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at the heart of the region’s industry



PRESS RELEASE

GRASMERE GINGERBREAD NAMED BEST IN NORTHWEST

A Cumbrian company which has been making gingerbread to the same recipe, in the same cottage, for more than 150 years, has won a major regional award in the Food Northwest Awards 2007 (June 28,2007).

Grasmere Gingerbread won the Food Northwest Award for Best Regional Product in the awards organised by Food Northwest, the body established in April to lead the region’s food industry. They follow on from the hugely successful 2006 awards and highlight the achievements and innovations of companies excelling in the region. 

Renowned for its history, tradition and of course, its taste, the gingerbread was first made by Sarah Nelson in 1854, and today is still made to the same recipe – although Sarah’s scribblings are now firmly locked away in a bank vault.

The gingerbread has many fans – including celebrity TV chef Phil Vickery – and is bought at the shop, via mail order, and online, by people from all over the world.

For many, the shop is forever associated with Grasmere. Sarah, a former cook for Lady Marie Farquhar of Grasmere, used to sell it from a tree stump outside her home, often to travellers making a pilgrimage to Wordsworth’s grave.

More

Now Grasmere Gingerbread is a family-run business operated by Joanne Wilson and husband Andrew Hunter.

Joanne says: “Grasmere Gingerbread is made in the Northwest but has a worldwide reputation. The product can be pinpointed to the kitchen where it all began 153 years ago. It continues to be an ambassador for the Northwest region and has been taken on many missions worldwide to symbolise it. It represents history, tradition and culture, and there is nothing quite like it.”

The Northwest food and drink industry is worth more than £9.5 billion and is one of the largest in the UK. It employs over 450,000 people and provides more than 12 per cent of the region’s income. 

The food industry and specifically food tourism is very important in Cumbria. With a local population of only 500,000, but over 20 million visitors a year, diversity has been a key growth area since the 2001 Foot and Mouth epidemic. The agri-food and drink sector is seeing growing success from a focus on regional foods – including quality meat products from rare breed pigs, sheep and cattle along with butters and specialised puddings.

Pat Foreman, managing director of Food Northwest, said: “The Food Northwest Awards recognise the excellent work of the diverse range of food and drink companies operating within the region. The energy, enthusiasm and sheer hard work of these people represents all that is great about the Northwest’s industry.”
Winners of the Food Northwest Awards 2007 were announced at a Gala Awards dinner held yesterday (June 28, 2007) at the Midland Hotel in Manchester. The dinner was hosted by Lucy Meacock of Granada TV and speakers included Lady Sylvia Jay CBE, chair of Food from Britain and Edwin Booth, chair of Booths Stores. 
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For further information on the Food Northwest Awards 2007 visit www.foodnw.co.uk
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Notes to Editors

For more information on Grasmere Gingerbread contact Joanne Wilson on 015394 35428 or visit www.grasmeregingerbread.co.uk
Food Northwest was established at the beginning of April 2007 by the Northwest Regional Development Agency, following a reorganisation of the industry’s business support services. It builds on the previous work carried out by the Northwest Food Alliance and combines the expertise of this organisation and also that of the Northwest Fantastic Food Partnership. Food Northwest has overall responsibility for the food and drink sector in the Northwest, from the food production part of agriculture through food processing to food retail and food service. It will coordinate the delivery of the 2006 – 2011 Northwest Food and Drink Strategy. 

The Northwest Regional Development Agency (NWDA) leads the economic development and regeneration of England's Northwest and is responsible for:

· Supporting business growth and encouraging investment

· Matching skills provision to employer needs

· Creating the conditions for economic growth

· Connecting the region through effective transport and communication infrastructure 
· Promoting the region’s outstanding quality of life 

The winners of the Food NW Awards ’07 are as follows:

Enterprise and Innovation

· The Manufacturing Institute Award for Most Innovative Company

Delamere Dairy Ltd – Knutsford, Cheshire

· The Bank of Ireland Award for Most Innovative Product

Butterfly Snacks – Blackburn, Lancashire

· The Improve Award for Skills

Patak’s Foods – Leigh, Greater Manchester
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Environments for Sustainability

· The MIDAS Award for the Environment
Park Cakes – Oldham, Greater Manchester

· The Mersey Partnership Award for Supply Chain Solutions 
Groundwork – Birkenhead, Merseyside

· The Northwest Health and Food Task Force Award for Significant Contribution to the Healthy Eating Agenda
H J Heinz Ltd – Wigan, Greater Manchester

Dynamic Northwest 

· The UKTI Award for International Trade

Patak’s Foods – Leigh, Greater Manchester

· The Food Northwest Award for Best Regional Product

Grasmere Gingerbread – Grasmere, Cumbria

· The DWF Award for Most Outstanding Contribution within the Northwest

Warburtons – Bolton, Greater Manchester

· The Weber Shandwick Award for Raising the Image of the Food and Drink   Industry

In/Out Magazine – Chester, Cheshire
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