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A directory of local food producers
from Tyrone, Fermanagh, and
Londonderry, Northern Ireland

produced by Flavour of Tyrone on behalf of
the Western Regional Tourism Partnership.
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NOEL McMEEL

Welcome to your Local Food
Directory - the home of good food.

Let us introduce you to your local
food pioneers. Experts in their eld,
0 ering you only the best of locally
cultivated, locally nurtured and
locally sourced produce.

From the shores of Lough Neagh
to the Fermanagh border the wilds
of this region bear many varied
delights. So travel with us through
our surrounding land  a journey
sure to exercise the senses and
excite the palate.

Along the way
critically acclaimed
chef Noel McMeel
will be tempting
our taste buds with
a host of mouth-
watering menus,
built around local
produce available
on your doorstep.
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Noel has cooked for President
Clinton, Her Majesty The Queen and
other members of the Royal Family,
Paul McCartney, Elton John, Ringo
Starr, Gabriel Byrne, George Martin,
Eric Clapton, Jools Holland, Chrissie
Hynde, Twiggy, Pink Floyd singer-
guitarist David Gilmour and actor
Steve Buscemi.

An Ambassador of Irish food in
America Noel cooks there regularly.
He has cooked at the prestigious
James Beard Foundation Dinner in
New York City ve times and has
recently returned from Los Angeles
where he judged the International
Hotel and Restaurant Awards.

Noel has worked in some of the
most prestigious and well respected
restaurants in the world, including
The Watergate Hotel in Washington
DC, Le Cirque in New York City, and
Chez Panisse in San Francisco.

However it is clear to see that Noels
roots lie rmly in Northern Ireland,
growing up on a traditional farm in
County Antrim. As Executive Head
Chef at Lough Erne Golf Resort in
County Fermanagh, Noel has created
menus that speak with the essence
of natural freshness, focused on local
ingredients.

So why not join us on our culinary
journey. The local food revolution has
begun and it is set to be deliciously
divine.
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Crab and Prawn
Cake with
pickled beetroot
couscous and
mild curry cream

NOEL McMEEL

One of the joys of cooking is
shopping, and there is nothing |

like more than to talk to local food
producers - butchers or shmongers,
bakers or vegetable growers

about their food, and what they
recommend. It is what they have on
o er that shapes my menus. That

is why | am delighted to introduce
you to the Local Food Directory this
booklet will tell you the best places to
buy local food on your doorstep.

Luckily you dont need to be a chef
or have an enormous budget to buy
the best because there are wonderful
farmers markets, farm shops, delis
and local butchers, grocers and
shmongers all over the region; and
the best are listed in this fabulous
producer s directory which will
take pride of place on my kitchen
bookshelf; and | hope it will on
yours too.

| believe that it is our duty to support
our food economy here in Northern
Ireland and buy local as much as we
possibly can. Local food is important
to our economy, our country and
your community, as well as globally
helping to stop unnecessary pollution
but apart from these signi cant facts
- local food is fresh.

There is something very exciting
about buying your potatoes from the
man who planted the seed or your
meat from the man who raised the
calf. It brings me joy to see people
using them and the growing trend for
supporting and buying Northern Irish.

N
|
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Local food producers are passionate
about what they do, and they want
you to enjoy the food they sell you.
They have great knowledge about
their food products, what it works well
with, when to eat it, and how to cook
it. And, what makes me really excited
is that this is information they want to
share with you through this booklet.

By eating natural,
high quality & locally
produced food-we
are helping to sustain
and protect our
nations countryside
and wildlife, as well
as our lives.

Growing herbs on your windowsill,
keeping a small vegetable garden,
supporting your local farmer and

their markets and shops is a great
way to help your community thrive
as well as lessen our carbon footprint
upon the earth. With all the talk of
climate change, and global warming
it is wonderful to see that people are

making small changes in how they
shop for their food.

Enjoy, Happy Cooking!

ol MEpeeX

Noel McMeel

www.noelmcmeel.com
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The seasons bring balance to our lives
and soul to our food. Eating food out
of season is like wearing a dress that
doesnt t-itis ugly and itis wrong.
The seasons bring us comfort food
the whole year round. Warming
roasted root vegetables or chunky
soups, feed us both inside and out in
the long cold months of winter, whilst
lamb and minted peas, lift our spirits
in the Spring. Eating in season brings
vitality to our lives and sparkles to

our tastebuds. The seasons ensure

we have comfort food all year round.
When food is in season it will be at its
best and it will also be at its cheapest
because there is a glut of it. Nature
has perfect rhythms and these should
run in parallel with the rhythms of the
food you cook and eat.

When you buy food it should be as
fresh as possible - to me this means
from the eld to the plate with as
little interference as possible in
between. Seeing where our food

comes from, what season
it grows in; watching the
cows in the elds, the hens
in the yard, and the deer in
the park allows us to start to
understand our ingredients
and nature, properly.
We can feel the
balance and taste the
di erence; there is a
reason why air-freight
strawberries in January
taste wrong, in fact they
dont have any taste
at all, the same goes
for chickens that
never see the light of
day, or pork that has
been treated with so many
chemicals and had so much water
added to it. Food should always
be eaten in season, it should be as
natural and fresh as possible, and it
should always be bought from local
producers. If our food is fresh then
we are going to enjoy the explosions
of avour that nature o ers us and
our skills in the kitchen enhance
already transcendent produce into
something sublime.

Taste this is key
to everything we
put in our mouths if
something does not
taste right, it can
cause all manners
of maladies both

in our bodies and
constitution.
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It is wonderful to see people across
the country rejecting food that does
not taste right that has been altered
or ddled with. Taste is sensual it

is one of our most powerful senses
and immediately transports us to the
world of our memories. Therefore it
follows that the food we eat should
allow us to build memories.

