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Exmoor and its surrounding countryside are abundant with independent 
food and drink producers, all creating unique and amazing produce. 

This brochure celebrates some of the many producers around North Devon and 
Exmoor and will help you discover some of the amazing producers in the area, 
along with recipes to try and interviews with the producers.

This brochure is a taster of some of the most tasty and unique food available 
around Exmoor and North Devon.
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New Park Farm Meats
A small family farm on 
the edge of the moor 
at East Anstey.  
 
The farm is run by a 
husband and wife team 
and their 3 young children. 
Their main enterprise is 
producing free range eggs 
on contract for Noble 
Foods, and they sell some 
privately too.

Their meat is all 
traditionally produced, their 
beef is all forage only fed 
Pedigree Dexter. They have 
a small suckler herd, giving 
them complete control 
from birth to slaughter. 

They have a range of 
traditional breeds of sheep

Meat & Game

Interview

producing forage only fed 
Oxford Sandy and Black 
Pigs producing top quality 
traditional pork. lamb and 
mutton. They manage both 
as low input as possible to 
make the meat as natural as 
possible and therefore the 
healthiest meat possible.

The farm also have a 
small herd of pedigree 
Oxford Sandy and Black 
Pigs producing top quality 
traditional pork.

What is your product? 
We are a small family farm 
producing fresh free range 
eggs, pedigree Dexter 
beef, pedigree Oxford 
sandy and black pork, 
and traditional breeds of 
lamb and mutton. We also 
produce traditionally reared 
turkeys and geese for 
Christmas.

Why did you start your 
own food/drink product?
We have always farmed and 
enjoyed our own meat. We  
wanted to sell our products 
as meat instead of just 
selling finished stock to let 
others enjoy it too.

What is a typical day like 
for you?
We are a busy family farm. 
Every day involves lots of 
work with the animals and 
preparing and packing/ 
delivering our products.

What has been your 
biggest challenge with 
regards to your business?
Running a farm with 3 small 
children!

New Park Farm Meats are situated on the edge of Exmoor at East Anstey. The farm is 
run David and Sara Small and their 3 young children. Their main enterprise is producing 
free range eggs on contract for Noble Foods, as well as selling some privately too.

What aspect do you enjoy 
most about your business?
Being able to eat the best 
produce and share it with 
others

Is there anything you 
would do differently if you 
started again?
Start selling meat sooner.

Do you have any advice 
for people wanting to 
start their own food or 
drink business?
Do what you enjoy, it will 
show in your products

What are your plans for 
the future?
Expand the meat side of 
our business, especially the 
beef side of the business.

Meat & Game

Website: 
facebook.com/newparkfarmmeats

Telephone: 
07899 957421

Address: 
Oldways End
East Anstey
Tiverton
Devon
EX16 9JH

Image:facebook.com/
newparkfarmmeats
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West Ilkerton Farm
Handed down through 
generations.

Their aim is to blend 
modern knowledge 
with sustainable farming 
methods using local breeds 
that are suited to the area.

‘Red Ruby’ Devon cattle 
and Exmoor Horn sheep 
have been bred there in an 
unbroken line for well over 
a century, so they are keen 
to conserve this living link 
with the past and hand it on 
to future generations.

The welfare of their animals 
and conservation of their 
beautiful farm are very 
important to them. The 
farmhouse is supplied with

Meat & Game

Interview

electricity from a wind 
turbine and is heated by a 
biomass boiler that burns 
wood from their hedges 
and trees. The farm is under 
a Higher Level Stewardship 
agreement, which helps 
them to conserve a variety 
of wildlife and historical 
features.

What is your product? 
Pedigree Red Ruby Devon 
Beef and Exmoor lamb, 
supplied direct from our 
farm freezer or fresh if 
purchased on the day we 
pick it up from the butcher. 
We can send frozen or fresh 
meat by courier to England, 
Wales and most of Scotland 
for next day delivery, too.

Why did you start your 
own food/drink product?
We have been farming 
at West Ilkerton for over 
30 years, but we only 
started selling our own 
meat directly to the 
public in 2017, when the 
local abattoir at Combe 
Martin was bought by two 
enterprising young farmers 
who have turned it into 
a well designed, well run 
business. This has made all 
the difference to us, as we 
can look after our animals 
throughout their lives and 
guarantee that both stress 
and food miles have been 
kept to a minimum.

What is a typical day like 
for you?
No two days are the same 
when you’re farming, and 
that’s one of the joys of it. 

West Ilkerton is a family-run hill livestock farm in Exmoor National Park. They blend 
modern knowledge with traditional sustainable farming methods using local breeds to 
produce top quality breeding stock and meat.

What we do from day to 
day is governed to a large 
extent by the seasons and 
the weather. For instance, 
in the winter most of the 
daylight hours are spent 
mucking out, feeding and 
bedding up the animals, 
feeding the sheep outside 
and doing maintenance 
work like hedging, walling 
and fencing. From January 
until May we’re  monitoring 
the in-calf cows so we can 
be there when they calve 
(a favourite time for that 
is 3 in the morning!), and 
from mid March until mid 
April it’s all hands on deck 
for lambing. Summer is 
easier in some ways, but 
the animals still need to be 
looked after even though 
they’re eating grass, and 
we’re constantly watching 
the weather for big jobs like 
hay-making, silaging and 
shearing. Autumn is market 
time, and the rams are put 
with the ewes. As well as 
all the physical work there’s 
lots of record keeping and 
form filling to be done on 
a modern farm. It depends 
on the season, but we 
usually work for at least ten 
hours a day, seven days a 
week. 

Meat & Game

Website: 
www.westilkerton.co.uk

Email: 
eveleigh@westilkerton.co.uk

Telephone: 
01598 752 310

What has been your 
biggest challenge with 
regards to your business?
The weather is always a 
challenge, especially the 
weather we’ve had in the 
past twelve months, with 
unbelievable
amounts of snow last winter 
followed by two months 
of drought just when the 
grass should have been 
growing. Another challenge 
is the endless rules and 
regulations, which seem to 
change as soon as we get 
used to them. It’s looking as 
if Brexit may be our biggest 
challenge yet. Farming is 
a very long-term business, 
and it’s difficult to plan 
when nobody knows what’s 
going to happen. Money 
is always a worry, as every 
year our input prices keep 
going up but the price we 
get for our animals stays 
roughly the same.

What aspect do you 
enjoy most about your 
business?
We love the animals, the 
feeling of belonging and 
knowing that we’re carrying 
on a tradition that has 
made our farm what it is 
today. The things that give 

Address: 
West Ilkerton Farm
Lynton
Exmoor National Park
EX35 6QA
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us most pleasure are seeing 
new calves and lambs 
being born in the spring, 
watching happy, healthy 
animals grazing contentedly 
in the summer, watching 
the wildlife on the farm 
at any time of year and 
people telling us how much 
they’ve enjoyed our meat. 
The thing we least enjoy is 
picking animals to go to the 
abattoir, but I think that’s 
good because it shows how 
much we care about them. 
We prefer taking them to 
the abattoir than taking 
them to market, where as 
soon as they’re sold we lose 
control over what happens 
to them.

Is there anything you 
would do differently if you 
started again?
Yes. With the benefit of 
hindsight, we would buy 
the land that was for sale 
nearby when our children 
were young. At the time it 
seemed like a lot of money, 
but by today’s standards it 

Meat & Game Meat & Game

What are your plans for 
the future?
It’s difficult to plan for the 
future in these uncertain 
times. We want to carry on 
with what we’re doing at 
the moment, and do it to 
the best of our ability. Also, 
we are planning to get a 
purpose-built trailer with 
a weather-proof canopy 
next year so we can take 
visitors in a tractor-drawn 
trailer around our farm and 
they can share our pleasure 
in the animals and the 
gorgeous views.

was incredibly cheap!

Do you have any advice 
for people wanting to 
start their own food or 
drink business?
There’s a lot of competition 
out there, so you’ve got to 
strive to provide a really 
good service. Care about 
what you do and have pride 
in what you produce. Don’t 
cut corners, be honest and 
pay attention to detail. 
Try your best to give your 
customers what they want. 
We can’t compete with 
supermarkets on price 
but we can on quality and 
personal service. Oh, and if 
you go to trade shows and 
farmer’s markets, be careful 
to make your free samples 
small and ration them so 
people don’t treat them like 
a free meal… It’s a great 
compliment if they keep 
coming back for more, but 
it can become expensive!

