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CURD@CURE

Thank you for your continued support!

Once again, to all our customers, we sincerely thank you for supporting us and the specialty food
and drink industry. It's always a pleasure to be part of a fantastic community of food and drink
enthusiasts who invest time, care and love into producing exceptional world-class products.

Having expanded our delivery routes in Essex and Cambridge, we are thrilled to see continued
growth across those areas. Our ethos continues to surround ‘make local, local to you' and by
expanding our delivery areas, we have developed the presence of the producers we work
within those regions.

Over the past few months, we have focused on discovering new continental producers with
whom we know our customers would love to connect. Our continental cheese range has
expanded to include exclusive relationships with renowned producers enabling us to offer
our customers access to unique, worldly cheeses that are some of the best in the market.

New ranges include Beemster, a family-run Dutch producer renowned for their high-quality
goudas. We are also proud to announce our partnership with Hennart, who are specialists in
maturation, which add value to a wide range of quality cheeses.

Logistically, we have invested in our transport this year, introducing a new fleet of vans on the
road ahead of the summer. With our customers in mind, we have also been working closely
with experts to develop a new tracking system launching later this year, offering our customers
an easy, manageable delivery experience while remaining efficient.

We have been thrilled with the success of our monthly product launches. Exposing customers
regularly to new and exciting products means that they can periodically update their ranges.

This year, a big focus has been on our marketing communications and how we effectively
communicate our product launches, offers and information to our customers. If you would
like to be added to our mailing list, please get in touch with your email address.

We look forward to working with you and are excited for the year ahead!

From all the Curd & Cure team




TERMS & CONDITIONS

NEW ACCOUNTS

To set up a new account, you will be asked to complete a new account form which will ask for your business and contact details,
company number, delivery address, delivery day preferences and trade references.

Upon being approved to open a credit account, we will then send you our GoCardless link so that you can set up an automated
Direct Debit payment to us.

For any accounts that do not require a credit facility, we do accept cash and cheque payments (payable on delivery).

Please note any bank charges incurred for unpaid cheques will be passed back to the customer.

PAYMENT

We operate a GoCardless Direct Debit payment scheme and our standard credit terms are for all invoices to be collected on the 15th
of the following month.

We issue customer statements on the 1st and 16th of each month for reconciliation purposes.

If credit limits are exceeded or outstanding payments are late, your account will be placed on hold until payment is made.

We reserve the right to remove credit facilities and unpaid accounts will be passed on to our debt collectors and all charges

in collecting will be passed on to the customer.

PRICES

Prices sometimes change, and this can be with short notice. We reserve the right to pass on price increases imposed by our suppliers.
Where we can, we will always endeavour to communicate any change to special pricing with notice. However, changes to standard list
price will be updated with each month’s price list and will not be communicated.

CLAIMS
On the occasion that there is a discrepancy or shortage of your order, or if goods are damaged, you must advise us by phone or email
within 24 hours of delivery. Any claims after this time will not be refunded or replaced.

DAMAGED OR FAULTY PRODUCTS

We are happy to replace any damaged or faulty products that are reported by phone or email within 24 hours of receipt. All goods
should be inspected upon delivery and a customer signature is required to confirm that goods have been received satisfactorily.
Drivers cannot accept returns unless they have a collection note for the returned items.

Please contact the office to arrange the return and a collection note will be raised.

If you are not able to report the issue to our drivers, and reject on receipt order, you will be required to report any issues to our
telesales team and send photos within 24 hours. Damages reported after delivery will be recorded on our system and we will
arrange collection from you on your next delivery. Please store these products in the correct conditions prior to collection.

CREDIT NOTES
Upon the return of damaged or faulty products to our warehouse, a credit will be issued to your account within 14 days.

SELL BY DATE and PRICE LABELS
We are unable to credit for items that remain unsold after their expiry date. Please ensure stock rotation to avoid this.
We cannot accept the return of goods that have been price marked and on sale in your premises.

MINIMUM DATES

We always endeavour to provide our customers with the longest shelf life possible at point of delivery. Our company minimum dates
are outlined below, we will only accept claims for short dated product if the date received is less than the below stated guidelines.
All hard cheese and meats (except gala pie): less than 7 days.

Soft cheese, gala pie, mozzarella, creams, 1kg pates and ricotta or similar fresh products in this category: less than 5 days.

All ambient products: Less than 2 months.

DELIVERY CHARGES (OWN VEHICLES)

Our minimum order for deliveries on our own vehicles is £75.00.

If your order value falls below £75.00, a delivery charge of £6.00 plus VAT will automatically be added to your invoice.

This charge will not be communicated to you and it is your responsibility to ensure your orders are above this to not incur this charge.
If your order contains a shortage which brings the invoice value below our minimum order, you will not be charged.

DELIVERY CHARGES (NEXT DAY COURIER)

Our minimum order for all UK Mainland deliveries is £100.00 for carriage paid. We accept orders below this, however charges are
as follows: Order values between £50 - £100 = Delivery charge of £7.50 Order values under £49.99 = Delivery charge of £10.00
(all delivery charges are before VAT)

VAT
VAT is charged on all items marked “20.0% S” in our brochure and no VAT is charged on items marked “0.00% Z" or not specified.
All minimum orders and delivery charges are subject to VAT at 20.0%

&



OUR SERVICES - HOW TO ORDER

OWN VAN DELIVERIES

We deliver throughout Kent, Sussex, Surrey, Hampshire, South East London,
Essex & Hertfordshire on our dual temperature vans on set days each week,
Monday - Saturday.

Monday - BR, CB, CT, GU, ME, N1-22, NW, PO, RG, SW, TN, W1-13, WC.
Tuesday - BR, CB, CM, CO, CT, DA, E1-E20, E4, EC, ME, RM, SE, TN, W1-13, WC.
Wednesday - BN, BR, CM, CT, DA, GU, IG, KT, PO, RG, RH, RM, SM, SS, TN.
Thursday - AL, BR, CB, CM, CR, CT, ME, RM, SW, TN.

Friday - BR, CT, DA, KT, ME, RH, SE, SW, TN, W1-13, WC.

Saturday - BN, BR, GU, PO, RG, RH, SL, SO, SP, TN, TW.

Free delivery on all orders over £75 before VAT,

NATIONAL DELIVERIES

We offer a next day delivery service Tuesday - Friday via our nationwide courier
service for all chilled & ambient products (excludes frozen products).

Orders must be placed by 12pm for next day delivery.

Free delivery on all orders over £100 before VAT.

HOW TO ORDER
We have a friendly telesales team who can call you the day before your delivery
day to take an order, or you can place your order by calling 01580 212949.

Our phones are manned from 8.30am-4pm Monday to Friday with the option to
leave an order on the answerphone overnight.

Orders may also be placed by emailing orders@curdandcure.co.uk

Please include your full business name, postcode & contact telephone number.
Our experienced sales & telesales team are always on hand to help with any
questions or product enquiries.

Promotions run throughout the year. Please ask for current offers when placing
your order or let us know if you would like to sign up to our newsletter to be
kept fully up to date.

Once your order has been processed, you will receive a notification via email or
text on the day of delivery with your tracking details. You can also track your
order live here - www.curdandcure.co.uk/delivery-ordering/

enter “S0- “followed by the order reference number e.g., S0-263972.

BUSINESS WHATSAPP

A quicker way of contacting us is via Business WhatsApp. If you have any
general queries including product, price or delivery questions then please
send us a message on 07423130950 and one of our telesales team will get
back to you promptly. Service available during office hours only.