More and more people are returning
to the kitchen and that is why | think
a directory like this one is invaluable
to every kitchen because it allows us
to learn where we can buy food that
supports local producers, and helps
to sustain our economy. But what is
really exciting is that more children
and young people are taking an
interest in food than ever before. The
kitchen is a classroom that focuses
on the relationship between food
and life. Teaching your child to cook,
means you give them one of the best
gifts of their life.

| hope we are moving towards a
time where we dont eat on the run,
where we savour our food, support
and praise the farmers that created

it, and enjoy the community created
by eating around a table. And, for me
there is no other way to do this, but
with seasonal, local produce!

ol MEpheeX

www.noelmcmeel.com
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Northern Ireland creates some of the
world s tastiest produce; with glorious
avours crafted by talented producers,
and enhanced by our mild climate.
Food and climate are closely linked in
Northern Ireland. Abundant rainfall
gives the country its luscious green
pastures, which are essential for good
dairy production, succulent meat,
poultry, black and white puddings, pork,
game and lamb and our elds of golden

wheat and grains are the basis for our
world famous breads. Clear rushing
rivers and leisurely lakes provide a
wealth of sh; like eels, trout, pollock,
pike, and salmon; whilst our roaring
waves and rich coastline provides:
hake, herrings, scallops, cod, plaice,
mackerel, squid, prawns, oysters, and
lobsters. The sea also provides us
with some of our native ingredients
like Dulse, and Carragheen Moss.

Agriculture and food manufacturing
have always been integral to
Northern Ireland s economy and the
backbone of our culture. There has
always been a degree of sturdiness
to Northern Irish cuisine that has
emerged from the turbulent and
hungry centuries of our past.

Today s Northern Irish food culture
draws from our history but is inspired
by the fabulous producers we have.
These producers are people with

a passion for what they do, and |
believe that that enthusiasm carries
over into their produce. | am of a
generation of Irish Chefs that have
had the opportunity to travel and
cook extensively across the world.
From my travels and especially from
my time working for my Food Hero
Alice Watters in California; | learnt
that a Chef is only as good as their
raw ingredients. Cooking abroad

has inspired me to be creative with
our native produce; always using
the freshest local seasonal produce,
treating it as simply as possible and
serving it so as to ensure the taste of
the food represents the beauty of the
ingredients.

Today my fellow chefs and | take
great pride in our national dishes, our
local produce and are honoured to

have the provenance of dishes on our

menus.

Northern Irish food
Is possibly the best
food in the world
and is renowned
across the globe for
its purity of taste.
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| love nothing better than to take
some of our indigenious ingredients
and work them creatively into my
dishes; like my Yellowman and
Dulse Icecream which is perfect
with Apple Crumble made from
the nest Armagh apples. Or you
might enjoy my Queen Prawns
wrapped with Kata a pastry and
Carragheen Moss, then again you
might prefer my Kettyle Aberdeen
Angus Fillet of Beef with champ,
slow-roasted mushroom, cabbage
and bacon, served with a rosemary
and whiskey gravy, or perhaps you
would like my Smoked eel mousse
with boxty pancakes, horseradish
and mustard grain cream, and fresh
herb salad, or my Warm seared
pigeon and caramelised red onion
tarts with fresh salad leaves and
wild garlic dressing. All of these
dishes combine traditional Northern
Irish specialities in an innovative,
simple and fresh way that give taste
explosions when eaten.

Northern Ireland s cuisine is fresh,
creative and full of taste. Our
farm shops, farmers markets, local
grocers, butchers, shmongers
and bakers o er a gastronomic
adventure in shopping and the
opportunity to support local
businesses, and people with a
passion for what they do. | would
encourage you to support your
local producers; and buy the best
seasonal, local Northern Irish
produce for all your cookery needs.

ol MEpeeX

www.noelmcmeel.com
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Most of Northern Ireland s traditional
dishes have their roots in potatoes and
bread. The simple traditional recipes
for soda farls, wheaten and potato
breads, pancakes and Belfast baps have
survived during the onslaught of fusion
cuisine and imitation European breads.

Robert Ditty, the owner of Ditty s
Home Bakery, Castledawson, told me,
The ethnic breads of Northern Ireland
are what my customers want, Belfast
baps, sodas and wheatens y o my
shelves and | am happy to supply

them. My breads are the real McCoy!
Baked freshly each day with buttermilk,
without arti cial ingredients, just the
way they should be. Bread has its
roots in the Neolithic era and the

rst breads were cooked versions of
grain-pastes, some of which are still
eaten today - the Scottish oatcake, the
Mexican tortilla and Indian chapati.
These basic atbreads formed the diets
of many early civilisations, the 12th
century BC Egyptians ate a at bread
called ta and the Sumerians a barley

at cake.

The development of leavened bread
is commonly believed to have
been developed in ancient
Egypt during the 17th
century BC, although
the wheat capable
of producing it
was rare. The
grain did
not become
commonplace in
Ancient Greece until
4th century BC.

Pliny the Elder wrote about
the Gauls and the Iberians

using foam skimmed from beer to
produce, a lighter kind of bread than
other peoples. A type of yeast was
developed in the ancient world by
allowing wine and wheat to ferment.
Using a starter was the most common
form of leavening and the result
was sourdough, which is enjoying a
renaissance in bakeries world-wide.

There has always been a wide variety
of breads available. In antiquity,
Athenaeus wrote about honey & oil
bread, loaves covered in poppy seeds
and griddle cakes. Diphilus noted

the health bene ts of bread made of
wheat in comparison to that of barley.
For generations, white bread was
considered the privy of the rich, while
the poor ate brown bread. Now this
thinking has been reversed.

Originally bread would have been
baked over an open re either on a
griddle, in a clay oven at the side of
an open re orin a bastable oven,

(a cauldron with three legs and a lid,
which was suspended on chains over
a peat re).

Soda bread is indigenous to Ireland
and its climate. Created in the 1840s
when bicarbonate of soda was
introduced to Ireland, the bread was

ﬁtheLocal
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baked on a griddle hung over a peat

re. The climate of Northern Ireland
hindered the growth of hard wheat,
which created a our that rose easily
without the assistance of yeast. The
bread can be made with white or
brown our, with raisins, or as they
do in Co Armagh, packed full of
apples. Soda bread takes two major
forms, the farl and cake. It is more
likely in the North to see the farls for
sale, whereas in the South the cake is
more popular.

Rolled thinly for ease
of baking, the bread
was traditionally

cut into quarters,
with a cross cut into
the bread before
baking. According
to superstition this
was to rid the bread
of demons and let it
rise consequently
it became known as
lucky bread. It is a
quick bread to make
because it is not
kneaded.