Exmoor Beast Beef

Ingredients:
• 1 kg West Ilkerton 

stewing steak or 
braising steak 
trimmed and cut into 
bite-sized pieces

• 1 bottle of Exmoor 
Beast Ale

• 1 or 2 onions skinned 
and chopped

• 1 tablespoon of beef 
dripping olive oil or 
cooking oil. 

• 2 heaped 
tablespoons of plain 
flour seasoned with 
herbs & spices of 
your choice. 

Method:
1. Brown the onions in a little fat in a casserole dish, 

stirring occasionally so they cook evenly, then take the 
dish off the heat.

2. Dust the diced beef with seasoned flour. Fry in batches 
on a high heat in a separate frying pan, to seal the 
meat, and put the fried meat into the casserole dish.

3. When all the meat has been fried and added to the 
casserole dish, mix it with the onions. Return the 
casserole dish to the hob on moderate heat.

4. Open a bottle of Exmoor Beast and (resisting the 
temptation to take a swig) add it gradually to the beef 
and onions, stirring continuously.

5. Bring the ingredients to the boil, still stirring, so that 
the gravy around the meat thickens and becomes 
smooth.

6. If the meat is braising steak, you can add whatever 
extra vegetables and fruit you want at this point 
because braising steak will take only about an hour to 
become tender in a fairly hot oven. (Put the lid on the 
casserole dish before you put it in the oven.) Stewing 
steak may take a little longer, so cook it in the oven for 
half an hour before adding the other ingredients.

7. Cook until the meat is tender, and serve the dish 
with potatoes (baked, boiled, roasted, mashed…) 
and vegetables. Red cabbage, spring greens, herby 
cabbage, cauliflower cheese, roast parsnips, carrots, 
sprouts, peas and beans are all excellent.

8. Double or treble the quantities to feed more people 
or to eat some now a store the rest in the fridge or 
freezer. This dish freezes well. We always have a few 
old ice cream tubs of it in our freezer as a stand-
by (which can cause confusion if I forget to label 
the container and Chris fancies some ice cream for 
pudding!). 

Image: westilkerton.co.uk

Recipe: westilkerton.co.uk
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Indicknowle Farm
Food produced the way 
it should be.

Indicknowle Farm, Self 
catering cottage, suppliers 
of Award winning Devon 
Beef, Pork, Lamb , and 
Cider

Located on the beautiful 
North Devon coast just a 
whisker from Exmoor,

A family run farm producing 
award winning traditional 
farmhouse cider, quality 
Ruby Red Beef, Lamb, Pork 
and Honey. All meat sold at 
Indicknowle is from animals 
born there and lovingly 
reared on the farm using 
traditional farming

methods. Indicknowle cider 
is produced on the farm 
using original Victorian 
equipment; they follow the 
same methods used by 
their family since the 1870’s.

Bampton Game
Bampton game started 
at a farmer’s market.

They have progressed on 
since then to opening a 
little deli in Bampton selling 
artisan game products.

Bampton Game is a small, 
family run company that 
specialises in preparing 
pheasant meat harvested 
from their own and 
neighbouring farms and 
estates. They supply 
pheasant meat either as 
simple pheasant breasts, or 
made into various types of 
burger, sausage or stir-fry 
meal. They source and 
prepare the produce, then 
have it delivered to you via 
overnight courier in chilled

containers, ready for you to 
enjoy the very next day.

Meat & Game Meat & Game

Website: 
www.indicknowle.co.uk

Email: 
mark.sue@indicknowle.plus.com

Telephone: 
01271 883980

Website: 
www.bamptongame.com

Email: 
bamptongame@aol.com

Telephone: 
01398 332142

Address: 
Indicknowle Farm
North Devon
EX34 0PA

Address: 
10 Brook Street
Bampton, 
Tiverton
Devon 
EX16 9LY
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The Game Chef
Wild produce from the 
heart of Exmoor

The Game Chef specialises 
in supplying delicious, 
easy cook Game Meat 
Products, harvested from 
the wild, given The Game 
Chef special treatment and 
delivered direct to your 
door. 

They also provide bespoke 
game based Event 
Catering, with over ten 
years experience catering 
weddings, parties and 
commercial functions, 
and with over 2500 shoot 
lunches under their belts, 
you can trust them to get 
it right.

Meat & Game Meat & Game

Website: 
www.thegamechef.co.uk

Telephone: 
01643 831652 / 07919 523523

Ultimate Pheasant Burger

Ingredients:
• 6 Pheasant breasts, 

coarsely minced in a 
food processor

• 400g plain sausage 
meat

• 1 red onion, finely 
chopped

• 1 tbsp. fennel seeds
• 1tbsp cumin seeds
• 1tbsp coriander 

seeds
• 2 cloves garlic, finely 

chopped
• 4 tbsp. 

Worcestershire sauce
• 1tbsp sugar
• 1tsp smoked paprika
• 1tbsp korma curry 

powder
• 1 tsp chilli flakes
• 1 handful flat leaf 

parsley, roughly 
chopped

• Olive oil, salt and 
pepper

Another fine way to use up any birds that may still be in 
the freezer as summer approaches…light the BBQ and use 
’em up. 
 
We make something in the region of 4000 of these, in 
mini version, for elevenses during the season and they 
are always a massive winner. We serve them without bun, 
simply glazed with honey and black pepper in the last 
moments of cooking.

Method:
1. Roughly grind the seeds together in a pestle and 

mortar.
2. Sauté the onion and seeds in a little olive oil and a 

generous pinch of salt and pepper on a medium heat 
until well softened.

3. Add the garlic, then 30 seconds later add the 
Worcestershire sauce, sugar, smoked paprika, curry 
powder and chilli flakes, cook for another 2 minutes. 
Remove from the heat and allow to cool.

4. Thoroughly mix all the ingredients together, along 
with another generous pinch of salt and pepper.

5. Form into four large patties.
6. Cook on a medium heat for about five minutes each 

side until cooked through.
7. Serve in a decent ciabatta/focaccia bun with a good 

spicy tomato and herb chutney, mayo, avocado and 
salad. 

Image:  thegamechef.co.uk

Recipe: thegamechef.co.uk

The company was created 
by Tom Godber-Ford 
Moore, who cut his culinary 
teeth cooking around the 
Mediterranean for clients 
ranging from Italian artists 
to the King of Spain. He 
has eaten and drunk his 
way around most of the 
region, and now applies all 
he learnt to the medium of 
Game.

Address: 
Edgcott Farm, 
Exford,
Somerset, 
TA24 7QG
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Higher Hacknell Farm
Tim and Jo came to 
Higher Hacknell in 1985 
with a determination to 
farm, but in a way that 
worked with nature and 
not against it.

In 1988 they started 
farming organically, a 
system which they believe 
offers many common-sense 
answers to the problems 
facing agriculture, the 
food industry and our 
environment. Organic 
standards embrace all 
aspects of the farming 
system, most especially 
animal welfare, wildlife 
conservation and food 
safety. They believe as 
strongly now, as they did 
back then, that for our

future health and well 
being,  it is the way forward.

Producing their own 
food, vegetables from the 
garden, cider from the 
orchard and meat from their 
own animals happened as a 
natural part of their farming 
life. 

From just feeding their 
family in the beginning, 
they now deliver their 
produce to homes 
nationwide.

Exmoor Meat Boxes
Exmoor Meat Boxes 
at West Twitchen Ball 
Farm 

West Twitchen Ball Farm is 
within the Exmoor National 
Park on the south side 
renowned for its wildness, 
“dark skies” and fresh air 
along with the red deer, 
wildlife and birds of prey 
that fly high over the farm. 

Mother Sarah and son 
Josh care for their animals 
throughout the year no 
matter what the weather! 
Spring is their busy time of 
year where we are lambing, 
kidding and calving. 

During the summer time 
they are busy making and

collecting their harvest of 
haylage and hay fodder 
for the animals during the 
winter. Sometimes this is 
testing due to Exmoor’s 
adverse weather conditions 
and living on a 1100ft and 
above Exmoor Hill Farm 
which has a climate of its 
own! Yet on a fine day there 
is no more beautiful place 
to be - some call it the 
mountains.