RETAIL

VEGAN CHEESE
PRE-PACK CHEESE

WAXED CHEESE

DAIRY & EGGS

YOGHURTS

DELI TUBS

OLIVES & DIPS

PATE

BLACK PUDDING, BACON,
TAPAS & SALMON

COOKED MEAT
CHARCUTERIE

PIES

SouP

0ILS & CONDIMENTS
SNACKING

SWEET BISCUITS & CRACKERS
DRINKS

COCKTAILS

DELI

CHEESE
CHEESE TOWERS

MEAT

CURED MEAT, PATE

SANDWICH FILLINGS & SALADS
ANTIPASTI & MED VEG

8-19
20-23
24
25-26
27
28-29
30

31
32
33-37
38-41
42
43-51
52-56
57-61
62-63
64

66-83
84-85
86

87
88
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We are always looking for new Ways to reduce waste Launched at the end of 2021, our pey Quarterly

and implement ney systems to improve gy awards ‘The Appreciation Awards’ gives our team the
operations and redyce gyr footprint, Opportunity to Nominate anothey team member fo,
From reducing plastic packaging, streamlining our their hard work ang commitment to our yaiyes
picking notes ang implementing paperless We celebrated the (g,

nch together at oy staff

billing to reduce paper waste, party before Christmas)

We '-?rant to shout oyt he great work of gyr drivers, who
Feceived these great nominations frg

m the team receny y:

yur% Always cheerfy| always positive ang nothing is eyer
$ ) juo much trouble for Andy!”
£l ' Always upbeat, Kirsty is always smiling and making
F/ , everyone laugh, She always takes intg account and
L R ill " notices the smay| things that Everyone does,”
hilled food wi o in the bin'
As a whﬂlﬂﬁalﬁ[rﬂ::s but this du%ﬁ‘ nﬂtha::;z‘uqra pegplﬁ
always yave E\1":'1|Jar¥:‘.lsz:‘.t to divert this a“iur:m
our & SI0LR:
Wi‘-t":: r:al the amazing Lunff‘?;:;:‘ stock rotation,
qe . efll
We achieve this throug stock, staff pallet,

reezing ; more...
stoct t“; ;iaéufha% charity donations :
Too Goo

Over 2000 bags have been collected from our warehouse
through Too Good To Go after we partnered with them

a year ago! This has saved over 5.5 tonnes of [:[IEg or
the equivalent of flying from Paris to New York 6 times!

=

- - est, @ charity who &Mr%
3 red with UK He ities across the g g
yle have partne ¢ surplus to chart s, P~
reﬂismhutes;:: d, including cgﬂ'}:‘; \
South of i:gand community ridges
food ban

Our own-brand range of soups, The Rescye Range,

each with a surplus ingredient rescued from within

our own production & warehouse, includes gur original
Broccoli & Stilton Soup, Pea & Honey Roast Ham Soup and
Mac & Cheese Soup. Each recipe is made in small #O0D 4
batches not far from our warehouse in Kent

and using wonky potatoes from Provenance f g ’g? 28
Potatoes. Our Broceolj Stilton Soup won the __ 4
2022 New Kent Food & Drink Product of the year! " g
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OUR VALUES

OUR CORE VALUES ARE CENTRAL TO OUR BUSINESS
AND OUR TEAM. THEY GUIDE US IN HOW WE WORK
WITH OUR SUPPLIERS & CUSTOMERS AND EACH OTHER.

l"{

COLLABQRATE, APPRECIATE, RESPECT AND BRING POSITIVITY

Each team member is valued equally and
brings an essential purpose to achieving our
collective mission, We build 2 positive
working environment through hard wark
and respect; we always treat our suppliers
and customers with equal admiration
and mutual trust. Success can only be
achieved through collectively
working together as ONE BIG TEAM.

We believe that there is always something
more that we can do to change the game
We are ambitious and evolve through
being adaptive. We constantly push
ourselves to progress and
make an impact with our work.

We believe that we can learn from one
another Lo build better, stronger businesses.
Through taking time to listen, being supportive
and sharing our skills, we are dedicated
to growing the business of our customers
& supplier partners and achieving
customer satisfaction.

We understand the impact that the
food wholesale industry has on our
shared environment. We strive to be active,

take action and stay accountable for our impact,

It is our responsibility to minimise
our footprint and work wath athers in
our supply chain to do the same.

It fuels our business - in everything we do.
Product, people, and place drive us in how
we think, talk, make decisions and act.
We work with our suppliers and customers,
treating their businesses and products
as an extension of our own.

CHAMPION
LOCAL

Ne work with suppliers who are local to
us and our customers, to encourage local
investment and employment opportunities.
We choose to champion local because we are
committed to the quality of our products
and adding value to our community and
supporting a strong local economy.
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I AM NUT OK

I Am Nut Ok is a range of vegan cheese & dairy. Starting as a passion project and using their
diverse palates and love for cheese to create products that make people’s mouths water.
More daring than dairy, using alternative visual and flavour combinations, to satisfy the tastebuds

in a way delicious food does. ‘

RO WEeHT o R VAT,
MinerThreat - Smoky Charcoal | g 9 00%1
Nerolfinded - Black Truffle 2 8 ] 00%
PapaRica - SpicyPaprika 29 B9 ] 00%2
OOAT-MalianMetbs L. B9 ] 00%2
Fetamorphosis - Marinated Feta g Be0 0.0%1
Bluffalo Notzarella-Vegan Mozzarela (PO) 209 DA DUk
On, Grate! - brated Parmesan Alternative g ... B4 00%2
C'e Dairy - Vegan Mature Cheddary Cheese 120g £7.75 0.0% 2

PALACE CULTURE

Combining their love for flavour with a deep passion for health and sustainability, they began making

nut-based cheeses using raw and local ingredients. ‘
RO . WEeHT o R VAT
S e g s 00%2
Truffle Cashew Camemvert L 2 00%2
e LA g2 0%
Oy B0 Wg LI 0%
e e Dy USSR 0%
e oKy (LR O 0%t
Herbes e e By B0 00%2
O ke W B 001
Truffle Ash 150g £9.10 0.0%Z

NORSELAND

A diverse and versatile offering, with innovation at it's heart. Award-winning vegan cheese,

erfect for every occasion. o ok
PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD
Vegan Applewood 200g Producer Branded nfa nfa nla v

VEGAN CHEESE &




PRE-PACK CHEESE

BRITISH
BARBER'S "
Their story started six generations ago, in 1633, when Daniel Barber began making Cheddar on Maryland farm. Now, as the world's iﬂpﬁ?&}f
oldest surviving Cheddar-makers, they are still here, making award-winning traditional Cheddar. e .
PRONCT .. VEGN POGGNG SME MIK TR VESTRA
Barber s 1833 190g . Producer Branded Hag b R v
BarversMature g Producer Branded Hag bR v
BarversMellow 2W0g  ProducerBranded g P v
BarbersVintage . W0g  ProducerBranded g b R v
Redleicester 200g . ProducerBranded ard B ST v
bbbt P b Wt PV
BarbersMellow 30g  ProducerBranded g B SR v
BarbersVintage . 30g  ProducerBranded Had R Vo
HaystackTasty 30g  ProducerBranded g P v
SMEOSHRSE g
A proud, independent family business, making cheese in the traditional way on their farm in North Yorkshire. el Hmf _
RODCT . MEGHT OGNS STLE MU TIPE  VEGTRAD
BlueMonday . 180 ProducerBranded St b P v
HarmogateBle 180 ProducerBranded St b P v
YorkshireBue 180g . ProducerBanded ot R Vo
Katy's White Lavender ... 190g  ProducerBranded St Sheep L Pl V..
Felle 1a0g . ProducerBranded St ... Sheep P v
NothemBlue 180g . ProducerBranded Soft ... fow o P V..
BlueminWhite 170g . ProducerBranded Soft .....Cow o P v
MisBellsBue 180g . ProducerBranded ot Sheep P v
Buffalo Blue 180g Producer Branded Soft Buffalo P v

(&) CHEESE & DAIRY




PRE-PACK CHEESE

BRITISH
- PRogyggp Wi
WHITE LAKE '"'ﬁﬂﬁfﬂﬁﬁr_

Now in their third generation of farming, since the 1930s. White Lake began making traditional Cheddar from the family herd and has now delved into the
niche market of goats and ewes cheese production.

