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IT’S TIME TO BACK

BRITISH FARMING
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Celebrating the riches of the land
At this year’s Beef South West, held at
Westpoint Arena on Wednesday,
November 11, there will be the inaugural competition to determine who
produces the best steak or burger in
the South West.
Sponsored by the National Beef Association and supported by Taste of
the West and Ladies in Beef, it is open
to all butchers, farm shops and farmers who sell Westcountry beef.
Paul Dart of Darts Farm is hoping to
make a good impression with the quality of steaks they offer, while Butcher
of the Year 2013, Malcolm Pyne intends
to enter a flavoursome sirloin.
Peter Grabham of Halberton, near
Tiverton, who supplies farm shops
and sells beef from his farm gate, is
also intending to enter.
Peter is hoping the tenderness and
flavour of his steaks, produced from
his traditional breed, will attract the
judges’ attention.
The steaks and burgers will be
cooked at Beef South West and judged
by a celebrity chef and representatives
from Taste of the West and Ladies in
Beef.
Cornish Winter Fair
As the final throes of summer play out
plans are being put in place that will
see a Cornish agricultural event with
a long, proud history being revamped
ahead of its 137th year.
Wadebridge Prime Stock and Produce Show will now form part of a
wider food and farming event, The
Cornish Winter Fair, which organisers hope will attract an even larger
attendance and participation.
The Wadebridge Prime Stock and
Produce Show was held for the majority of its history in the town’s cattle
market and town hall.
Despite the loss of Wadebridge cattle
market the event’s success continued
after moving to its current home
within the Exhibition Halls at the
Royal Cornwall Events Centre, home
of the Royal Cornwall Show, on the
town’s outskirts.
Not afraid of change, the organisers
are hoping to encourage more people
to take part in the myriad of competitive classes.
These include cattle and sheep
showing, fruit and vegetables, dairy,
cookery, handicrafts, floral art, homemade wine, liqueurs and honey. There
are also competitive children’s, Young
Far mers’ Club and WI sections.
Traditionally held on a Monday, the
town’s original market day, the new
Cornish Winter Fair has moved and
will be held this year on Saturday,
November 21.
There will be a vastly increased
array of things to see and do. And
admission will now be free.
A range of quality local food and
drink producers will be showcasing
and selling their products along with
local craft stalls.
For prize schedules and other details call 01208 814489, and keep tabs
with the latest news on The Cornish
Winter Fair Facebook page.
Kittows Butchers
Kittows Butchers of Par, near St Austell, are proud of their herd of pedigree
Red Ruby Beef Cattle and their own

Makers of Award Winning Sausages &
Hogs Pudding and Producers of
Finest Quality Meats
5th Generation family butchers ofering Quality without
compromise since 1880. Sourcing the very best of
Cornwall’s produce

• Supplying clients from retailers to
restaurants.
• Traceability from pasture to plate.
• Purveyors of rare and traditional breeds

Kittows Butchers of Kilhallon
Kilhallon Farm, Par, Cornwall, PL24 2RL
Phone: 01726 814926
Email: info@kittowsbutchers.co.uk
Web: www.kittowsbutchers.co.uk ©LW

Kilhallon herd of Pedigree Dexter
Cattle.
Tuesday this week brought a special
occasion when the herd increased to 50
head with the birth of a pedigree
Dexter calf.
James Kittow’s family has been
farming at Kilhallon since the late
1800s where his great-great grandad
started out. How it has developed in
recent years is down to James and his
passion and drive to produce Cornish
quality meat.
Kittows Butchers proudly hold
many Taste of the West accolades with
award winning Sausages and Hogs
pudding.
Taste of the West is a unique membership organisation for food and
drink producers in the South West.
This Monday at Somerset County
Cricket ground James will find out if
his Cornish Hogs Pudding is the
Champion of Champions in the Sausage category at the Taste of the West
Awards 2015.
“This is not a competition you enter
yourself, it is something you are put
forward for,” he said.
“It’s fantastic to think that we are
worthy to be put forward for such an
award.”
This hotly contested annual event
champions the best local produce
across the South West’s six counties.
James will have his produce on
show at The Cornish Winter Fair
where he will also be holding demonstrations during the day.
Haye Farm
Haye Farm Cider is a small family-run
business which is probably the oldest
maker of traditional cider in the
world, with cider being produced on
the farm since the 13th century using
apples from its own orchard.
Haye Farm Cider remains dedicated
to making the very finest and most
delicious-tasting cider true to the traditional methods.
This begins with collecting the
apples from their orchards. Once the
apples have been picked by hand,
either as windfalls or from the tree,

CORNWALL’S
800 YEAR OLD
CIDER SECRET
IS OUT
Find out more at

Top: Paul Dart of Darts Farm with fellow butchers Simon and Alistair
David. Above: Pete Grabham with his traditional beef herd
they are dropped into the mill for a
light crushing by a set of Cornish
granite rollers.
Once the apples have been milled
the resulting pulp is placed onto the
large wooden press and the ‘cheese’
built.
This involves binding barley straw
around the edges in rings and, on
occasion, within the cheese itself.
The straw acts as a natural filter and
keeps the apples in place when being
pressed.
The cheese usually consists of seven
of these straw rings and typically contains 2.5 tonnes of Haye Farm apples.
The cheese is then pressed.
The pressure reaches 88 tonnes per
square foot which reduces the cheese
to about one third of its original
height.
The cheese is then pressed over a
period of about five days.
After the first pressing, the pressure
is taken off and the outermost layers of
pulp and straw are cut off with a hay
knife and piled on top (a process
known as ‘paring the cheese’).
Pressure is again applied and repeated until juice stops flowing.
They normally hope to fill two
whisky or port barrels per cheese.

hayefarmcider.com

BEEF SOUTH WEST

Great British Steak Off
Wednesday 11 November

Entry forms for the Beef South West Steak & Beef Burger awards are
now available to download on the website, closing date 31stOctober.
For more information contact Vicky
email: natbeefsw@gmail.com • www.beefsouthwest.co.uk
facebook.com/beefsouthwest
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