Meat & Game Meat & Game

Website: 
www.higherhacknell.co.uk

Email: 
info@higherhacknell.co.uk

Telephone: 
01769 560909

Website: 
www.exmoormeatboxes.co.uk

Email: 
sales@exmoormeatboxes.co.uk

Telephone: 
01598740311 or 07767695717
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Torre Fish Farm
Torre Trout Farms Ltd 
are three fish farms 
located in Somerset 

Torre Trout Farms ltd, are 
constantly on the look out 
for the very best trout eggs 
from around the world. 
They try to offer more than 
just the standard Rainbow 
and Brown trout, so as 
to offer you the fishery 
manager or syndicate 
chairman something special 
for your fisherman. They 
do this by finding, growing 
& selling the more unusual 
varieties of trout and trout 
hybrids. 

They take delivery of 
multiple batches of trout 
eggs throughout the year, 

they are hatched out 
in their bore-hole fed 
hatchery.

They also have their very 
own Somerset blue brood 
stock, allowing them to 
reproduce these fantastic 
sporting fish.

Exmoor Caviar
Made in England with 
natural Cornish Sea Salt 

The Exmoor Caviar farm is 
situated at the foothills of 
the Exmoor National Park 
where 40 million litres of 
fresh Devonshire water, 
naturally filtered through 
slate, shale and sandstone, 
pass through the farm every 
day. The sturgeon fish are 
allowed to grow at the 
pace that nature intended 
in this fresh cool mineral 
water. The clean and natural 
delicate flavours of the 
caviar are enhanced by 
locally harvested Cornish 
Sea Salt.

With sustainability and 
quality as its core values, 

Exmoor Caviar also supplies 
sturgeon meat, both fresh 
and smoked alongside their 
caviar offering, ensuring 
that no part of the precious 
fish is wasted.

Fish Fish

Website: 
www.torretroutfarms.com

Email: 
torretroutfarmsltd@gmail.com

Telephone: 
01984 640 086

Website: 
www.exmoorcaviar.com

Telephone: 
0845 434 9587

Address: 
Torre Trout Farms Ltd
Washford
Watchet
Somerset
TA23 0LA

Address: 
Exmoor Caviar
563-565 Battersea Park Rd 
London 
SW11 3BL
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Porlock Bay Oysters
They are now growing 
the finest Pacific 
Oysters for you to 
enjoy.  
 
Unlike other types of oyster 
they have the advantage 
of being available all year 
round, even when there’s an 
‘R’ in the month. 

Porlock Bay Oysters really 
are the best you can get. 
They have attained the top 
‘A’ classification from the 
food standards agency. 
They were the first site in 
England and Wales to have 
this top classification for 
Pacific Oysters.

Pacific Oysters are one of 
the most natural, healthy

and nutritional foods you 
can eat.

Natural because they are 
not given any food or 
additives. They just grow 
in the sea, and the sea 
in Porlock Bay is one of 
the cleanest in England 
and Wales. Healthy and 
nutritional because they 
are high in protein, vitamin 
C, omega 3 fatty acids, 
calcium, zinc and iron; yet 
low in cholesterol, fat, and 
calories.

Fish Fish

Website: 
www.porlockbayoysters.co.uk

Telephone: 
07435 652381 or 01643 862417

Address: 
Porlock Vale House
Porlock Weir
Somerset
TA24 8PE

Oysters a la Somerset

Ingredients:
• 1 pint / about a 

dozen selected 
oysters

• 1/3 cup (about 75ml) 
oyster liquor

• 1 tablespoon of 
chopped onion

• 1/3 cup (about 75ml) 
chicken stock

• 2 tablespoons 
chopped mushrooms

• Salt and pepper
• 3 tablespoons of 

butter
• A little cayenne 

pepper
• 4 tablespoons of 

flour
• 1 egg
• A generous handful 

of breadcrumbs

Method:
1. Parboil and drain the oysters. Reserve the liquor, strain 

and set aside for the sauce.
2. Cook the onion and mushroom in the butter for five 

minutes then add the flour.
3. Gradually pour on the oyster liquor and chicken stock. 

Season with salt, pepper and cayenne.
4. Remove the tough muscles from the oysters and 

discard (unless you’re using Porlock Bay oysters, as 
there’s no part of these delicious specimens that is too 
tough!).

5. Shape the oysters, cover with sauce and allow to cool 
on a plate. Persuade them to stay upright by placing 
them on a bed of breadcrumbs.

6. Dip in egg and breadcrumbs, then fry in deep fat and 
drain on brown paper.

7. As you can see from the illustration, we served five or 
so oysters with a garnish of pak choi as a scrumptious 
starter. 

Recipe: porlockbayoysters.co.uk

Image: porlockbayoysters.co.uk
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Bulldog Fish Farm
Established in 1989, 
Bulldog Fish Farm sits 
in the picturesque Yeo 
Valley, just 2 miles from 
Barnstaple in Devon.

The farm rears and supplies 
quality restocking Rainbow 
and Brown Trout to lakes 
and reservoirs all over the 
UK.  

Their family run business 
is now developing in new 
areas such as fly and course 
fishing, farm produce and 
mobile catering.

The farm smokehouse 
employs well accomplished, 
traditional methods of 
curing and smoking, taking 
time and care to produce

their tasty, smoked range. 

All trout used for hot and 
cold smoking are home 
grown on the farm to 
ensure that the best quality 
ingredient is used. The 
cold smoked trout is also 
used in their best-selling 
smoked trout pate, which is 
a favourite at local markets.

Dan The Fish Man
We’ve all seen Dan 
Garnett selling his fish 
at markets all over 
North Devon.  

There’s not much Dan 
doesn’t know about fish, 
from catching them to 
cooking them. Local 
fisherman, a Clovelly 
lifeboat crew member, and 
unapologetically fanatical 
about fish and fishing, Dan 
conducts his own one-
man crusade for the North 
Devon fishing industry. He’s 
committed to sourcing and 
selling the freshest local fish 
of the finest quality, straight 
off our local boats.

Turn up at Dan’s colourful 
barrow at one of his weekly 

markets and you’ll go away 
with more than just a fillet 
of cod in your shopping 
basket. Make sure you’re 
not in a hurry – Dan’s bound 
to buttonhole you about 
the wonders of fish and the 
delicious dishes you can 
cook up with them. If you’re 
lucky, he may even divulge 
one of his  famous recipes. 

Fish Fish

Website: 
www.bulldogfishfarm.co.uk

Email: 
nigel@bulldogfishfarm.co.uk

Telephone: 
07767 492800

Website: 
www.clovellyfish.com

Email: 
dan@clovellyfish.com

Telephone: 
07970 932566

Address: 
Snapper Weir
Barnstaple
North Devon
EX32 7JX

Address: 
Starfish Cottage
HIgher Clovelly
North Devon
EX39 5ST
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Madrigal Brewery
Madrigal Brewery are 
a small-batch artisan 
brewery working out 
of a 19th century coach 
house next to the 
beach in Lynmouth. 

They produce eleven (and 
counting) hand-crafted ales 
ranging from single hop 
pales to hard-hitting old 
ales.

As well as the usual hops, 
yeast and malt, they 
sometimes like to throw in 
a few extra ingredients - 
whether that’s locally grown 
blueberries or spices like 
ginger and coriander seeds. 

They believe their ales 
capture the unique spirit of 

the area and are as inspiring 
as the wilds in which they 
are created.

If you are exploring Exmoor, 
visit them and their small 
shop in the courtyard of 
Lynmouth Manor House. 

This forms part of the 
South West Coast Path, 
at the easternmost end of 
Lynmouth bay.

Wicked Wolf Gin
Wicked Wolf Exmoor 
Gin™ is the original 
award winning premium 
handcrafted gin made 
from botanicals distilled 
on Exmoor.  

Their 11 botanicals are 
individually distilled and 
then expertly blended 
on the banks of the 
picturesque River Lyn, 
North Devon. Passionate 
about gin, husband and 
wife team, Pat Patel and 
Julie Heap, are the faces 
behind the exciting venture.