PRODUCT WEIGHT  PACKAGING SME . MILK ~ TYPE  VEGITRAD
Drftwood AE . Producer Branded Soft Coat WP Vo
Pavelobble 00 ProducerBranded Soft ] Sheep  UP Vo
BumowMump(PO) 230g  ProducerBranded Semifard Sheep WP .. Vo
Somerset Solstice (P0) 200g  ProducerBranded St G P Vo
Baby Katherine (°O) 230g  ProducerBranded Hard .. boat WP T
lttelily PO) 1alg . Producer Branded Soft . boat WP Vo
B lalg | Producer Branded Soft boal WP Vo
English Goat Curd (PO) 200g  ProducerBranded  Fresh boat WP Vo
Michaels Mount 140g  ProducerBranded St ... boat WP Vo
Bagborough Brie (P0) -NEW 220q  ProducerBranded St L P Vo
Heart of Gold (Guernsey Milk) (PO) - NEW 180g Producer Branded Soft Cow P v

TP MW g Pofwebnies S e @y
White Heart (Goats Cheese) (PO) - NEW 220g Producer Branded Crumbly Goat up v

A e T Sl -
ishPONW g Podcerbonded  Cundy S @V
GlastonTile (PO) - NEW 150 ProducerBranded Soft boat WP Vo
Hamstone Organic (P0) -NEW 180g  ProducerBranded Soft o bwo P Vo
King of the Castle (PO) -NEW 2009 ProducerBranded ot boat WP Vo
Lttle She (PO)-NEW 140g  ProducerBranded Soft ] Sheep WP Vo
Sheeps Curd (PO)-NEW W09 ProducerBranded - Fresh Sheep WP Vo
Somerset Goats Halloumi (PO) - NEW 160g  ProducerBranded  Semi-Hard boat H Vo

o it
FELTHAM'S FARM ~SUMERSET

Cheesemaker, Marcus Fergusson, deliberately created a cheese of a style not traditionally found in Britain - but rather ones inspired by a range of Continental cheeses.
The resulting cheeses combines the bite of Epoisses and Langres; the creaminess of Brie and Camembert; and the languid blue of Dolcelatte or a young Gorgonzola.

PRODUCT WEIGHT  PACKAGING SE . MILK  TYPE _ VEGITRAD
ReeNu 20g . ProducerBranded  SoftBlue/Washed  Cow P v
Renegade Monk 220g Producer Branded ~ Soft Blue / Washed Cow P v

LaFresca Margama ............................. mg ...... pmducergranded .......... Soﬁ R COW ....... P ......... T e
Gemush .................................... ngg ...... pmducergranded .......... SOHEOW ....... P ......... V

CHEESE & DAIRY &




PRE-PACK CHEESE

BRITISH
h.'ﬂﬂ' 0
RIBBLESDALE CHEESE L -m”ﬁﬂmf

Award-winning artisan cheesemakers based in the beautiful market town of Hawes, in the Yorkshire Dales. Specialising in goat cheese and a litile sheep
cheese, an unashamedly micro dairy, where everything is very hands on and they lavish the love, care and attention on their cheeses.

PRODUCT WEIGHT PACKAGING STYLE MILK TYPE  VEG/TRAD
Ribblesdale Blue Goat Variable Curd & Cure Semi Soft Goat P V
Ribblesdale Goat Variable Curd & Cure Semi Soft Goat 3 V
Ribblesdale Smoked Variahle Curd & Cure Hard Goat P V
ROSARY GOATS CHEESE

Rosary Goats Cheese is fresh and creamy, with a mousse-like texture and a natural acidity. Handmade at a Salisbury-based dairy with pasteurised milk
from local suppliers.

PR WEIGHT .. PACKAGING .. SE . MILK .. TYPE  VEGITRAD
A 100g.... Producer Branded .. otk v
ML fmoy . Producer Branded .. St ke R v
Garlic & Herb Bution 100g . ProducerBranded Soft bt P v
P BN 100g.. Producer Branded ... Ee SRR SUUURL VRO v
N 00y |
THE BOOK & BUCKET CHEESE COMPANY Bonsff

Award-winning artisan cheese made in the heart of Dorset from sheep and cow’s milk. All their milk is sourced locally, collected within 24 hours of being
milked and is made into cheese that day.

PRODUCT WEIGHT PACKAGING STYLE MILK TYPE VEG/TRAD
Wordsworth (PO) 2009 ProducerBranded | Semiffard  Cow P Vo
QUICKE'S

At Quicke’s they understand that great cheesemaking is an art. For nearly 500 years they have been committed to doing right by the land, using passion,
dedication, understanding and expertise to craft great cheese.

PRt WEIGHT  PACKAGING SMLE . MILK  TYPE  VEGITRAD
Quickes Mature POy ProducerBranded fad P T
Quickes smoked POy ProducerBranded g b P T
Quicke's Vintage 150g Producer Branded Hard Cow p T

(&) CHEESE & DAIRY




PRE-PACK CHEESE

BRITISH

= E‘Wﬂam
FEN FARM -SUF, FﬂIK

Loving what they do, the Crickmare family have been farming for three generations. Their happy Montbeliarde cows graze the beautiful marshlands
of the Waveney River valley in Suffolk.

PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD
Baron Bigod Brie 250g Producer Branded Soft Cow UP T
Truffle Baron Bigod Brie 250g Producer Branded Soft Cow up T
Baron Bigod Heart (PO) - NEW 180g Producer Branded Soft Cow up T

b BRI W BARON BIggn

_ . :

HARTINGTON CREAMERY ﬂfﬁﬂ?&‘mﬂf
Their cheese range is handmade at their creamery based at the historic Pikehall Farm, using milk from the beautiful Derbyshire Dales.
PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD
Hartington Creamery Blue Stil Variable Curd & Cure Semi Hard Cow P V
HIGHLAND FINE CHEESE

Passionately created in Tain, Highland Fine Cheeses came ta life on Blarliath Farm - amounting to some 80 acres running along the coast
of the Dornoch Firth and to the west of Tain.

PRODUCT WEIGHT PACKAGING SWLE MILK  TYPE  VEGITRAD
Black Crowdie (PO) Mg ProducerBranded SemiSoft Lw P V.
CabocPO) Mg ProducerBranded Soft o T P V.
Minger g ProducerBranded Soft o fw P Vo
MorangieBrie(PO) 20g  ProducerBranded St T P V.
KING STONE DAIRY m"“'fﬂfasm e

A small scale, quality focused farmhouse cheesemaking business. They produce their cheeses by hand using single herd, organic cow's milk
at Manor Farm Chedworth, in the Gloucestershire Cotsworld.

PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD
Evenlode 250g Producer Branded Semi Soft Cow P T
Little Rollright 250g Producer Branded Soft Cow P T

CHEESE & DAIRY &




PRE-PACK CHEESE

BRITISH

TRETHOWAN'S DAIRY Eﬂlﬂ' A 3'5 T

Family cheesemakers, making and selling handmade, organic cheeses. For aver 25 years, cheese making brothers Todd and Maugan, have been creat/ng
small batch, award-winning traditional cheeses with the help of a small team from their dairy in North Somerset.