Various forms of this bread are widely
available in local bakeries, markets
and supermarkets. It is also used as
the base in Northern Irish pizza and
of course as an essential part of that
Northern Irish favourite, the Ulster
Fry. It is delicious taken quickly from
the oven and eaten hot, smothered in
butter or with a little garlic added.
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Since the Sixteenth century the potato

has formed the basis of the Northern

Irish diet. So it should come as no

surprise that the enterprising Northern

Irish began to use mashed potato

leftovers, to make another form of bread
potato bread.

Commonly referred to in di erent parts
of the country as fadge, potato cake
or farls and slims, it is an unleavened
bread in which the potato replaces a
major portion of the wheat our. It too

traditionally found its baking arena on
a hot griddle over an open re. Apple
potato fritters are an interesting use of
the bread where it is wrapped, like
pastry, around an apple lling. Potato
bread also forms an essential part of
the Ulster Fry, but it is also lovely eaten
hot with butter and jam.

Although perhaps not exclusively a
Northern Irish bread, pancakes -
traditionally eaten on Shrove Tuesday,
as the household prepared for lent,

still enjoy tremendous
popularity among
the people of
Northern Ireland
and are known
to sell out
quickly. Pancakes
are a derivative
of the French
cr@pe or drop
scone, but are fatter
and noticeably browner
in colour. They too form
part of the Ulster Fry.

Veda bread is a malted bread
and although it was invented in
Gleneagles in Scotland, Northern
Ireland is the only place were the
bread is still baked and enjoys
province-wide popularity. Although it
is a sweet bread, veda is often eaten
toasted with butter and cheese.

Barmbrack (sometimes spelled
barnbrack) is a yeasted raisin bread.
The name comes probably from
Gaelic, bairin breac, which means
little speckled cake, although perhaps
also derived from barm, an old word
for yeast.

The bread is always eaten sliced
and thickly spread with butter.
Traditionally eaten on the Island
of Ireland at Halloween -each
member of the family gets

a slice. The bread is baked

with a piece of rag, a

coin and a ring. If you

were to get the rag

then your nancial

future is doubtful. If

you get the coin then

you can look forward

to a prosperous year.

Getting the ring is a

sure sign of impending
romance or continued
happiness.

Bread is a truly universal food. In
Northern Ireland it is de nitely part
of the culture. Whether it is bought in
one of the wealth of delightful home
bakeries or made at home, bread is
served at every meal in a traditional
Northern Ireland house.

The great thing

about the Northern
Irish bread is that is
has survived all the
food fads intact and
unadulterated - of
course many talented
chefs have adapted it
to ow with the times,
but in its original form
it remains, comfort
food at its best.
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Bread
Recipes

1. Wheaten Bread
2. Oaten Black Treacle Bread

3. Boxty Potato Bread Pancakes

1. Wheaten Bread

Makes 2 small loaves

5009 coarse ground
wholemeal our

225g porridge oats

4 tbsp sun ower seeds
2 tsp bread soda

2 tsp salt

25g salted butter
600ml buttermilk

Method

Preheat oven 200”C. Sieve the our
into a bowl! with the salt and bread
soda. Rub in the butter. Stir in the
oats and sun owver seeds. Add the
buttermilk a little at a time - the
mixture should be quite wet. Mix

in well. Divide into two non stick
medium sized loaf tins. Bake in the
oven for 40-50 minutes. Turn out of
the tins and return to the oven for a
further 10 minutes. Leave to cool on
a wire rack.

2. Oaten Black

Treacle Bread
Makes 1 round

1 kg porridge oats
5009 plain our

3 tsp baking powder

3 tsp salt

3 thsp black treacle

3 thsp of melted butter
2 pts buttermilk

Method

Combine all the dry ingredients
and mix well, then add the treacle
and melted butter and nally the
buttermilk to make a dough. Do
not over-mix. The dough should be
moulded into a at circular shape
about inch thick, scored to make

4 quarters or farls and cooked on
a oured griddle pan until golden
and makes a hollow sound when
tapped. Alternatively you can treat
them as scones and bake in a
moderately hot oven for 15 or 20
minutes.

ﬁtheLocal
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3. Boxty Potato

Bread Pancakes
Makes 8 small boxty pancakes

O 1259 raw peeled potato
(a oury variety such as Dunbar
Standard or Maris Piper)

@ 125g mashed potato,
made from 200g oury potatoes,
peeled and cooked

O 125g plain our, plus
extra for dusting

B %o tsp baking powder

O %o tsp salt

o large knob of salted butter,
melted and cooled

o a little milk if necessary
Makes 8 small boxty pancakes

Method

Grate the raw potato into a bowl.
Turn out onto a cloth and wring
over a bowl, catching the liquid

- this will separate into a clear uid
with starch at the bottom. Pour o
and discard the uid, then scrape
out the starch and mix it with the
grated and mashed potatoes. Sift
the dry ingredients and mix into the
potatoes with the melted butter,
adding a little milk if necessary to
make a pliable dough. Knead lightly
on a oured surface. Divide into
four and form at round cakes.
With the back of a knife, mark each
pancake into quarters without
cutting right through. Heat a large
griddle or heavy frying pan until
hot. Dust with our, then place a
pancake marked-side down on the
pan. Cook over a medium heat for
3-5 minutes until browned. Turn
the pancake over and repeat on the
other side. Serve warm.
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Breads
& Cakes

County Tyrone

The Flu y Meringue

Established in 2004 our bakery
specialises in the making of meringue
nests and pavlova bases. We believe
in sourcing local ingredients and

use no arti cial preservatives in

our produce. We supply to the

retail, the hospitality trade and large
private parties. Our produce can

be found locally in Newell Stores,
Dungannon; O Doherty s, Enniskillen
and McAnerney s, Armagh and as far
south as Fallon & Byrne in Dublin and
west as Market 57 in Westport.