Using the perfect 
combination of 11 exotic 
botanicals producing 
complex layers of citrus and 
pepper notes finely

balanced with the distinct 
the flavours of juniper and 
coriander, resulting in a 
mature, premium truly 
handcrafted spirit. Hibiscus 
and kaffir lime leaves have 
been artfully blended 
with these traditional 
aromatics creating a 
familiar traditional flavour 
with a contemporary, yet 
restrained character. 

Pot distilled in all copper 
alembic still to extract more 
of the flavour, Wicked Wolf 
Exmoor Gin is lovingly 
blended, filtered, bottled 
and labelled by hand in 
exclusive 100-litre batches. 

Beer, Wine & Spirits Beer, Wine & Spirits

Website: 
www.madrigalbrewery.co.uk

Email: 
info@madrigalbrewery.co.uk

Telephone: 
07857 560 677

Website: 
www.wickedwolfgin.com

Email: 
info@wickedwolfgin.com

Telephone: 
01598 741 357 

Address: 
The Coach House
Lynmouth Manor
Countisbury Hill
Lynmouth
EX35 6EN

Address: 
The Old Chapel Brendon Ltd.
T/A Wicked Wolf
Brendon
Devon
EX35 6PT

Please be aware the distillery is 
not open to the public and they 
do not have a shop on site.
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Secret Orchard Cider
Secret Orchard is the 
beloved project of old 
school friends and cider 
enthusiasts, Joe Heley 
and Todd Studley.

Joe realised he was put 
on this earth to make 
cider.  He immediatley 
set about telling anyone 
who would listen how 
much he would love to 
spend every minute of 
his life making the finest 
drink on earth.
 
No one really took much 
notice, apart from Todd, 
who decided it may 
actually be a really good 
idea. 

A couple of years later Joe

was still bothering anyone 
who would listen with his 
cider preaching, when a 
chance meeting at a dinner 
party put in him contact 
with Tom from Nettlecombe 
estate, who it just so 
happened did have some 
orchards and the apples 
were going to waste.  A 
couple of visits and a 
funding bid later, the boys 
set about getting set up in 
a barn and so began their 
obession with creating the 
very best cider possible.

Exmoor Ales
Founded in 1979 on 
the edge of Exmoor 
in Wiveliscombe, 
Exmoor Ales was one 
of the pioneer ‘Micro 
Breweries’ to stand 
against the onslaught 
of keg ale flooding the 
market from the big 
brewers. 

Concentrating on crafting 
ales of character and 
flavour, they gained a 
following, helping lead to 
the cask ale revival of the 
early eighties.

The following year, with 
only their 13th brew, their 
3.8% session bitter simply 
known as Exmoor Ale, was 
named Champion Best 

Bitter in the 1980 Great 
British Beer Festival.  

Their brewers continue 
to push the boundaries 
and produce ales with 
distinctive characteristics 
and the renowned, long 
Exmoor aftertaste.

Their new Exile brand 
builds on the drive to 
innovate and produce 
flavour-first beers of 
character. Exile beers are a 
modern, hop-forward take 
and include collaborations 
with other local producers. 

Beer, Wine & Spirits Beer, Wine & Spirits

Website: 
www.secretorchardcider.com

Email: 
joe@secretorchardcider.com 

Telephone: 
07748 026833

Website: 
www.exmoorales.co.uk

Telephone: 
01984 623798

Address: 
Nettlecombe Studios
Nr Williton
TA4 4HS

Address: 
Exmoor Ales Ltd
Golden Hill Brewery
Wiveliscombe,
Somerset 
TA4 2PW
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Cotleigh Brewery
Cotleigh have been 
brewing in the West 
Country for over 35 
years and have an 
extensive line up based 
around our core brands, 
Tawny Owl, Commando 
Hoofing, Golden 
Seahawk, Buzzard and 
Barn Owl, all of which 
are available in cask 
and 500ml bottles.

Harrier, Cotleigh 25 and 
Honey Buzzard complete 
their range of permanent 
cask beers, but do keep an 
eye out for their seasonal 
specials which include 
old favourites and beers 
brewed for special events, 
such as The Royal Marine’s 
350th Anniversary, London

2012, International Cricket, 
Football and Rugby Union.

Red Nose Reindeer, 
Peregrine Porter, Snowy 
and Old Steamer complete 
their range of 500ml 
bottled beers and they 
have also teamed up 
with renowned Somerset 
cider producer Sheppy’s, 
to produce Commando 
Hoofing Cider in 500ml 
bottles.

Hancocks Devon Cider
Hancocks Devon 
Cider is a family run 
business and they 
pride themselves in 
Producing Traditional 
Devon Cider. 

whether you’re a cider 
drinker or just wanting to 
find an alternative to your 
usual tipple, why not try 
Hancocks Devon Cider.

5 Lit bag in boxes are ideal 
for barbecues a lovely 
refreshing drink for those 
long hot summer evenings!

They also sell miniature 
bottles very popular as 
wedding favours; they can 
also arrange a customised 
label for your special day.

Hancocks have been 
producing cider at 
Clapworthy Mill for over 50 
years, before that the family 
have been making cider 
round South Molton going 
back over 100 years.

Each autumn they press 
local apples to make our 
Cider and Apple Juice. 
Originally they used old 
type presses with straw 
but for the past 50 years 
have been using hydraulic 
operated presses. 

Beer, Wine & Spirits Beer, Wine & Spirits

Website: 
www.cotleighbrewery.com

Email: 
info@cotleighbrewery.com

Telephone: 
01984 624086

Website: 
www.hancockscider.co.uk

Telephone: 
01769 572513

Address: 
Ford Rd,
Wiveliscombe
Taunton TA4 2RE

Address: 
Lower Blackpool
Exeter Road,
Clapworthy Mill
South Molton
North Devon
EX36 4HX
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Hudnotts
Only basic ingredients 
are used in the 
making of Hudnott’s 
concoctions.  

For example, Hudnott’s 
Blackberry Gin is made 
by blending blackberries, 
sugar and gin.

The concoctions are aged, 
filtered and decanted into 
recycled glass bottles. 
There are no additives, 
artificial flavourings or 
preservatives.

Each label is hand-stamped 
with the batch number, date 
it was made and alcohol 
percentage volume, which 
varies each batch. The final 
touch is a hand-crafted wax

stamp which crowns the 
wooden cork stoppers.

Beer, Wine & Spirits Beer, Wine & Spirits

Website: 
www.hudnotts.org

Email: 
www.hudnotts.org

Telephone: 
01237 451894

Interview
What is your product? 
Hudnott’s curiously 
delicious hand-crafted 
natural concoctions, 
created in small batches in 
Devon.  

Hudnott’s are premium 
products.  They are not only 
beautifully presented in 
their recycled glass bottles, 
with hand-stamped labels, 
wooden cork stopper which 
are crowned with a hand-
stamped wax seal, but also 
taste great.

Unhurried filtering and 
ageing before bottling give 
these unique blends their 
extraordinary charm.

Brimming with intrigue, 
each variety combines 
natural ingredients with an 
alcohol base to tantalise 
and delight the taste buds.

Why did you start your 
own food/drink product?
I enjoyed foraging and 
using my allotment 
to create delicious 
concoctions. My spirit drink 
experimentations were 
the ones that were best 
received by friends, family 
and work colleagues and 
when everyone started 
asking for bottles to have 
for themselves and give 
as presents I realised what 
great products I was

creating and decided to 
share them with the world!

What is a typical day like 
for you?
I currently run Hudnott’s 
part-time as I’m a full-time 
mum and previously I’ve 
worked full-time alongside 
the setting up and running 
of Hudnott’s. I generally get 
accounts, paperwork and 
emails done in evenings 
and all the batch creation, 
bottling and events take up 
the weekends.

What has been your 
biggest challenge with 
regards to your business?
Getting my products out in 
the world!
It’s taken 6 years to build 
up a list of events that are 
profitable to attend and 
not too expensive with the 
stall fees. Trying to find 
stockists is difficult as they 
all take a lot of chasing with 
phone calls and emails all 
of which take up a lot of 
time – which I am in short 
supply of!  