PRODUCT WEIGHT PACKAGING STYLE MILK TYPE  VEG/TRAD
Pitchfork Cheddar Variable Curd & Cure Hard Cow up T

“op e iy
THE BATH SOFT CHEESE COMPANY '---'?-"-HEHH T

The Bath Soft Cheese Company, run by the Padfield family from Park Farm in Somerset, have an enviable reputation as producers of the finest artisan soft
cheeses in the West Country. They are most famous for the Bath Soft Cheese itself, an outstanding and unique-tasting cheese, the recipe for which goes

back hundreds of years.

PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD

Bath Soft Cheese 250g Producer Branded Soft Cow P T
--Hﬁiﬂﬂﬂ - 1 .

CROPWELL BISHOP CREAMERY % {H%WE

Cropwell Bishop Creamery has been crafting delicious Stilton for more than 3 generations,using traditional methods passed down by their grandfathers
and fathers. The string of awards won by Cropwell Bishop Creamery is proof of their traditional production.

PRODUCT WEIGHT PACKAGING STYLE MILK TYPE  VEG/TRAD
Blue Stil Variable Curd & Cure Semi Hard Cow P T
White Stilton with Blueberry Variable Curd & Cure Crumbly Cow p v
p0ucEy 1y
VILLAGE MAID BEH”H!RE

Now in their fourth decade of cheesemaking, the Wigmore family and their team, have perfected their art: winning numeraus awards along the way.
We count ourselves lucky to carry their new IPA-washed Maida Vale, as well as the inimitable Waterloo and Wigmores.

PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD
Wigmare 180g Producer Branded Soft Ewe up V
Waterloo 180g Producer Branded Soft Cow up v
Maidavale . . 180g | Producer Branded Semisoft . Cow UP Vo
PROD Y gy
YoRKsh !
WENSLEYDALE CREAMERY EHKSH-"R_E

They are custodians of a 1000-year history of cheesemaking in the Dale. Using traditional methods, they handcraft artisan cheese to time-honoured
recipes, using fresh, subtly sweet milk from local farms, and their unique cheesemaking starter cultures. With knowledge, skill and craftsmanship passed
down through generations they understand all there is to know about cheesemaking.

PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD
Yorkshire Wensleydale Variable Curd & Cure Semi Hard Cow P V
Wensleydale & Cranberries Variable Curd & Cure Semi Hard Cow P v

(&) CHEESE & DAIRY




PRE-PACK CHEESE

Our local & British cheesemakers produce world class cheeses and we are proud to be
working with many artisan makers to offer cheeses from a varied cross section
of styles & regions.This is complemented by our selection of international cheeses,
which includes favourites from the continent that we all know and love.

Our pre-packed cheese range provides a simple way to offer a broad spectrum of cheeses,
which you can mix & match to build a range that includes a variety of producers and is
perfectly suited to your own customers’ needs. Pre-priced & shelf ready, our pre-packs

provide a way to offer speciality cheeses without the need for slicing in house.

Many cheeses are also available whole & as larger cuts,
please see pages 67-90 in the Deli section.

KENT

BLACKWOOD'S CHEESE COMPANY
Their signature Graceburn is a marinated soft cow's cheese. Rich, creamy and marinated in cold-pressed British rapeseed oil.

PRODUCT WEIGHT  PACKAGING STLE . MILK  TYPE  VEGITRAL
raceburn Original By LU St b .
Graceburn Chipotle Chill & Lemon AL SN St T W ..
Graceburn Truffle 250g Jar Soft Cow up T

CHEESEMAKERS OF CANTERBURY

Traditionally made in Kent, a full range of British artisanal cheeses. Time, dedication and a whole lot of love go into producing cheeses the old—fashfane
way, using lacally sourced ingredients.

PRODUCT WEIGHT PACKAGING SWME . MILK ~~TYPE  VEG/TRAD
hshmore Chilli Variable Producer Branded Hard ~ Cow o UP Vo
Ashmore Farmhouse Variable Cud &Cure Hard ~ Cow P Vo
Ashmore Mustard Variable ~ Producer Branded Hard ~ Cow P Vo
Ashmore Smoked L Variable Cud&Cwe Hard tow WP V..
Canterbury Cobble Variable Curd&Cwe Had fow WP v
Dargate Dumpy (PO) Variable Producer Branded Soft Sheep P v
RelysBoats Variable Producer Branded Hard boat WP v
Chaucer's Camembert Variable Producer Branded Soft Cow up V

SR S T S S -
L e S M S -
L e S M S -
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PRE-PACK CHEESE

KENT & SUSSEX

KINGCOTT DAIRY

Made on their dairy farm in the heart of Kent with milk from their lovely herd of cows. Their cheeses are made from rich and creamy milk produced from
their relaxed, content and calm cows, at the heart of their farm.

PRODUCT WEIGHT PACKAGING STYLE MILK TYPE  VEG/TRAD
Kentish Blue Variable Producer Branded Semi Soft / Blue Cow up V
Kingcott Blue Variable Producer Branded Soft Cow up V

WINTERDALE CHEESEMAKERS

This wonderful Cheddar is made at Wrotham by the Betts family using super-fresh, unpasteurised cow’s milk from their own herd. After three days o
in a traditional wooden press, the cheese is wrapped in cotton and matured for ten months in a cave in the chalky North Downs.

PRODUCT WEIGHT PACKAGING STYLE MILK TYPE  VEG/TRAD
Winterdale Shaw Variable Curd & Cure Hard Cow upP V
Winterdale Shaw Smoked Variahle Curd & Cure Hard Cow upP V

ALSOP & WALKER

Artisan cheesemakers since 2008, creating a unique style of award-winning cheeses. Following a mixture of traditional and modern methads
with the addition of their own twist.

PRODUCT WEIGHT PACKAGING SME . MILK ~ TYPE  VEGITRAD
fwebatMe Variable Cud & Cure | Hard Sheep P Vo
Metour Variable Cud & Cure . SemiSoft  Cow P . Vo
todlondon L Variaple  Curd&Cue Soft o Dee P V.
Mafield Variable Curd & Cure Hard  tew P vV
SussexBrie Variable Curd & Cure St bW R v
SussexCamembert Variaple  Curd&Cue St L P V.
WoodsideRed . Variaple ~ Cud&Cue Semiflard ~ Cew P V.
PRop
BALCOMBE DAIRY 3U§§?f

Inspired by a similarly styled cheese made by his mentor at Clouds Farm, Kenya, Chris Heyes has very much made Blue Clouds his own (you could almbsi
call it a British Gorgonzola). Made from milk from Norwegian Red Holstein cows at Lodgelands farm at the Balcombe Estate, Sussex. The distance the milk
travels from the milking parlour to the dairy? TEN YARDS!

PRODUCT WEIGHT PACKAGING STYLE MILK TYPE  VEG/TRAD

Blue Clouds Variable Curd & Cure Soft Cow 3 _ V
Pnunm'n N

BOOKHAM & HARRISON sussfx

A family owned business, the Harrison family started milking cows in 1952. Now milk from the Harrison's dairy is used to produce their unique fangc;h '
of very special cheeses.

PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD
Sussex Charmer 200g Producer Branded Hard Cow P V
Twineham Grange 150g Producer Branded Hard Cow P V

(&) CHEESE & DAIRY




PRE-PACK CHEESE

SUSSEX
PRop
HIGH WEALD DAIRY 3!};&%}

A small team of cheesemakers work to produce a range of cheeses from award-winning cow, sheep and goat milk cheese, on a family-owned farm
in the beautiful West Sussex countryside.