Manager:
Catherine Finnegan

Address:

50 Tullybroom Road
Clogher

Co Tyrone

BT76 OXS

Contact Details:

Tel: (028) 8554 9439

Mob: 077 6848 6211

Email:

catherine nnegan@btinternet.com

ﬂtheLocal
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Lindas Bakery

We at Lindas Bakery specialise in
traditional home-baked cakes, traybakes
and breads. Our cakes are baked using
local free range eggs and no added
preservatives or colourings; varieties
include boiled cakes, apple fruit cakes,
chocolate, co ee etc. Produce is sold
at Tyrone Farmers Market, Dungannon
on 1st and 3rd Saturday of each month
and also at the Linen Green, Moygashel
on the 2nd Saturday of every month.
Produce can also be made to order.

Proprietor:
Linda Haydock

Address:

53 Tartlaghan Road
Bush

Dungannon

Co Tyrone BT71 6QR

Contact Details:
Tel: (028) 8772 5251

Mullaghmore
Home Bakery

Wholesale suppliers of fresh
homemade bakery goods including
scones, pastries, cakes, homemade
desserts, birthday cakes etc.
Mullaghmore Home Bakery supply
retailers in Omagh, Ballygawley,
Strabane, Enniskillen, Irvinestown,
Beragh, Castlederg, Drumquin,
Fintona, Tempo, Fivemiletown,
Dromore, Kesh, Ederney,
Aughnacloy, Moy, Greencastle and
Newtownstewart.

Proprietor:
John Corrigan

Address:

Unit 6 Gortrush Industrial Estate
Omagh

Co Tyrone

BT78 5EJ

Contact Details:

Tel: (028) 8224 1558

Fax: (028) 8225 9721

Email:
john@mullaghmorebakery.com

The Encore
Cake An Roll

Making cakes to order for all
occasions, with the homemade
taste and professional nish. No
cake too small or large and all
tastes catered for Including
moist Chocolate, Madeira, Carrot,
Plain or Chocolate Victoria
Sandwich or even Malteser and
biscuit. Gluten free cakes are also
available on request.

Proprietor:
Karen Rennie

Address:
15a Campsie Road
Omagh

Co Tyrone
BT79 OAE

Contact Details:
Tel: (028) 8225 9766
Web: www.encorecakes.co.uk
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The Corner
Manager:
Cake Shop Roberta Wright

Based in Cookstown, Co Tyrone. The
Corner Cake shop delivers a wide range
of delicious, fresh bread across an

ever expanding territory, right here in
Northern Ireland. Why are more people
turning to Corner Cakes? Perhaps its
because our fresh cream @clairs are
delivered daily, maybe its because our
sodas are deliciously moist, but most
probably its because, in an age where
technology is everywhere, all our bread

is still baked by hand the traditional way.

Address:

Unit 1

Ballyreagh Industrial Park
Cookstown

Co Tyrone

BT80 9AR

Contact Details:

Tel: (028) 8676 5355

Fax: (028) 8676 7923

Email: roberta@cornercakes.com

ﬁtheLocal
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McColgans
Foodhall

Our family owned bakery, butchery,
deli and hot food outlet is situated
in Strabane town centre. All
products are produced fresh on the
premises daily using only the nest
ingredients. Choose from our wide
selection of breads, cakes, pastries,
sandwiches and meat products.
You will not be disappointed!

Manager:
Majella McDermott

Address:

59-61 Main Street
Strabane

Co Tyrone

BT82 S8AU

Contact Details:

Tel: (028) 7138 3031

Fax: (028) 7138 3031

Email: foodhall@mccolgans.ie

The Bakery - Camphill
Community Clanabogan

Handmade biscuits and breads,
handmade in a bakery providing
supported work for adults with learning
disabilities. Our bread range includes
speciality breads such as yeast-free,
gluten-free and wheat-free.

Open Monday to Friday
9.30am-12 noon
& 2.30pm 530pm

Produce also
available from Omagh
Farmers Market

3rd Saturday.

Bakery Team Leader:
Alfons Rohwerder

Address:

15 Drudgeon Road
Omagh

Co Tyrone

BT78 1 TJ

Contact Details:

Tel: (028) 8225 6106

Fax: (028) 8225 6123

Email:
info@camphillclanabogan.com
Web:
www.camphillclanabogan.com

Joan Boyds
Homebakes

Described as the Ultimate
Traybake, Joan Boyd, the brain
behind the tantalising delicacies
claims that her secret is that
she is not afraid to be creative.
Joans tray-bakes are devilishly
tempting and created using only
the highest quality ingredients.
Refusing to compromise on
quality or taste, Joan sources
local and natural produce and
insists on the nest chocolate.

You are sure to nd something to
appeal to every taste from light and
crunchy to sweet and surprising.
Decadently delicious.

Proprietor:
Joan Boyd

Address:

75 Grogey Road
Fivemiletown
Co Tyrone
BT75 OMS

Contact Details:
Tel: (028) 8952 1943
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County Fermanagh

Leslies Home
Bakery

Leslies Home Bakery and Co ee
Lounge specialises in home baking,
lunch specials, hot pies, cakes, wheaten
bread not to mention many delectable
delights made to make your mouth
water. All baked on the premises.

Open Monday to Saturday:
8am 6pm Unlicensed

Proprietor:
Leslie Wilkin

Address:

10 Church Street
Enniskillen

Co Fermanagh
BT74 7EJ

Contact Details:

Tel: (028) 6632 4902

Fax: (028) 6632 4902

Email: leslie wilkin@btconnect.com

Violas Contemporary
Cakes & Cookies

Viola produces cakes, cookies and
desserts for those with a sweet tooth.
Specialising in handmade Irish Boiled
Fruit Cakes you are sure to nd
something sweet to tempt you.

Proprietor:
Viola Dono

Address:
46 Ardgart Road

Mullaghmeen , Enniskillen
Co Fermanagh
BT94 2HE

Contact Details:
Tel: 07592 744879
Email: violasbakery@btinternet.com

Cherry Tree
Home Bakery

We at the Cherry Tree
Home Bakery produce a
wide variety of traditional
and contemporary breads,
cakes and pastries. We specialise
in bespoke cakes for any occasion
and have an extensive range of hot
and cold food to go.

Our products are available across
Fermanagh and Tyrone.