What aspect do you enjoy 
most about your business?
I enjoy everything practical 
from making the batches to 
selling to my customers.  I 
especially like the reactions 
from people at events and 
like to challenge people
with new drinks they may 

not have tried elsewhere.  I 
have many customers who 
avoid Hudnott’s raspberry 
brandy as they don’t like 
brandy but after tasting 
the delicious raspberry 
concoction end up buying 
it!

Is there anything you 
would do differently if you 
started over again?
No.  Hudnott’s has had 
many ups and downs but all 
of them have been valuable 
learning experience.

Do you have any advice 
for people wanting to 
start their own food or 
drink buisiness?
Talk to as many different 
traders in the field as 
possible.  Try and use 
services from providers that 
have been recommended 
by other traders to prevent 
being taken for a ride – 
which can often be both 
disruptive and expensive.

What are your plans for 
the future?
I would love Hudnott’s 
to become Nationally 
recognised within the next 
couple of years but know 
that this would take a lot 
of capital investment in 
marketing.  So if there is 
any investors out there 
who would like to invest 
in Hudnott’s please get in 
touch.
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Green Man Cider
Proper Cider, crafted in 
North Devon

At Green Man Cider they 
believe in doing things 
properly. Their cider 
is made only from top 
quality apples carefully 
sourced from orchards 
in Somerset and North 
Devon. Their apples are 
selected from traditional 
sweet, bittersweet, 
bittersharp, and sharp 
varieties and given time 
to ferment slowly to 
ensure a great balance 
of flavour and the kind 
of depth and complexity 
that you just won’t find in 
factory “cider”. Always 
100% juice, made with 
love. It’s Cider not Cidre

Green Man Cider is Ben 
Totterdell and Simon 
Houghton. They have 
been making proper cider 
in North Devon for years, 
though until recently only 
for themselves and friends. 

In 2014 a small local 
cidermaker retired and 
they were presented with 
the opportunity to buy 
his excellent equipment.  
Having bought it they 
thought they better make 
more cider –  and so began 
the Green Man story.

Pull The Pin Rum
A Spiced Rum so warm 
and smooth it is a 
delight over ice.  

A perfectly balanced 
spice blend that lifts your 
favourite mixer to new 
heights and gives any 
Rum cocktail an extra taste 
sensation and dimension. A 
rum that is always the right 
decision.

‘PULL THE PIN’ was born. 
A name with a message, 
a metaphor for life, follow 
what’s good and know 
when to Pull The Pin on 
what’s not.

They have created their 
own spice and nut blend to 
infuse their Rum with. 

Unique in its addition of 
roasted hazelnuts which 
brings out and perfectly 
compliments the warmth 
and natural sweetness of 
our spices. They select only 
the very finest spices and 
superior roasted hazelnuts 
for maximum flavour 
infusion. The Spiced Rum is 
left to rest in oak where the 
flavour is further developed 
resulting in a smooth, well 
rounded and exciting Rum.     

Beer, Wine & Spirits Beer, Wine & Spirits

Website: 
www.greenmancider.co.uk

Telephone: 
07723 919048

Website: 
www.pullthepinrum.com

Email: 
enquiries@blackingstone
distillery.com

Address: 
2 Rockyside
Landkey
Barnstaple
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FatBelly Brewery
FatBelly Brewery is a 
small Craft Brewery 
established within 
the Exmoor National 
Park that produces 
Cask Ales, Lagers and 
creative Craft Beers.

They feel they have a 
modern edge and know 
with their ambition that 
FatBelly has a bright 
future.

Beer is in their veins 
but the Craft Beer 
movement is more 
than just drinking, a 
sense of community, 
fun and laughter is what 
makes this modern 
day revolution such an 
interesting industry to 

work within.

FatBelly Festival is the 
highlight of their annual 
calendar, a Craft Beer and 
Music festival set over 
a 3 day period in June 
summarises just what the 
industry is all about, join 
them and become part of 
the revolution.

GT Ales
GT ales a pair of best 
friends who go back 
about 30 years and love 
a decent pint. 

After lengthy  careers in 
building and marketing, 
their passion for individual, 
tasty beers, inspired them 
to  start creating their own, 
and so in 2013, GT Ales was 
born. The brewery’s name 
is derived  from the ‘G’ from 
Gary and the ‘T’ from Toby, 
so not rocket science, but 
a simple, memorable name 
that fits with their brewing 
processes and ideas. 

From a 100 litre ‘garage’ 
set up, popularity for their 
products grew from the 
offset and so in early 2015, 

a 5BBL system was built 
and installed in to their 
new premises on the Old 
Aerodrome in Chivenor, 
North Devon.

Continuing to grow, they 
now supply around 50 
outlets, which include pubs, 
restaurants, shops and 
hoilday parks, the majority 
of which are across North 
Devon.

Beer, Wine & Spirits Beer, Wine & Spirits

Website: 
www.fatbellybrewery.co.uk

Email: 
info@fatbellybrewery.co.uk

Telephone: 
01598 753496

Website: 
www.gtales.co.uk

Email: 
info@gtales.co.uk

Telephone: 
01271 267420

Address: 
Unit 8F 
Commercial Point
Mullacott Industrial Estate
Ilfracombe
EX34 8FH 

Address: 
Unit 5
The Old Aerodrome
Chivenor
Devon
EX31 4AY
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Atlantic Spirit
Atlantic Spirit are 
passionate about 
creating a locally made 
gin, hand crafted every 
step of the way. 

Using only premium 
sourced botanicals distilled 
by the North Devon coast 
and Tarka Springs water 
collected a few miles away 
from the distillery in the 
hills of Langtree at Little 
Comfort farm.

Their gin is made using 
traditional gin basket 
infusion to create delicate 
pure flavours. Every bottle 
is part of a small batch 
production, ensuring that 
they can deliver a truly 
hand crafted gin. 

Their roots have always 
been in North Devon. 

They are two individuals 
determined to create craft 
Gin’s that they hope you 
will love as much as they 
do. 

Country Life Brewery
Established in 1998, 
using the brew plant 
from Lundy Island, the 
brewery was originally 
located at the families’ 
pub near Westward Ho!  

During the summer of 2002 
it moved to its current 
location at The Big Sheep, 
Abbotsham, where you can 
visit the working brewery 
and retail outlet. In 2005 a 
new state of the art brewery 
and a bottling plant was 
installed enabling the 
brewery to keep up with 
increasing demand.

For nearly 20 years we have 
created and developed a 
range of ales incorporating 
different tastes, strengths, 

trends and ingredients. We 
can now produce up to 
15,000 pints per week and 
are currently the largest 
brewery in North Devon.

Country Life Brewery 
combines state of the art 
equipment with traditional 
brewing techniques to 
ensure that there is a 
consistency of product and 
the beers produced are 
amongst the very best in 
the U.K today. 
   

Beer, Wine & Spirits Beer, Wine & Spirits

Website: 
www.atlantic-spirit.co.uk

Email: 
office@atlantic-spirit.co.uk

Website: 
www.countrylifebrewery.co.uk

Email: 
info@countrylifebrewery.com

Telephone: 
01237 420808 / 079712677 90

Address: 
The Big Sheep
Abbotsham Road
Bideford
North Devon
EX39 5AP

Address: 
The Big Sheep
Abbotsham Road
Bideford
North Devon
EX39 5AP
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Wellhayes Vineyard
Set in the rolling hills of 
mid Devon, Wellhayes 
Vineyard produces 
quality sparkling wine 
on site from grapes 
grown solely in the 
vineyard.

Simon and Alison Routh 
planted 150 vines by 
hand in May 2008 to test 
the suitability of the soil. 
They started with 5 rows, 
1 each of Reichensteiner, 
Chardonnay, Pinot Noir, 
Pinot Meunier and Bacchus.

Set on the edge of the 
Brendon Hills, Wellhayes 
Vineyard occupies an ideal 
location on a South facing 
slope overlooking the small 
village of Clayhanger 

in mid-Devon. The red 
Devonian soil is deep and 
well-drained, which suits 
the vines, whose roots go 
straight down.

The first full harvest was 
in 2014 which produced 
3.5 tonnes of grapes, from 
which we have made 2,000 
bottles of Sparkling Wine, 
which were launched in 
September 2016.

Torre Cider Farm
Set in the beautiful 
countryside of West 
Somerset, near the 
historic town of 
Watchet in Somerset. 