PRODUCT WEIGHT  PACKAGING STLE MILK  TYPE  VEGITRAD
Ashdown Forester 190g  ProducerBranded SemiSoft  Cow P Vo
Ashdown Forester Smoked 190g  ProducerBranded SemiSoft  Cow P Vo
BrightonBlue 190g  ProducerBranded  SemiSoft/Be ~ Cow P Vo
Duddleswell L 190g  ProducerBranded Hard Sheep P Vo
High Weald Hatloumi Variable _Producer Branded SemiSoft  Cow P Vo
Medita . 190g  ProducerBranded Semi Soft Sheep P v
SisterSarah 180g  ProducerBranded SemiSoft boat P v
Slipoote Garlic and Herb Button 100g  ProducerBranded Soft . Sheep P Vo
Slipeote Plain Button Organic (PO) 100g  ProducerBranded Soft Sneep P Vo
Steiles 190g  ProducerBranded SemiSoft  Cow P v
SussexMarbleChili 190g  FProducerBrnded ~  Blended ~ Cow P V.
SussexMarblefers 180g  ProducerBrnded ~  Blended ~ Cow P v
SevenSisters . 180g  ProducerBranded SemiSoft Sheep P v
Tnflebwe 180g  ProducerBranded SemiSoft Sheep P v
PRopy
GOLDEN CROSS CHEESE CO. suséiqf

A family-owned business run by Kevin & Alison Blunt at Greenacres Farm, Holmes Hill, Fast Sussex. Together with Matthew, one of their three sons, and3
part-time staff they produce soft mould ripened goats and sheep milk cheeses since 1989 so were at the forefront of the modern artisan cheese making
explosion in the UK.

PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD
Golden Cross Goat Log 250g Producer Branded Soft Goat P V
Flower Marie 200g Producer Branded Soft Sheep Up V
Fntrnm:fu N
TRADITIONAL CHEESE DAIRY SUSSEX

The Dyball family took over the making of an amazing cheese (Lord of the Hundreds) developed by a cheese legend (James Aldridge) without miss/.ng' '
a beat. Since then they have added to their product list such as the Scrumpy, which makes great cheese on toast!

PR WEIGHT  PACKAGING SMLE MILK  TYPE  VEGITRAD
Goodweald Smoked Varlable  Cwd&Cue g w0 Vo
Lordofthe Hundreds Variable Cud &lure ... Hard Sheep UP L v
Qe Sussex Variale | Quddlue ad o P v
Scrumpy Sussex Variable Curd & Cure Blended Cow up v

CHEESE & DAIRY &




PRE-PACK CHEESE

HAMPSHIRE

HAMPSHIRE CHEESE COMPANY

From the first ladle of milk from the local farm to the paper wrap and box packaging, every cheese is made by hand, using traditional methods
and French-style ‘bassiness’ with expert skill and true passion. The best Camembert in the world!’, said Raymond Blanc of Tunworth.

PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD
Tunworth 220g Producer Branded Soft Cow P T
Winslade 230g Producer Branded Soft Cow P y
! s S -
N
S # f ; . L
\'\- ‘f:_ﬂ i g.i' SH(‘?‘“ |
TUNWORTH ! WENSLADE
Jee st ﬂ'tsi 7 d
., \ ) ;,.a

LAVERSTOKE PARK PRODUCE

After a successful career as a Formula One racing driver for Ferrari Jody Scheckter started his Organic farm in Hampshire in order to produce the best
tasting and healthiest food. He and his team have too many awards to mention owing to their strict adherence to very high-quality farming methods,
which in turn produce some of the best mozzarella known.

PRODUCT WEIGHT  PACKAGING SMLE MILK  TYPE  VEGITRAD
Organic Bufalo Bocconcini 259 ProducerBranded St . Buffalo P v
Organic Buffalo Mozzarella . ox125g  Producer Branded ot . Buffalo P v
Buffalomi 10x250g Producer Branded Soft Buffalo P V

r'é Ohrgiamic 7
S BUFTALG G
o BOCCONCING

. Bl
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PRE-PACK CHEESE

BRITISH

PRODUCT WEIGHT PACKAGING STYLE MILK  TYPE  VEG/TRAD

CHEESE & DAIRY &




PRE-PACK CHEESE

CONTINENTAL

PRODUCT WEIGHT  PACKAGING SME MILK  TYPE _ VEGITRAD
O
M Variale Cud & fure . Semifard . Low P .
Gouda Variable Curd & Cure Semi Hard Cow P T

(&) CHEESE & DAIRY




PRE-PACK CHEESE

CONTINENTAL
PRODUCT WEIGHT PACKAGNG  STWE MK TWPE  VEGITRAD
M
Bovaran Smoked e, Varible | Cwdlwe  Semisof  Cow PN
Cambonols Voable | Qwodlue  SofBue  Gw PV
R e
Feta 200g Producer Branded Soft Sheep & Goat P v
HAlOUMT e 0y, Poucerbanded Semibad Sheep CowdGoat PV
NORWEGIAN
Gjetost 250g Producer Branded Semi Hard Cow & Goat P y
SCANDINAVIAN
Danish Blue Variable Curd & Cure Semi Soft Cow P T




WAXED CHEESE

SNOWDONIA CHEESE ~

Inspired by the lush greenery of beautiful Snowdonia in North Wales, we began by using fresh ingredients ta craft natural, premium Cheddar and Red
Leicester cheeses that married an extraordinary depth of flavour with a remarkable creaminess. Qur cheeses were an instant success in local markets
- and, as we continued our pursuit of incredible flavour, we went on to create even more varieties. (ver the years, each cheese has won its own cult
following and many have received prestigious awards.

Award-winning cheese range

At Snowdonia Cheese Company, we craft our award-winning range to perfection,
using the finest natural ingredients to create outstanding textures and flavours.

L ee— I, € ccptional flavour, expertly crafted
9 o @snowdoniacheese




WAXED CHEESE

ooy
GODMINSTER SOMERsEr
Godminster was born of a passion for organic farming and wildlife conservation. Ever since Richard Hollingbery bought Godminster Farm in 1993,

he and his team have been pursuing an environmentally friendly and ethical approach to farming. Their approach incorporates the organic principles

to the land and the livestock.

RODUCT e NEGHTSTLE ML TIPE VEGTRAD
Sodminster Heart (P°0) Wy o b P v
odminster Heart P0) MWy fad P o
Godminster Black Tuffle Heart PO) MWy fad P v
Godminster Daredevil Chli Cheddar -NEW .. Wy fad b P Vo
Godminster Round -NEW W lad bR v
Godminster Round -NEW Mg lad b R Vo
Sodminster Round Trufle -NEW Wg lad b P Vo
Godminster Smoked Cheddar -NEW Mg fad b P Vo
Godminster Daredevil Heart (P0) - NEW 200g Hard Cow P v

SHORROCKS CHEESE

The Shorrock family have been making Lancashire Cheese for generations. The Lancashire Bombs are matured over two years creating SH."HE
a very creamy and full flavoured taste and texture.

.P Rgnu(;T ..................................................... WE|(;|.|T ......... STYLE ......... M| |_|( . T Yp .E. .. VEG/TRAD
LncateBons NN B e P
Lancashire Bombs - NEW 450g Hard Cow P v

CHEESE & DAIRY &




WAXED CHEESE

BLACK BOB u ‘ ‘ E A RESERVA

= = ! - vopers
e EXTRA MATURE 3 C - CHEDAR

CHESHIRE CHEESE COMPANY Y
Cheshire Cheese Company has carefully produced a fantastic range of contemporary cheeses and cheese gifts for everyone to enjoy. — %

PRODUCT WEIGHT STE MILK  TYPE  VEGITRAL
BlackBob-NEW 0y Hard  fw P v
Charcoal-NEW 0y Hard b P Vo
OldHeg-NEW W Hard  fow P Vo
Hbringo-NEW . W09 ard Lo P V..
Cheshire-NEW . ooy Hard  fw P v
Reseva -NEW 009 Hard L P v
Gincello-NEW 0y Hard  Cw P v
JerkSpice -NEW 009 tad  fw P V.
Shamrock -NEW I tad  fw P V.
Vintage -NEW w0y tard  fw P V.
Hunter-NEW 0y Hard  fw P v
Smokewood (Red Leicester) -NEW 009 tard W P V.
Masala - NEW 200g Hard Cow P V

(&) CHEESE & DAIRY




INTRODUCING OUR NEW, CONTEMPORARY LOOK!