Proprietor:
Glen & Ashley Charles

Address:

107 109 Main Street
Lisnaskea

Co Fermanagh

BT92 0JD

Contact Details:

Tel: (028) 6772 1571

Fax: (028) 6772 1571

Email:
info@wheresmywheaten.com
Web:
wwwwheresmywheaten.com

Kesh Home Bakery

We at Kesh Home Bakery supply bread
and confectionary, as wholesale supply
to supermarkets across Fermanagh and
Tyrone. Catering for all palates and
customer needs.

Proprietor:
Ernie & Linda Thompson

Address:

27 Main Street
Kesh, Enniskillen
Co Fermanagh
BT93 1TF

Contact Details:
Tel: (028) 6863 1698

Eileens Cakes

Specialising in traditional and
modern wedding cakes we will make
your cake entirely to order. We also
create birthday, christening and
anniversary cakes to complete your
special occasion.

Fresh apple and rhubarb tarts
also available from O Doherty s
Butchers, Enniskillen; Gary Irvine,
Maguiresbridge and J.A. Graham,
Lisbellaw.

Proprietor:
Eileen Hall

Address:

48 Abbey Road
Killycramph
Lisnaskea

Co Fermanagh
BT92 ONF

Contact Details:
Tel: (028) 8953 1643
Email: eileenscakes@hotmail.co.uk
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Graydons Sweet
Temptations Ltd

We at Graydons produce traditional
handmade Irish wheaten bread, soda
bread, treacle bread, scones and
Armagh bramley apple tarts. We also
0 er a superb range of delicious cakes,
pastries and traybakes and are famous
for our speciality boxty. Our products
are available in selected outlets in
Fermanagh and Tyrone.

Director:
Eric Graydon

Address:

20 Boyhill Road
Maguiresbridge, Enniskillen
Co Fermanagh

BT94 4LL

Contact Details:
Tel: (028) 8953 1772
Email: ericgraydon@btinternet.com
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County Londonderry

Simply Beautiful
Cakes

Wedding and celebration cakes which
look beautiful and taste wonderful.
Designs range from simple & elegant to
romantic and sensational! We use only
the nest ingredients and free range
eggs in rich fruit cake, Madeira, yummy
chocolate cake, to ee mallow biscuit
cake and many more. Your cake will be
Simply Beautiful !

Proprietor:
Olga Rogers

Address:
Benmore House
Churchill
Enniskillen

Co Fermanagh
BT93 6AZ

Contact Details:

Tel: (028) 6864 1450

Mob: 07753 936666

Email: olga-rogers@tiscali.co.uk
Web:
www.simplybeautifulcakes.co.uk

Voila Foods

Voila Foods a fresh new concept!
We serve unique, delicious high
quality food in a modern hygienic
environment, backed up by an
excellent customer service. We
blend traditional style recipes with
modern gourmet and French
themes. Crepes can be a snack,
entrde, main course or dessert
folded to size to either take out
or dine in. Being low in fat,
catering for certain dietary
needs and llable with
any manner of delicious

llings, there is always
something to suit your
guests whatever their
food preference.

Our versatile products suit
both indoor and outdoor
events, perfect for any
occasion. Why not add style
and culture to your event?

Proprietor:
Rena Du y

Address:
7 St Columbas Walk
Greysteel

Co Londonderry
BT47 3TS

Contact Details:
Tel: 07907759959
Email: voilafoods@yahoo.co.uk

Lakeland Bakery

Lakeland Bakery are well known for our
wide range of freshly baked products.
We proudly supply our range of baked
goods to Mother Nature s Products, Jan
de Vries Breads, Health Shops, Dunnes
Stores, and Jolly Sandwich Enniskillen.

Director:
Roy Johnston

Address:
67 Mullaghmeen Road
Enniskillen

Co Fermanagh BT74 4GH

Contact Details:

Tel: (028) 6632 3342

Fax: (028) 6632 3362

Email: Lakelandbakery@lineone.net
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the UK. Bespoke hampers and cakes
can be ordered directly from the
bakery.

Ditty s Bakery

Alistair s Manageress:

Ditty s Home Bakery is a thriving

third-generation bakery based in
Castledawson specialising in breads
local to Northern Ireland. Breads range
from wheaten and sodas to griddle-
baked u y soda farls and earthy
potato farls. We also produce sweet
and savoury biscuits such as lemon
shortbread, dulse and celery biscuits
and traditional oatcakes. Recently

we have extended our range to o er
cheese oatcakes made with Gubbeen
Irish farmhouse cheese, smoked Irish
oatcakes and walnut oatties. Our
products can be found in prestigious
delis and stores throughout Ireland and

Proprietor:
Robert Ditty

Address:

44 Main Street
Castledawson
Co Londonderry

BT45 8AB

Contact Details:

Tel: (028) 7946 8243

Fax: (028) 7946 8967

Email: dittysbakery@tiscali.co.uk
Web: www.dittysbakery.com

Bakery

Freshly baked bread and pastries
available daily, sold on the

premises and various other stores
throughout the Mid-Ulster area. We
also have a wide selection of cakes,
desserts and fresh cream products
to tempt the tastebuds.

Christina Stewart

Address:

9-11 High Street
Moneymore

Co Londonderry
BT45 7PB

Contact Details:
Tel: (028) 8674 8156
Fax: (028) 8674 8119

Genesis Breads

Genesis Breads was launched in 1998
by the McErlain Family, who celebrate
40 years in business in 2008. Over
the years the bakery has maintained

its reputation for quality handcrafted
products made with time, care and
attention. We pride ourselves in
creating products which are di cult
but di erent - such as the unique Wee
Sodas, Big Slice Wheaten and award
winning Honey and Yoghurt Wheaten.
Available in all supermarkets across the
Province, you can also nd the family
home bakery in Meadowlane Shopping
Centre, Magherafelt, where a range of
tray-bakes and cakes are on o er.

Manager:
Liesa Johnston

Address:

31 Aughrim Road
Magherafelt

Co Londonderry
BT45 6BB

Contact Details:

Tel: (028) 7963 2465

Fax: (028) 7963 4207

Email: sales@genesisbreads.com
Web: www.genesiscrafty.com

JC Stewart
Foodhall Ltd

JC Stewart Foodhall has a century
long tradition of commitment to
buying and selling local produce.
We take pride in stocking the
produce of over a dozen local
bakers and pie-makers as well

as the best of local hams, bacon,
pork, beef and cheese. Good
food closer to home.