Torre Cider Farm has been 
producing traditional 
scrumpy for over 20 
years, ranging from dry to 
medium sweet cider, as well 
as making our delicious 
fresh apple juice. They also 
sell the ever popular cider 
vinegar which has an array 
of interesting uses, so there 
is something for everyone, 
all of which is free to taste 
in the farm shop or simply 
enjoy the surroundings with 
a nice pint of cider!

It is free to come and visit,  

you can browse their well 
stocked farm shop selling 
locally produced food 
and crafts, stop for some 
homemade treats in their 
tea room, come and view 
the farm animals whilst 
letting your children play.

Beer, Wine & Spirits Beer, Wine & Spirits

Website: 
www.torrecider.co.uk

Email: 
info@torrecider.co.uk

Telephone: 
01984 640004  

Address: 
Torre Cider Co
Washford
Watchet
Somerset
TA23 0LA

Website: 
www.wellhayesvineyard.co.uk

Email: 
info@wellhayesvineyard.co.uk

Telephone: 
01398 361 612
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Miles Tea & Coffee
Delicious English tea 
and coffees, expertly 
blended by the coast 
with your relaxation in 
mind.

They are a pretty proud 
bunch at Miles and have 
been lovingly blending, 
tasting and drinking tea and 
coffee for three
generations by the coast in 
Somerset.

They are convinced you’ll 
love their carefully curated 
range of teas and coffees 
as much as they do, not 
forgetting the hot chocolate 
of course, so pop the kettle 
on and enjoy a moment 
with Miles.

51 Degrees North Coffee
Freshly roasted 
Brazilian & El Salvador 
(Black Bear) coffee 
beans from their Devon
award-winning micro 
roaster Coffee Factory, 
and a selection of Brew 
Bar filtered coffee 
served at their eco-
friendly van. 

At 51 Degrees North 
Coffee Company, they  
aim to serve good quality, 
consistent speciality coffee 
and drinks, supporting local 
suppliers and roasters and 
using organic, direct or 
fairtrade and eco-friendly 
principles and products.

They are on the move 
around North Devon

trading at festivals, events 
and private functions.

The essence of the business 
is to serve award-winning, 
great quality, consistent 
speciality coffee with 
expertly-extracted coffee 
beans roasted locally 
in Devon, using only 
biodegradable/recyclable 
coffee accessories and 
locally sourced fresh farm 
milk, supporting sustainable 
coffee plantations and 
direct trade. The van is 
kitted out to be as eco-
friendly as possible too.

Drinks Drinks

Website: 
www.51degreesnorthcoffee.com

Email: 
hello@51degreesnorthcoffee.com

Website: 
www.milesteaandcoffee.com

Email: 
info@djmiles.co.uk

Telephone: 
0800 387948

The name Miles goes back 
a long way, in fact, they 
have been blending tea 
since 1888. Over the years 
they have drunk gallons 
of tea and coffee, so you 
can certainly say they know 
a thing or two about the 
humble cuppa.

Address: 
Porlock House
Stephenson Road
Minehead
Somerset
TA24 5EB
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McG Juice
Their apple juices are 
unique.

The distinct and complex 
flavours are the result of 
careful blending in tiny 
batches using mainly 
old and unusual Devon 
varieties. Each apple comes 
from their own un-sprayed 
traditional orchard, hand-
planted in early 2009. They 
pick, press and bottle on 
site: with benefits for the 
environment, wildlife, the 
beautiful landscape and the 
flavour and quality of their 
juices. 

They also use their apple 
juice to make a raw, 
unpasteurised cider vinegar.

They supply selected 
shops, cafes, pubs and 
restaurants in North Devon, 
or you can buy direct from 
their orchard.

Ostlers Cider Mill
Ostlers is a family 
run business, which 
currently has three 
generations involved.  

They pride themselves 
on being the original 
British Cider Vinegar with 
“The Mother” to supply 
the health food market.  

It started off as just a Cider 
Mill, but due to an accident 
when a lid came off one of 
the tanks it made vinegar.

In 2009 running a busy 
Cider Mill on his own got a 
little much for Peter and he 
decided it was time to get 
help. His daughter, Becci 
and her 2 children moved 
over from Wales, to give 

him a helping hand, she 
is now a partner with her 
father and living at the mill, 
while Peter has moved to 
Bideford to enjoy a well 
deserved retirement. 

Drinks Drinks

Website: 
www. mcgjuice.com

Email: 
jake@mcgjuice.com

Website: 
www.ostlerscidermill.co.uk

Email: 
info@ostlerscidermill.co.uk

Telephone: 
01271 321241

Address: 
Ostlers Cider Mill
Goodleigh
Barnstaple
Devon
EX32 7NR
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Bumblee's Preserves
Made by Me, Not a 
Factory

Bumblee’s Preserves are 
made by in a Somerset 
Kitchen, not a factory. An 
artisan business making 
award winning preserves 
from recipes handed down 
the generations, plus a few 
modern concoctions of her 
own alongside; like Gin & 
Tonic Marmalade.

So who is this “Bumblee” 
anyway?  Just some name 
a corporation has used to 
make it look “Artisan”?  
Heck no, it’s Francine, 
aka Bumblee a childhood 
nickname as she could 
often be found bumbling 
around the garden & quite 

frankly she still can! 

Well it was bumbling 
around the garden growing 
too much that started this 
all, that & the fact she loves 
to play in the kitchen & 
can’t help concocting new 
flavours.

Waterhouse Fayre
Handmade Preserves, 
Jams, Chutneys and 
Pickles 

Initially a creative way 
to make use of surplus 
home grown raspberries, 
Waterhouse Fayre 
preserves can now be 
found throughout the West 
Country; in farm shops, 
delicatessens, specialist 
cheese shops as well as 
tea rooms, restaurants and 
hotels. Waterhouse Fayre’s 
first award was in that very 
first year, a gold Taste of the 
West Award for Raspberry 
Jam.

Ann has won numerous 
awards since her first year, 
2016 being the most

successful to date. In the 
recent Taste of the West 
Awards Ann placed in all 
7 entries including three 
Golds

Ann is committed to 
sourcing first class quality 
produce and cooking in 
small batches. “I place 
great emphasis on quality 
produce and will always try 
and source locally.
   

Jams, Preserves & Honey Jams, Preserves & Honey

Website: 
www.bumblees.co.uk

Email: 
hello@bumblees.co.uk

Telephone: 
07922 135313 Website: 

www.waterhousefayre.co.uk

Email: 
info@waterhousefayre.co.uk

Telephone: 
01884 842640

Address: 
Higher Elms
Burlescombe
Tiverton
Devon
EX16 7LE
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Quince Honey Farm
Family run honey farm 
producing quality 
honey products since 
1949.

Now one of Britain’s leading 
honey farms Quince 
Honey Farm is family run 
and first established in 
1949 by George Wallace 
with 2 hives of bees, an 
inexorable work ethic 
and a wild dream. A fiery 
Scotsman, George served 
in the paratroop regiment 
during WW2 and after the 
war served in Palestine until 
1949. Near the end of his 
service George read a book 
about beekeeping and 
became obsessed with the 
craft. He was one of only a 
few men in the entire British 

Army to be demobbed into 
beekeeping. He gained 
practical beekeeping 
experience at Yorkshire 
apiaries where he was 
told he worked too hard. 
George moved South to 
North Devon to live with his 
father in Quince Cottage. 
George had two hives of 
bees and ambitiously called 
his operation Quince Honey 
Farm.

The Proper Marmalade Company
All their marmalades 
are 100% handmade 
from fresh fruit, 
simmered until the peel 
is soft before boiling to 
a set with sugar.  
 
In their opinion, this is the 
only way to make a good 
marmalade. The sharpness 
and clarity of the fruit shines 
through. 

Their hand cut Marmalades 
have gone from strength 
to strength with numerous 
Awards including 
Paddington Bears ‘paw’ 
of approval with World 
Champion, Gold and Silver 
Awards at the Original 
Marmalade Festival in 
Cumbria and several Great 

Taste Golds, including the 
Top 50 Products Awards, 
whittled down from 9,700 
entries.