+ STRONG, MEMORABLE, ¢ NOT IN ANY SUPERMARKETS + HERITAGE OF BEING HANDMADE
PREMIUM BRAND OF CHEESE UNLIKE THE COMPETITION IN CHESHIRE SINCE 1957

+ AWARD-WINNING UNIQUE * EXTENSIVE RANGE INCLUDING © Email or call your Curd & Cure account
FLAVOUR COMBINATIONS BRANDED BISCUITS & CHUTNEYS manager for trade prices and availability

Cheshire Cheese Company, Laurels Farm, Crewe Road, Hatherton, Nantwich, Cheshire, CW5 7PE



RO ... WHGHT o CASESEZE VAT,
Roddas Clotted Cream frozen - 2276 mry B ] 0.0%1
President - Aerosol Cream 900g 6

DEVON CREAM CO0.

An exceptional range of silky smooth, creamy thick and luxurious spoonable cream. 100% natural, preservative and additive free.

RO e VT CSESTE T
e Cream Momt 00%2
e ream By o 00%2
e e Moml 00!
Devon Double Cream 170ml 12 0.0% Z

WOODLANDS POULTRY

BT e ST AT
Lage Free RNGEEOUS e D0 00T
Medium Free Range Eggs
MILK
PR WEIGHT . CASESIZE . VAT
e N noo ST 00%2
semiSkmmed Mk moo ] 00%2
SKmmed moo UUTTR 00%2
Buttermile o el U 00%2
Oatly Barista Dat Milk Tl b 0.0%1
BUTTER

PRODUCT WEIGHT CASE SIZE VAT
SBBMT B O
Unsale e Gl 0o 0%
Matand Salted Buter G 0o 00%2
Netherend Salted Butler G oo 00%2
Netherend Unsalted Butler Bl no 0%t
Southdown Slightly Salted Butter W M 00%2
Bungay B o PO L [T DU
Delamere Goat's Butter 250g 10 0.0% 2

& DAIRY




TIMS DAIRY

B -
Inspired by their Greek family recipe, using natural ingredients and gut friendly ", J—”*ﬂm_f
bio-live bacteria stirred into fresh British milk wholesome dairy goodness
from the heart of the Chiltern Hills.

BT e WEGHT CASESIZE VAT
............................................................................ 7og 4y 6 ... DOk
............................................................................ 17598430 6 ... Q0%
............................................................................ 00985009 6 BD%I
............................................................................ Tagdulg 6 ... DOWI
............................................................................ Tagd4lg 6 ... DO
............................................................................... Wlg b DOk
............................................................................... 09 b DO
............................................................................... g 0 DO
............................................................................... g e DO
............................................................................... g 02 DO
............................................................................... g 02 DO
.............................................................................. iaog b
............................................................................... g b DO

150g 6 0.0%2

Proper Greek Style
Bio-Live Yogurts

v Bio-live for good gut health and immune support
v Made with fresh British milk in support of UK farmers

¢’ Natural ingredients — no artificial colours, additives
or preservatives

v The natural yogurt has No Added Sugar and all the
flavours have Reduced Sugar

v Made of recycled plastic and card which
is recyclable.

" Tims
L Dairy |
NEW B

LIMITED EDITION | gt o

Greek Style St Clement’s
Orange & Lemon from June 2023 "=

e v e |




OTTIES YOGHURTS

From three generations, produced on a local, award-winning dairy farm in the iconic
East Kent Downs. Thick, creamy, luxurious yoghurt, using all natural flavours

and from their own fresh milk made on the farm that same morning. ~

apricol

Natural

PR ... WHGHT _ CASESIZE VAT
ATt L CORURRRRS 00%1
Black Cherry Yoghurt Dy b 00% 2
Rarelnutoghurt Dy b 00%2
o ot Dy b 00%
N g By b 00%2
Natual Yoghurt P0) W b DUz
RSy gt L CORNRRRRS 00%2
R g [CL R b 0% 1
Strawberry Yoghurt 150g b 0.0% 1

raspberry & thubart

(&) YOGHURT

Srawberty




CURD & CURE DELI TUBS

S S
BT T RRP VAT,
s Wy 260 ... 00%1
Red Cabbage Coleslaw Wy 265 .. 00%!1
PO Salad Wy e 001
RN & eSS
RO WEGHT R VAT,
Cottage Cheese Wy 25 00!
T e Wy B 0.0%1
e IO Wy e2n 0.0%1
Premium Kentish Hollandaise Sauce (Available April - June) W9 280 0.0%1
SO O e, Wy e ] 0.0%1
OLIVES

BT WS mP W
Mived Olives with Garlic &Pepper Wy oy 00!
Mixed Olives with Basil, Garlicand Chili Wy By 0.0%1
Mived Olives with Antipasti Wy B2 0.0%1
Green Colossal Pitted Dives . Wy 389 0.0%1
Pitted Kalamata (Black) Olives. e g EAg9 ] ek
Pitted breen Colossal and KalamataOlives Wy B4 0.0%1
Whole Nocellara Olives Wy B 00%!1
TR R AN A VG
PR e R VAT,
Balsamic Dnions Wy B0 0.0%1
Marinated AchOvies Wy 08 0.0%1
PeppersStuffed withFeta Wy A 0.0%1
Semi-Dried Tomatoes 09 B85 0.0%1
SWeB PIEKIed Barlie e a e e e, Wy B ] 0.0%1
PESTO
R R
Fresh Basil Pes 200g £5.80 0.0%

DELI TUBS <&>




REAL OLIVE COMPANY

Specialising in organic, fresh olives and antipasti, they source their olives from trusted
artisan growers on the shores of the Mediterranean - real people who understand

the unhurried rhythms of the olive tree.
@ 2@°

D4 ~ O™

R Tt i SR s P

v - B Y Wy
PR .. WeHeHT AR VAT
Sellana Dell b g B 0%
e e T g B 0%
Organic Wild Barlic &Basil DeliTub g B9 ] 00%2
OrganicNocellara DeliTub. Mg AT 00%2
Organic Limone Deli Tub 150g £4.41 0.0% 2

HOLY MOLY

Dips that taste as good as homemade, with hand-picked and sun-ripened avocados from

a family-owned orchard and combined with local fresh ingredients. hﬂmﬁ'ﬁ"--
N NEHAM gy e

TOMATO & MANGO 8

HUMMUS \  HUMMUS e

Wmeml o Coie T e ]

RO WEIGHT  CASESIZE R VAT
Original buacamole L 0 B 0.0%1
oy buacamole Py (L BIS 00%
Breafost Avocado Py (L Bl ] 00%2
Marissa Houmous -NEW By [ 299 ] 00%2
Original Houmous - NEW By [ 299 ] 00%2
Pestotoumous -NEW B [ B9 001
Tomato & Red Pepper Salsa-NEW . Bog [ By 0%
Trio of Original Guacamole - NEW W [T B 00%1
Trio of Smashed Avocado - NEW 3xa7g 15 £3.25 0.0% 2

&) oLives & Dips




DELPHI FOODS

The family at Delphi is at the heart of everything they do. All food is still hand prepared on site in
London and sold all around the UK and internationally.