Proprietor:
Paul Stewart

Address:

1 Union Road
Magherafelt

Co Londonderry
BT45 5DF

Contact Details:

Tel: (028) 7930 2930
Fax: (028) 7963 2010

Email: Paul@jcstewart.co.uk
Website: www.jcstewart.co.uk
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Introduction

Welcome to a land of time honoured
dairy tradition. World renowned

for our lush pastures and creamy
crop our local producers deliver
excellence time and time again.
Practices handed down through
families across the years now sit

side by side with a drive to cultivate
innovation whilst delivering a service
that is truly bespoke.

ﬁtheLocal
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The region
supplys the
freshest of cows
milk, buttermilk,
cream and goats milk
to the surrounding
area. Creameries
produce luxury
cheeses such as
Ballybrie, Ballyoak
and Ballyblue
worthy of any
cheeseboard. While
artisan industries
deliver ice-cream
that will melt any
palate.

Turn the page and join us on the
farm  wellies optional.
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County Tyrone

Fivemiletown Creamery

Set in the heart of County Tyrones
Clogher Valley, Fivemiletown
Creamery is a small farmer owned
co-operative which is renowned
for producing some of the nest
hand-made cheeses available.
Celebrating 110 years in business
this year, Fivemiletown Creamery
has a long tradition of winning top
awards for its produce. Collecting
the rst award in 1912, Fivemiletown
Creamery now averages an
impressive 10 awards every year for
its much sought after cheese.

Business Development
Executive:
Ciara Hynds

Address:

14 Ballylurgan Road
Fivemiletown

Co Tyrone

BT75 ORX

Contact Details:

Tel: (028) 8952 1209

Fax: (028) 8952 1863

Email:

welovecheese@ vemiletown.com
Web: www. vemiletown.com
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Sﬁringwell
Sheep Products

Springwell Sheep Products make
medium-soft cheese in 3 avours,
plain, chive and red pepper. Our
products are free from additives

& preservatives and suitable for
vegetarians. Our range is available to
buy at Londonderry, Coleraine and
Cavan monthly Farmers Markets and
can also be mail-ordered from our
home address.

Proprietor:
Linda Gourley

Address:

40 Spring Road
Meaghey
Castlederg

Co Tyrone
BT81 7NY

Contact Details:

Tel: (028) 8166 2289
Fax: (028) 8166 2289
Mob: 077 5325 0226

The Grove Dairy

The Grove Dairy is a farm
processing dairy supplying farm
fresh pasteurised milk products,
buttermilk and cream. We
deliver to Castlederg, Strabane,
Londonderry, Limavady,
Cookstown and Omagh Districts.
We are sure you agree The
Grove Dairy truly is the cream of
the crop.

Proprietor:
Jack & Hazel Mitchell

Address:

39 Kilclean Road
Castlederg, Co Tyrone
BT81 7EF

Contact Details:

Tel: (028) 8167 1249

Fax: (028) 8167 1720

Email: hazelm@grovedairy.co.uk

Cloon Goat Farm

Cloon Goat Farm are producers

of goats milk. We supply the

liquid Goats Milk market as well

as Cooleeney Farmhouse Cheese
Makers in Co Tipperary. Our

liquid milk is available throughout
Northern Ireland in all large retailers.
Our most recent innovative product
has been our ice cream made
wholly from goats milk from our
farm. This is available in Tesco and
in Sainsbury s.

Partner:
James Milligan

Address:

10 Lisnacloon Road
Castlederg, Co Tyrone
BT81 7UF

Contact Details:

Tel: (028) 8167 0604

Fax: (028) 8167 0604

Email:
goatsmilkproducts@btinternet.com
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Augher Co-op Agri
& Dairy Society Ltd

Augher Co-op Agri and Dairy Society
Ltd produce cheddar cheese, half fat
cheese and a range of cottage cheese.
A delight to the palate our cheese
complements any meal and will
enhance any cheeseboard.

General Manager:
Jim Finlay

Address:
9 Crossowen Road
Augher, Co Tyrone
BT77 OBA

Contact Details:
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Strathroy
Dairy Ltd

Strathroy Dairy Ltd process and
deliver the full range of milk and
cream products, including fresh
wholemilk, semi-skimmed and
skimmed in a variety of sizes.

Commercial Manager:
Eamon Lynch

Address:
Shergrim
Omagh

Co Tyrone,
BT79 7JD

Tel: (028) 8554 8214
Fax: (028) 8554 8651

Ayrshires premium milk, organic .
and 1% milk are also available within ~ EEellte I TI
the range as well as buttermilk Tel: (028) 8224 0948

and the only locally sourced goats Fax: (028) 8224 6280

milk in the market. Recently we 5\/”‘8!': info@stratr:lroygqiry.com
launched fresh whipping cream in eb: www strathroydairy.com

a re-sealable jar, keeping the cream
fresher for longer.

Dale Farm Ltd

Customer Services:

] Dale Farm Ltd
Dromona Cheese is

the number one locally Address:
produced cheddar and Dale Farm Ltd
has been made from 15 Dargan Road
100% Northern Irish Belfast

cow s milk in Dunman BT3 9LS

Bridge, Cookstown,
Co Tyrone for the last Contact Details:
30 years and is sold to Tel: (028) 9037 2200

over 35 countries world  [IRGARCEUSEIZZA S
wide. Website: www.dalefarm.co.uk

Leckpatrick Foods

Sales & Business
Development Manager:
Leckpatrick Foods manufacture a John Crawford
wide range of long life dairy
products including Address:

custards, ice cream, 19 Tamlaght Road
milkshake mixes Omagh, Co Tyrone

and dairy creams. BT78 5AW

Contact Details:

Tel: (028) 8225 6007
Fax: (028) 8225 0718
Web: www.leckpartrickfoods.com
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Mullin Ice
Cream Ltd

We at Mullins make our homemade
style ice cream using dairy milk and
cream from Jersey cows combined
with natural fruit avoursto o er
customers a little local luxury.

