as minty ‘School Chalks’ and Zout, an authentic Dutch Liquorice made with salmiac salt. Liquorice was already among Bon Bon’s best sellers, but co-owners Peter Julian and Mark Rowntree say there is a “significant and un-met consumer need” for more speciality products. “There are no other ranges that are packaged in the same way and offer the provenance arrived at by Dutch liquorice,” Peter Julian told FFD. “The primary choice up to now has been factory-produced bags.”Julian says consumers have struggled 

to find quality liquorice, while retailers have been selling products at anything up to 70% below the potential price for a real premium liquorice. The new Bon Bon’s range – hand-packed in tubs designed to appeal to “a broad spectrum of liquorice lovers” – retails at around £3.50. It is being pitched as an indulgent personal treat or an inexpensive gift.
Bon Bon’s is also providing free tasting notes and tasting samples and a free display stand to help retailers maximise sales. 01937 584600

 www.bonbons.co.uk   
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