...ET..‘I’ P coolne P cLassic | ﬁEDFEr_*P_EE
b .0 ©. 3 By

DOLMADES TINTIK AUBERGINE DI HOUMOUS
TARRS | |
RODICT WEGHT CASESEE R |
Dolmades Stuffed Vine Leaves W0g b 815 ] 0.0% 2
TaramosalataDip oy fles 0.0% 2
Ty My b S 1Y
AwbergineDip og en. o 0.0% 7
Bagmiledp R T 1!
bomouslp My b s I
Chargrilled Red Pepper HoumousDip Mg b fan 0.0% 2
Lemon & Coriander Houmous Dip Mg b an.ooo 0.0% 2
Meze el GhoumousDp We 6 B0
Coleslaw Salad 209 b £ Q0%
Couscous with Chargrilled Vegetables Wy b ern. 0.0%2
famamelensad N A 1Y
lenilSos N B A 1Y
Black Oive Houmous Dip -NEW 170g b £1.79 0.0%Z
BombeyPuoSolad MW O OO - O 1.
DlasscPolsoSeledNEW N w00
low et houmous DpNEW My 6 nE 00
Tahini Dip - NEW 170g b £1.75 0.0%Z

EDAMAME 7' COUSCOUS LENTILS
e Sy ) @" II.;.. I
TOMATOES

aly L

WTTH WATAENT Wi -Bles

TOMATOES (R VEGETABIES




PATE GRAND-MERE

Add a touch of luxury. Perfect for starters or as a delicious snack,
spread on crusty bread or crackers.

PR WEIGHT . DASESIE ] AR var.
S L T B 001
S o9 [ B 0%t
ST SUUNUUIU PRSI o9 [ B 0%t
B L O 2R 00z
Mushroom 175g 12 £2.79 00%2

NAUTA PATE

Tradition and so much more...
Nauta creates and produces delicious paté in a progressive and creative way, with respect for
the ancient family tradition, tailor-made for their domestic and foreign specialised partners.

RO WEIGHT  UASESWE | AR W
e Py [ 275 ] 00% 2
Bssels Py [ 275 ] 00%2
Dok with Port By [ 275 ] 00%2
Pheasant 150g 12 £2.79 0.0%Z




BLACK PUDDING

RO o WRGHT O VAT
Bk Pudding Ring W ] 00%2
WESSEX COUNTRY GAMMONS
In an age where traditions can all too easily be lost and fade away, Wessex Country Gammons

is proud to still use many of the techniques and recipes from yesteryear. D iy
DORSgT
BT WA VAT,
Unsmoked Bacon g ] 00%2
Smoked Baon Wy ] 00%2
DELICASA TAPAS
PRODUCT WEIGHT VAT

GOLDSTEIN SMOKED SALMON

Prepared and smoked as it has been for centuries - in a traditional afos smoking kiln - to yield the
superb smokey flavour and texture that can only be achieved using the time honoured techniques.

PRODUCT WEIGHT RRP VAT

BLACK PUDDING, BACON, TAPAS &« SMOKED SALMON <&>




CURD & CURE SLICED COOKED MEAT

o®c,,

@
S\~
Our pre-pack cooked meats are sliced & packed to order in our custom built, SALSA certified production f’b tf
Lus

meaning they are display-ready as soon as you have unpacked your order. With an eye-catching, colourful design,

facilities. Curd & Cure branded, pre-priced and presented in attractive packs complete with a hanger hole,

our range of cooked meats have a great shelf presence and sit perfectly alongside our Curd & Cure Deli Tubs,

sausages and pre-pack cheeses. Selected products also available whole, please see page 86 in the Deli section.

PRODUCT WEIGHT RRP VAT




CURD & CURE CHARCUTERIE

o®c,,

3‘*(&)%.
We have curated a selection of our best-selling cured meats to create a range of sliced ﬁ"-‘tua\f
charcuterie, offering a convenient pre-packed retail option without the need for slicing in-house.
As with our cooked meats, our charcuterie is sliced & packed to order and presented in
Curd & Cure branded retail-ready packs.
All products are also available whole, please see page 87 in the Deli section.
British charcuterie production is also growing rapidly and so we are excited to also be working
with some of the leading artisan producers, whose products you will find on the coming pages.

T YRR O il
M0 SaaMT e Jorette o PriceMarked 00
MOl SaaM e JoTO0EPriceMarked 00!
IO e OTO0E L Price Marked 00
Spianata talabrese Salamiwih thill e Jaretteprice Marked DU !
B PepEr Sl e Jorette o PriceMarked QUL
O e Joreste PriceMarked 00
e A e Jorente  PriceMarked DU
Finocchiona Salamiwih Femel e Jorente  PriceMarked DU
PO LU0 e Jorente  PriceMarked DU
R e JorentePriceMarked DU
e o L o

- Milano Salami, Black Pepper Salami, Fennel Salami, Spianata

Mixed Continental Meat Selection 2 80g £3.60 0.0%Z
- Prosciutto Crudo, Milano Salami, Fennel Salami, Spianata

Best of British Meat Selection 80g £8.60 0.0%Z
- Smoked Duck Breast, Garlic Salami, Dorset Coppa, Pink Peppercorn & Cider Salami

CONTINENTAL CHARCUTERIE

PRODUCT WEIGHT RRP VAT
KN 20 G B 0%
Spicy Chorizo Ring 200g £3.85 0.0% ¢

CHARCUTERIE &
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CAPREOLUS

A family owned English artisan charcuterie producer where quality and provenance are of the
utmost importance. Locally bred and reared free range meat from traditional and rare breeds is
sourced wherever possible, and seasonal wild meats from the West Country. = Phgbijgg;

DoRsty

RO ... WMt R W
oS O By 87 ] 00%2
Dorset ArDried Pork Loin By 87 ] 00%2
RSt Sl Oy B9 ] 00%
Whareuterie Sharing Platter By UL 00%2
Pork & Wild Venison Pepperoni By % ] 00%2
Rampisham Tingler Salami By % ] 00%2
O B B 001
Dorset Do el B By 001
Guanciale 100g £7.75 0.0% 2

CORNDALE FARM

Corndale Farm was established in 2012 by Alastair Crown, with the aim to produce top-quality
pork from his herd of rare-breed, free-range pigs. In 2012 they started with 4 Saddleback pigs
and fell in love with keeping pigs and processing their own meat. Their herd soon grew and within
1 year they had increased the herd size to 30 pigs. They then invested in breeding stock and today
they breed all their own meat pigs which ensures full traceability. N fl’nauucsp i

...................... AND
=2 o
b |m’=|ru.|
PRODUCT WEIGHT RRP VAT
otz Mg ... B9 00%2
Chorizo Picante 110g £3.95 0.0% 7
e S . Mg ... B 00%2
Garlic & Pepper Salami 110qg £5.95 0.0% 7

CHARCUTERIE &




TEMPUS CHARCUTERIE

They butcher, ferment and age their products, then finish them up for up to one year in their
custom-built ageing room where the natural moulds are allowed to colonise. Their understanding

of spices have led them to their multi-award winning British Charcuterie range. .

PR WEGHT AR VAT
Mgt o By B30 ] 00%2
Acharl Spiced Salami P B9 00%2
e Dairy Beel By B 0%
D e By B8 ] 0%
D D By B8 ] 00% 2
S Dy B 001
S O Do S 0%t
Mixed Charcuterie Pack 73g £13.70 0.0%Z

(&) CHARCUTERIE




MOONS GREEN CHARCUTERIE

Obsessive about the craft they have been pursuing for over 10 years, British charcuterie
pioneers, John Doig and lan Jones, inspire the invention of many local classics in the
young British charcuterie movement.