Customer Services:
Mullin Ice Cream Ltd

Address:

19/21 The Diamond, Kilrea
Coleraine

Co Londonderry

BT57 5QQ

Contact Details:

Tel: (028) 2954 0003

Fax: (028) 2954 1253

Email:
info@mullins-icecream.com
Web: mullins-icecream.com

Morellis Ice
Cream

Irelands famous Italian

Ice Cream is available
through retail outlets

in Portrush, Portstewart,
Coleraine, Newcastle and
Belfast. These are only the
main stores, but look out

for smaller suppliers in many

towns within the six counties.

Morellis produce over 100
avours of ice-cream
and sorbet.

Sales & Marketing:
Daniela Morelli

Address:

Unit 27 Sperrin Business Park
Ballycastle Road

Coleraine

Co Londonderry

BT52 2DH

Contact Details:

Tel: (028) 7035 7155

Fax: (028) 7035 7055

Email:
morellicecream@hotmail.co.uk
Web: www.ices.uk.com

Braemar Farm
Ice Cream

Braemar Farm Ice Cream was
established in May 2006. It is a family
business managed by Ruth Pollock BSc
(Hons) Food Technology. The farm
consists of 110 milking cows and is
situated in the hills of the Castlerock
countryside overlooking Mussenden
Temple and across the sea to Scotland.
It is our aim to have content, healthy
cows producing optimum quality milk.
We use fresh milk straight from the
parlour to produce delicious Ice Cream
in our purpose built unit on the farm.
We use Italian equipment to ensure
our products are made the Artisan way.
We use the nest fruits to produce a
mouth watering range of Fruit Sorbets,
sourcing ingredients locally. Come and
visit the farm and see the cows being
milked in our viewing gallery while
enjoying a scrumptious ice cream.

Proprietor:
Ruth Pollock

Address:

Braemar Farm

67 Altikeeragh Road
Castlerock

Co Londonderry
BT51 4ST

Contact Details:

Tel: (028) 7084 8331

Mob: 07799 471199

Fax: (028) 7084 8331

Email:
ruth@braemarfarmicecream.co.uk
Website:
www.braemarfarmicecream.co.uk
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Beaghmore Stone Circles,
Sperrins
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When it is something that little bit These dells drlnks
special that you crave, you can rest . ! ’
assured you will nd a boutique Jams, preserves,
company hidden within our land. prepared mea|s and
Home-grown skills, nurtured )
traditions and natural ingredients are ham pers will make
the regions recipe for success. your mOUth Water
in anticipation.
O ering everything
from award winning
Smashing Pumpkin
jam to refreshing
spring water, creamy
coleslaw and
intensely roasted
CO ee beansitis
clear to see
that this is
an area rich
in naturally
tempting tastes.

I n t ro d u Cti O n To journey across this

region is not only to
exercise the palate, but
indeed the senses.
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Hampers & Ready Meals
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Jordans Homemade Jams

We are a small family run business.
Our jams can be found
in a number of shops,
supermarkets and markets
within the province. Where
possible our jams are made
from fruit produced locally
ensuring the freshest
of fruit, bursting with

avour Naturally.

Proprietor:
Margaret Jordan

Address:

104 Syerla Road
Dungannon
Co Tyrone
BT71 7ET

Contact Details:
Tel: (028) 3754 8340

Galfees
Food Select

Galfees prepare, cook and package an
extensive range of quality food from
sandwiches to ready made meals. We
deliver our products to many di erent
outlets throughout the north and south
of Ireland including garage forecourts,
restaurants and shops.

We also o er an outside catering
service for corporate and family events.

Director:
Jacqui Gallagher

Address:

Unit 28-31

Orchard Road Industrial Estate
Strabane

Co Tyrone BT82 9JT

Contact Details:

Tel: (028) 7188 6618

Fax: (028) 7188 2832
Email: o ce@galfees.net
Web: www.galfees.com

Tyrone Springs

Tyrone Springs was
founded in 2005,

we are based in
Donemana in County
Tyrone. We 0 era
comprehensive range
of water coolers for
the home and o ce.
We also supply various
sizes of bottled water,
both in plastic & glass,
to restaurants, hotels,
shops, gyms, cafes and
schools. All delivered
directly to your door.
Now that is refreshing.

Sales:
Julie Foley

Address:
Lupin Avenue
Donemana
Co Tyrone
BT82 OPG

Contact Details:

Tel: (028) 7139 7100

Fax: (028) 7139 7155

Email: tyrone.springs@yahoo.com
Web: www.tyronesprings.com

Rocwell Mineral Water

Producers, manufacturers & suppliers
of natural mineral water products
under Rocwell brand and own label
brands. O ering both a water cooler
service and consumer bottled water
range. Founded by the Quinn family

in 1989 the Rocwell Natural Mineral
Water source was the rst in Northern
Ireland to obtain Natural Mineral Water
Status under the stringent EU and Irish
Directives and the UK and NI Mineral
Water Regulations.

Sales Manager:
Sharilene Loughran

Address:
38 Limehill Road
Pomeroy

Co Tyrone
BT70 2RX

Contact Details:

Tel: 028 8775 8306

Fax: 028 8775 9509

Email: info@rocwellwatercom
Web: www.rocwellwatercom

Universal Foods

Universal Foods make a range of

fresh sauces, coleslaw, potato salad,
garlic baguettes and toasties on our
premises. Supplying both retail and
catering sectors, including hot food
bars, hotels and restaurants, Universal
Foods cater for all tastes. All products
are available in Spar, Mace, Costcutter,
DayToday, Dunnes Stores and Asda not
to mention a host of local independent
shops.

Partner:
Anthony Lavery

Address:

Ardboe Business Park
Kilmascally Road
Ardboe, Dungannon
Co Tyrone, BT71 5BJ

Contact Details:

Tel: 028 867 62955

Fax 028 867 36380

Email :
universalfoods@utvinternet.com
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County Fermanagh

Norman Hunter and Son

Norman Hunter and Son is a multi-
award winning traditional Butchers/
Delicatessen providing Northern
Ireland Quality Assured meat to a
discerning client base. In addition
we also o er local and international
cheeses, homemade salads and
ready meals, biscuits and cakes and
a range of chutneys and preserves.
Time to treat the taste buds.