Made in batches of 22 
jars, our marmalades have 
the kick to wake you up in 
the morning. Why make it 
yourself?

   

Website: 
www.quincehoneyfarm.co.uk

Email: 
hello@quincehoneyfarm.co.uk

Telephone: 
01769 572401

Website: 
www.thepropermarmalade
company.co.uk

Email: 
info@thepropermarmalade
company.co.uk

Telephone: 
01271 864833

Address: 
Quince Honey Farm
Aller Cross
South Molton
EX36 3RD

Address: 
9 Belgrave Promenade
Wilder Road
Ilfracombe
North Devon
EX34 9AS

Jams, Preserves & Honey Jams, Preserves & Honey
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Dr Peppa's Condiments
North Devon 
homemade condiments

They have always had a 
fascination for chilli plants, 
for years and they used 
to grow them in a small 
stand up greenhouse in 
the garden, but they now 
currently grow them in a 
small polytunnel. In the year 
of 2012 they had a huge 
harvest of Apache F1 chilli 
peppers and thought to 
make some chilli sauce for 
friends and family.  They 
started with a base recipe 
and then added their own 
twist. It became a habit 
and they are now on 10+ 
revisions of the recipe! 
As far they know it has 
improved each time. 

Over summer of 2017 their 
friends remarked that he 
could market the sauce 
as a product… And they 
thought “Actually, why 
not?”. 

So come October 2017 
they registered as a 
business! Since then they 
have had a stall at many 
markets and featured 
the products in a few 
restaurants and shops.

Website: 
www.drpeppascondiments.co

Email: 
mail@drpeppascondiments.co

Telephone: 
07961 711210

Condiments Condiments

Quesadilla with Dr. Peppa's Condiments

Ingredients:
• Dr.Peppa’s 

Condiments Apache 
F1 / Carolina Reaper 
Sauce

• One tortilla wrap
• One onion
• One bell pepper
• Cheese

Method:
1. Start off by grating a good amount of cheese and then 

sprinkle half of that amount onto one half side of a 
tortilla wrap

2. In a small wok add finely chopped onion and bell 
pepper You can add any other ingredients you like. 
I added a Linda McCartney sausage (chopped) and 
watercress salad. Make sure to add a dash of oil, and 
then apply full heat. You should only need to fry it for 
about 3-4 minutes until the vegetables are soft. Then 
add a good helping of Dr.Peppa’s Condiments Apache 
F1 / Carolina Reaper Sauce to the wok

3. Pour out the contents of the wok onto the grated 
cheese previously sprinkled on the tortilla wrap. You 
don’t need to pour it all out, some can be kept if 
you are having another quesadilla or you can just 
place it straight onto the plate. Then sprinkle the 
rest of the cheese onto the tortilla Open a bottle of 
Exmoor Beast and (resisting the temptation to take a 
swig) add it gradually to the beef and onions, stirring 
continuously.

4. Fold the loose side of the tortilla to form a half moon 
shape. Press down gently onto the tortilla to flatten 
it, but avoid squeezing out the contents. Now add 
it to a preheated and oiled shallow frying pan. You 
only need fry it for about 2 minutes, or until you hear 
it sizzling. Flip the quesadilla over and fry the other 
side like before If the meat is braising steak, you can 
add whatever extra vegetables and fruit you want at 
this point because braising steak will take only about 
an hour to become tender in a fairly hot oven. (Put 
the lid on the casserole dish before you put it in the 
oven.) Stewing steak may take a little longer, so cook 
it in the oven for half an hour before adding the other 
ingredients.

5. Place the quesadilla onto a chopping board and let 
it settle so the cheese hardens. Take a knife to it and 
chop it into three triangles. Now you can serve with 
some more sauce on the side to dip into.

Recipe: drpeppascondiments.co
Image: drpeppascondiments.co
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Exmoor Blueberries
Blueberry farm in the 
heart of beautiful 
Exmoor

Exmoor Blueberries, 
an organic blueberry 
farm nestled above the 
beautiful village of Exford 
on beautiful Exmoor. They 
have 12 acres of mature 
blueberry plants which 
are maintained by nature, 
pollinated by bumblebees 
and protected from the 
wind by long grasses.

The rich soil community 
builds a broad nutrient 
supply for the roots to feed 
into the berries, ensuring 
that in the pure fresh air 
and water  our blueberries 
have a beautiful taste- they 

are honestly better than 
anything you can get in the 
supermarket- go and see 
for yourself!

With this kind of thing, taste 
directly tells you the food is 
powerfully good! 

Olives +
Olives+ has been an 
established business 
for the last 16 years at 
local markets.  

The business has built up 
over the years to gain a 
fantastic reputation for 
the quality and variety of 
products.  

Olives+ attends various 
shows and markets 
throughout the year.

They have a vast variety on 
the stall including sundried 
tomatoes, home made 
hummus and butter bean 
salad.

The olives are all different 
with various marinades 

such as lemon and garlic or 
herbs. There are numerous 
stuffed olives from almond 
to anchovy. The plain olives 
are the classic kalamata, 
picholine and nicoise.  

If you are in the area come 
and take a look at their 
fantastic range of produce. 

   

Website: 
www.exmoorblueberries.co.uk

Email: 
simon@exmoorblueberries.co.uk

Telephone: 
07583 187 558

Website: 
www.olivesplus.co.uk

Email: 
olivesplus@yahoo.co.uk

Telephone: 
01398 341 981

Address: 
Exmoor Blueberries
Sharcott
TA24 7QQ

Fruit & Vegetables Fruit & Vegetables
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North Devon Chillies
North Devon Chillies, 
grows and sells a 
variety of chilli plants 
from the North Devon 
Area.

What started as a hobby 
has now got a little out 
of hand. Growing Chilli 
plants has become a bit 
of an obsession. They 
believe that everyone has 
a favourite chilli and they 
want to help them find out 
which variety it is.

North Devon Chillies 
opened their shop in 
Butchers Row, Barnstaple in 
July 2019. 

They are selling all things 
chilli related from chilli 
sauces to chilli chocolate 
and even a Mexican deli.

Website: 
www.facebook.com/
northdevonchillies

Address: 
8 Butchers Row 
Barnstaple, 
Devon

Fruit & Vegetables Fruit & Vegetables

Interview

What is your product? 
Chillies.  

Why did you start your 
own food/drink product?
It started as a hobby that 
got a little out of hand. 
Growing Chilli plants 
has become a bit of an 
obsession. I believe that 
everyone has a favourite 
chilli and I want to help 
them find out which variety 
it is.

What is a typical day like 
for you?
Depends on the time of 
year. Winter and spring its 
germinating seeds so I’m 
back and forth the grow 
room checking everything is 
ok. Spring is repotting onto 
next stage pots. Summer 
is about spending to much 
time in the poly tunnel 
picking fresh pods end of 
Autumn is about collecting 
seeds then it starts over 
again.

What has been your 
biggest challenge with 
regards to your business?
Trying to persuade 
people that Chillies are 
so much more than just 
heat.

What aspect do you enjoy 
most about your business?
Every part but most of all 
sharing my knowledge with 
others and learning new 
things myself.

Is there anything you 
would do differently if you 
started over again?
Not a single thing.

Do you have any advice 
for people wanting to 
start their own food or 
drink buisiness?
If you have to start small 
then start small but most of 
all never ever give up.

What are your plans for 
the future?
More varieties,bigger 
polytunnel
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Exmoor Fudge Kitchen
They started making 
fudge as gifts for family 
and friends and from 
this their business has 
grown. 

From twelve original 
flavours of fudge they 
now have thirty different 
flavours, on sale as well 
as the new introduction 
Wedding Favours.

Over the past two years 
they have become a regular 
producer selling their 
home made fudge at the 
once monthly Dulverton 
Farmers Market, held the 
last Saturday of the month 
April through to September. 
Not to mention many other 
markets, fairs and shows in

and around Somerset. 

Each individual bag of 
fudge they make is lovingly 
made using only the best 
and natural ingredients. It 
has a short shelf life of six 
weeks, as they do not use 
any artificial ingredients or 
preservatives. This means 
that each bag that you 
order has been made just 
for you and only you.

Abigail's Chocolates
Abigail’s passion is to 
produce top quality, 
handmade chocolates 
for all occasions. 