Proprietor:
lan Hunter

Address:
53-55 Main Street
Limavady

Co Londonderry BT49 OEP

Contact Details:
Tel: (028) 7776 2665
Fax: (028) 7776 7774

Upperlands
Co ee Company

Upperlands Co ee Company are a
family business engaged in roasting
and blending speciality and gourmet
co ees. We source green co ee
beans from around the world,

these high quality beans are then
hand roasted and blended here in
Upperlands to achieve our own
signature avours. We supply local
retailers, hotels and co ee shops.

Proprietor:
John Henderson

Address:

57 Culnady Road
Upperlands

Co Londonderry BT46 5TN

Contact Details:

Tel: (028) 7954 9771

Email:

john@upperlandsco eecompany.com
Web:

www.upperlandsco eecompany.com

Country
Cuisine NI Ltd.

Country Cuisine NI are

producers of delicious creamy
coleslaw and luxurious potato
salad, made from a unique recipe.
We produce quality products
made from the best of locally
sourced ingredients. An ideal
accompaniment for any dish.

Director:
Philip & Tracy Wilson

Address:
3 Ballydermot Lane
Bellaghy

Co Londonderry
BT45 8LG

Contact Details:
Tel: (028) 7938 6308
Fax: (028) 7938 6612

Baskets
of Ireland

Baskets of Ireland produce an
exciting range of gourmet food
hampers. We have scoured the
island of Ireland seeking out small
artisan food producers, committed
to creating products of the highest
quality and have compiled these
items into a superb range of gift
hampers suitable for any occasion.

Proprietor:
Jayne Paget

Address:

Lissan

Garvery, Ennisikillen
Co Fermanagh
BT74 4PF

Contact Details:

Tel: (028) 6632 8206

Email: jayne@basketso reland.com
Web: www.basketso reland.com

Shazzam

Shazzam produce enchanting
chutneys and magical jams. They
combine interesting and unusual
ingredients to produce our award
winning preserves known for
their quality and taste. Shazzam
have won three great taste gold
awards for their smashing pumpkin
chutney, bano ee jam and ggy
rhubarb jam. Available from delis
and tourist attractions nationwide.

Proprietor:
Suzanne Livingstone

Address:
Leighan
Monea

Co Fermanagh
BT93 6GY

Contact Details:

Tel: (028) 6864 1948

Email: contact@shazzamdesign.com
Web: www.shazzamdesign.com

Erin Grove Preserves

JAM!  JUST LIKE IT USED TO BE!
Erin Groves preserves, chutneys
and marmalades have been
inspired by a desire to recreate the
traditional homemade avours
which have been lost in so many
of today s over-processed foods.
Using only traditional methods and
the nest ingredients, we produce
an outstanding range of products.

Proprietor:
Jayne Paget

Address:

Lissan

Garvery, Enniskillen
Co Fermanagh
BT74 4PF

Contact Details:

Tel: (028) 6632 8206

Email: jayne@eringrove.com
Website: www.eringrove.com
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Fruit &
Vegetable
Rempes

. Warm Goat s Cheese Tart
With Caramelised Red
Onion And Baby Salad

. Sticky To ee Pudding With
Banana

1.

Warm Goats Cheese Tart
With Caramelised Red
Onion And Baby Salad

Ingredients
o 25g salted butter

25g light soft brown sugar

2 red onions, sliced into half rings
75ml red wine

75ml red wine vinegar

1 star anise

%0 x 375g sheet ready

rolled pu pastry

B 1 medium egg yolk mixed
with 1 tsp water

@ 4 slices goats cheese

o 10ml olive oll

@ 4 small handfuls of
mixed salad leaves

o Salt & pepper

For the Basil dressing

@ 100g young basil leaves
@ 1 clove garlic

@ 4 tbsp olive oil

@ Juice of % orange

@ Juice of % lemon

Method

1. In a saucepan, melt the butter
and sugar over a medium heat
for 3-5 minutes until brown and
caramelised.

2. Add the onions, wine, vinegar, and
star anise. Put on the lid and leave
to reduce for 15-20 minutes.

.On a oured surface, lay out the
pastry and brush with egg wash.
Mark wavy lines across the pastry
with a fork, then cut into 10cm
squares and press a 5cm pastry
cutter into the middle of a square,
spooning in the cooled onions.
Remove the cutter.

. Bake the pastry squares for 10-15
minutes until golden brown at
160 C.

. Remove and leave to cool. Increase
the oven temperature to 200 C.

. Make the basil dressing by plunging
the leaves and one garlic clove into
boiling salted water for 1-2 seconds,
then refresh in iced water and
squeeze out.

7. Blend to a pur@e with the oll,
orange and lemon juices, pass
through a sieve and set aside.

8. Reheat the onion tarts for a few
minutes.

9. Place a slice of goats cheese on
top of each, arrange the salad
leaves alongside, drizzle with basil
dressing and serve immediately.
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2. Sticky To ee Pudding
With Bananas

Ingredients

@ 75g/3oz Old Bananas

o 150g/50z dates, stones removed,
chopped

250ml/9 oz hot water

1 tsp bicarbonate of soda
60g/2... oz butter, softened
60g/2... oz caster sugar

2 free-range eggs

150g/50z self-raising our

For the to ee sauce

@ 200g/70z butter

B 400g/140z brown sugar

@ vanilla pod, split

B 250ml/9 oz double cream

Method

1. Preheat the oven to 180C/370F/Gas
4,

2. Mix the dates & Bananas,
bicarbonate of soda and the water
together in a bowl and leave to
soak for ten minutes.

. In a clean bowl, cream the butter
and sugar together until light &

uy.

4. Still stirring the butter mixture,
gradually add the eggs, making sure
they are well mixed in.

. Still stirring, gradually add the our,
then add the date mixture.

. Pour the mixture into a 20cm/8in
square cake tin. Place into the oven
and bake for 35-40 minutes, or until
cooked through.

7. To make the sauce, melt the butter
in a thick bottomed pan over a
medium heat.

8. Add the brown sugar, vanilla pod
and cream and stir well. Simmer for

ve minutes.

9. To serve, spoon out a portion of the
pudding onto a plate and pour over
the hot to ee sauce