She has worked for a top 
chocolatier in London and 
produced chocolates for 
Michelin star restaurants 
including City Social, The 
Greenhouse and The 
Square. 

They also supplied private 
members clubs, Café 
Royal and Selfridges. 
Since moving to Exmoor 
and starting-up on her 
own, she wants to put her 
own unique and modern 
twist on some of the best 
flavours. 

Personalisation is a big 
part of her business. She 
will work with her clients 
to create and incorporate 
colours, flavours and logos.

   Website: 
www.exmoorfudgekitchen.com

Telephone: 
01984 624494

Website: 
www.abigailschocolates.co.uk

Email: 
abigailschocolates@gmail.com

Telephone: 
01398 361551

Address: 
1 The Barton
Huish Champflower
Taunton
Somerset

Chocolate & Fudge Chocolate & Fudge
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Roly's Fudge
Originating from 
Devon in the West 
Country over 30 years 
ago, they now have 
independently-run 
family fudge pantries 
across the UK.

Each shop uses traditional 
recipes to make fresh fudge 
every day, handmade in full 
view for you to see.

Roly’s Fudge started in 
1987 when the founders 
started to make homemade 
fudge in their farmhouse 
cottage kitchen. They 
decided to return to the 
artisan method of making 
fudge – no oils or additives 
were needed, just finest 
quality ingredients made

with only traditional 
methods.

Using a large copper 
cauldron obtained from a 
Devon antique shop, they 
followed an old family 
recipe passed down over 
generations to make the 
first batch of traditional 
vanilla clotted cream, using 
lashings of Devon butter.

Cracking Nuts
Cracking Nuts started 
in spring 2014, after it 
struck them just how 
moreish and tasty the 
humble nut can be.  

They came across a 200 
year old German recipe, 
played around with it a 
little, and came up with a 
range of sweet cinnamon, 
salty and chilli roasted nuts 
all with their own, unique, 
modern twist.

In their first summer, they 
secured a pitch on Marine 
Drive above Woolacombe 
Beach. From their little 
trailer, they would serve up 
freshly roasted hot nuts with 
coffee and ice creams to 
hungry surfers, whilst 

enjoying the sea breeze 
and breathtaking views.

They can cook and serve 
nuts from their trailer, or 
table top, day or night; 
they can also provide their 
nuts in interesting cones, 
jars, bags and packaging, 
to suit. Nuts, of course, 
naturally make great high 
protein snacks. In addition, 
the syrup they use to 
coat the nuts is entirely 
homemade and from all-
natural ingredients.

Website: 
www.rolysfudge.co.uk

Email: 
ilfracombe@rolysfudge.co.uk

Website: 
www.crackingnuts.com

Email: 
hello@crackingnuts.com

Telephone: 
01271 867231

Address: 
12 The Quay
Ilfracombe
Devon
EX34 9EQ

Address: 
Hillsbrough Road,
Ilfracombe,
Devon,
EX34 9NW

Chocolate & Fudge Nuts & Seeds
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Bake and Brew
Scrumptious traybakes 
for all your dietary 
needs! All baked in 
their little home

Bake and Brew is an eco-
friendly trike selling tray 
baked goods and drinks 
along the Tarka Trail at 
Yelland Quay.

Bake and Brew is the 
brainchild of Kirk Lace, 
from Bideford, who wanted 
to create an eco-friendly, 
mobile catering outlet – 
with cakes for all dietary 
needs.

The Feel Good Larder
At The feel good Larder 
they are committed 
to providing you with 
nothing but honest, 
fresh, home crafted 
gluten free food.

Food that is good for you 
and good for the soul. 

Their mission is to serve 
you with great tasting 
delights. Everything is 
grinded and chopped to 
create wholesome gluten 
free food. Meaning their 
food is jam packed full of 
flavour and quality that you 
crave for. There is just no 
comparison to the stuff on 
the supermarket shelf.

Website: 
www.bakeandbrew.bigcartel.com

Website: 
www.thefeelgoodlarder.co.uk

Email: 
hello@thefeelgoodlarder.co.uk

Telephone: 
07789 865107

Cakes & Bakes Cakes & Bakes
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Tennacott Farm Dairy
Luxury handmade 
ice-cream crafted in 
beautiful North Devon 

Tennacott Farm Dairy, are 
firm believers that nothing 
makes people happier than 
great food. So with that in 
mind, they set about their 
mission to bring you simple, 
honest ice cream that 
makes you smile with every 
mouthful.

Since you can never have 
too much ice cream, they 
produce a whole range of 
flavours to suit all occasions 
and tastes, and offer a 
number of seasonal flavours 
from time to time. 

What’s more, they art 
often experimenting with 
different options and trying 
new things. 

Over their relatively 
short life-time they have 
experimented with rhubarb, 
earl grey tea or gin and 
tonic sorbet to name just 
a few. There really isn’t a 
flavour that doesn’t suit ice 
cream!

Website: 
www.tennacottdairy.co.uk

Telephone: 
07967567959

Cakes & Bakes Ice Cream

Interview
What is your product?
I am about all home baked 
gluten free products.  
Using only lovely natural 
ingredients and no 
additives.  Focusing on 
flavour and wholesome 
food.  My products are 
largely sweet bakes and 
breads but I also do salad 
pots and raw vegetable 
hummus.

There is no comparison to 
the gluten free products 
you get on the supermarket 
shelf.

Why did you start your 
own food/drink product?
I started my own food 
business because I love 
nothing more than being in 
the kitchen creating culinary 
delights.  I also found it 
frustrating when attending 
markets as a customer that 
there was limited choice for 
a gluten free’er’ like myself.

What is a typical day like 
for you? 
The business is 
unfortunately not my main 
job at present.  I work 
about 30 hours a week at 
NDDH, so my typical day 
is spent working at the 
hospital and baking by 
night.  The weekends are 
market days for me, which 
I love. I do not enjoy the 
cold, but I love meeting

 and chatting to customers 
(and traders).

What has been your 
biggest challenge with 
regards to your business?
Juggling a day job with 
trying to grow the business 
is by far my biggest 
challenge. 

What aspect do you enjoy 
most about your business?
As I have previously 
mentioned what I love 
about my business is that 
I get to bake and meet 
all the lovely people that 
purchase from.  There is 
nothing more rewarding 
than people telling you 
how much they enjoyed a 
product.

Is there anything you 
would do differently if you 
started over again? 
I do not think there is 
anything I would do 
differently.

Do you have any advice 
for people wanting to 
start their own food or 
drink business?
If you have the passion and 
determination then I would 
say just go for it.  It is a a 
lot of hard work and you 
have to be prepared to put 
in a lot of hours, but most 
importantly enjoy it.

What are your plans for 
the future?
To continue to grow and 
develop the business so I 
am able to give up my day 
job!
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Hockings
Hocking’s Dairy 
Cream Ice’s is a small, 
long established 
family business who 
manufacture and retail 
their own original 
vanilla dairy ice cream 
from an old recipe 
handed down from 
previous generations.

The ice cream is only sold 
from their own vans, found 
throughout North Devon.

You can find them at 
Bideford Quay, Westward 
Ho! , Appledore Quay, 
Instow, and Torrington 
every day,and then at 
Ilfracombe and Sainsbury’s 
until the end of September.

Styles Ice Cream
For generations, the 
Baker family have 
farmed the land at 
Styles Farm, on the 
edge of the beautiful 
heather moorland, 
among lush green 
valleys.

Recognised as the country’s 
premier producers of 
homemade farmhouse 
ice cream, and ‘Slim Ewe’ 
sheep’s milk Iced Desserts, 
Styles, that once modestly 
began with one 1930’s 
style ‘stop me and buy 
one’ ice cream trike, has 
now escalated to a fleet of 
10 Ice Cream vans, 3 large 
parlour units, 4 small ice 
cream trailers, tent units 
and a number of trikes.

Website: 
www.hockingsicecream.co.uk

Email: 
info@hockingsicecream.co.uk

Telephone: 
01237 474575

Website: 
www.stylesicecream.co.uk

Email: 
info@styles-icecream.co.uk

Telephone: 
01984 640255

Address: 
Styles Farm
Rodhuish
Somerset 
TA24 6QN

Ice Cream Ice Cream
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