Bee SOk
Yemison Sticks (SPack) A o ] 00%2
Hellire Sticks (S Packl A B8 00%
Original Beer Sticks (5 Pack) N/A £5.65 0.0%Z

CHARCUTERIE &




MUD FOODS

Delicious, locally grown, reared or produced ingredients and based on family recipes. With a passion
for tasty pies, Mud Pies are the ultimate homely, wholesome and delicious pie experience.

PR .. WHeHT AR VAT
Uicken Ham & LeekPle My B3] 00%2
Uhicken & Mushroom Pie My B30 ] 00%2
Sk e e L B 0%
Steak & Kidney Ple oy B 00%
Sk SN Pl oy B 0%
Uhip Shop Chicken Curty Ple My B 00%
B e Mg B 0%
Mushroom & Rsparaqus Ple. g B 0%
Squash, Spinach & Feta (Vegan) Ple mg B30 00%2
Swiheloie e 0B O
Red Onion Marmalade & Brie Squiche Dl BY 0%
Roasted Veg and Feta Squiche 250g £5.29 0.0%Z

QUALITY
Loca;
I uu;.u‘-_.._‘

"
STEAK

S ALE N

) B taste
.

-

Please Note: Can be purchased chilled or frozen & seasonal flavours available intermittently

@ rics



TAILORMADE PIES

Our business model is a little different to most other bakers in so much as some years ago we
decided to only make pies that we would wish to eat ourselves not pies driven by a price.
To achieve this, we undertook the whole process of making every component of each pie from the
short and puff pastry to all the fillings using family recipes some of which go back 40 years, no
additives or preservatives are used, and only local produce and fresh ingredients.

ORDER DAY1 FOR Sussey
mowr DRINEREDAS  voor o weowr
POk 2B BB 0.0% 2
Pork& StitnPorkPie g By 0.0%1
Pork & Caramelised Onion Cheddar PorkPie g By ] 0.0%1
Pork with Chicken &Ham PorkPie 2809 B35 ] 00%1
Porkwith Game Pork Pie Bl Mo 00%1
Quiche Lorraine 0% b B 00%1
SpanishQuiche 0% b Bn 0.0% 1
Broccoli & Stitton Quiche 05 b By ] 0.0%1
Brie & Sundried Tomato Quiche o b Bo ] 0.0%1
Caramelised Onion & Goats Cheese Quiche 03 b Mmoo 0.0%1
Leek, Mushroom & Bacon Quicke 0% b B 0.0%1
SawsageRoll Wy b 260 00%1
Chicken &Mushroom Ple. L g £280 00%!1
Gk Ganmon EleekPe Wy b a0
Chicken MadrasPie . ng b £280 ] 0.0%1
Rabbit& BaconPie . ng £280 ] 0.0%1
Roasted Veg & Halloumifie 230g b £2.80 0.0%1
RosedlegSteesepie g e 02
Sprsch Red Pepper FetsPe R T S Y
Tofy, Sveet uato & et Suash e Wy b Y
West Country CheddarPie 230g b £280 0.0%1
T R S o
‘\/‘epi.sooon.&'ﬁa'cppfi?'m”mmm: ................................. T S o
SekaSitonre g B8 002
o B S o
I O S o
:E:hjc:k:e:n:, :G:a:m:@r}:&: :L:eél%w:e: : : : :: ................................. I S o
T O S o
BRI R S o
SREEIIR I R S o



TAILORMADE PIES (CONT'D)

ORDER DAY 1 FOR EX
mower DELWVERTDAYS  wegnr  osesme mwe w
Sedusoon 8 epubpe wy s 002
oo Sk Ky Putdng. wy b nes 002
BendOnonteggng wy B 002
SekdKiepuddng g b E) 002
o S putging we e B0 002
Gmebgng we e ) 002
Sedushoon 8 eudgng we B9 002
Stk R Vine & oradis P Becon 8Egg g b B9 002
R W wy W Y
SussexPasty (PO)-NEW 2409 NA £330 0.0%

KENTISH MAYDE

A family run company, locally produced in their kitchen in Biddenden, Kent, with only the finest
ingredients to produce the best fillings.

PR WEIGHT . LASESIZE .. AR var
Shicken & ASpaQU Pie e S B 00z
................................................................. Wg b e e
Chicken, Smoked Bacon & LeekPie Mg B 0%t
................................................................. Wy b e e
................................................................. B0y B e
Shicken & Mushroom Ple. 2y S B 00%z
................................................................. Wy b e e
................................................................. B0y b B MU
Chicken, Brie & CranberyPle 2y S BN 00z
................................................................. Wy b e e
................................................................. B0y B e
SR & SO P 2y b B 00z
................................................................. Wy b e R
e e e 2y S B 00z
................................................................. Wy s R DUk

. R O o



KENTISH MAYDE (CONT'D)

PRODUCT WEIGHT CASE SIZE RRP VAT




THE RESCUE RANGE

Curd & Cure’s award-winning, own brand range, part of our fight against food waste

to rescue surplus ingredients that would otherwise be wasted. ~
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PRODUCT WEIGHT RRP VAT
Stilton & Broccali Soup with Kentish Potatoes 00y e 00%1
600g £4.80 0.0%2
Mac & Cheese Soup with Kentish Potatoes 600g £4.80 0.0% 7

Please Note: Seasonal - only available from October - April

YORKSHIRE PROVENDER

Family inspired and award-winning range of delicious soups. Made in small batches
and focused on fresh, simple, natural, local ingredients.

NoR YORKSipg

RO WEIGHT  UASESWE | AR VAT
Caulifower &Kale Wy . AR 27 ] 00%2
Chicken & Lentil with Spinach & Comin Wy . AR 275 ] 00%2
Roast Chicken & Traditional Vegetables ... 00y TR 275 00%2
MoroccanTagine 00y VRTINS 275 00%2
Tomato & Red Pepper with Wensleydale Cheese Wy . AR Bno 00%
Root Vegetable with Pearl Barley 600g 4 £2.75 0.0%7

Please Note: Seasonal - only available from October - April

SOUP



KENTISH OILS

Kentish Oils are an award-winning range of rapeseed oils made using specially selected seed
which is cold pressed, filtered & bottled in small batches just outside Canterbury.
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PRODUCT WEIGHT CASE SIZE RRP VAT

OILS & CONDIMENTS &




EAL FOR DRESSING & MARINADING
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KENTISH CONDIMENTS

Kentish Qils are used to produce their delicious range of Kentish Condiments dressings,
marinades and mayonnaises.

GLOBAL HARVEST QUINCE

Homemade in Dorset, the first award-winning set fruit conserve and the perfect alternative to
traditional chutneys.

o g
g 2

RO WEIGHT  TASESWZE | R VAT
Quince Set Fruit Conserve We L B9 ] 00%2
Damson Plum Set Fruit Conserve W L B9 ] 00%2
PearSetfuitConserve W L B9 ] 00%2
Sticky Date Memorilo -NEW Wg B 001
Mulled Spiced Apple Membrillo - NEW 200g 1 £5.99 0.0%Z

OILS & CONDIMENTS (&)




SNOWDONIA CHUTNEYS

The perfect addition to any cheeseboard, an innovative range of products from
The Snowdonia Cheese Company.

- spicen
Lomats
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RO WEIGHT CASESIZE AR VAT
Balsamic Caramelised Onion Chutney 10 [ BL 00% !
Flg&AppleChutney [ BL 00%2
Pear, Date & Cognac Chutney [ BL 00%2
Spiced Tomato & Vodka Chutney 0 [N BL 00%2
Rhubarb & Gin Chutney 100g 12 £3.25 0.0%Z

SINGLE VARIETY

Multi-award winning preserves including Great Taste Awards for every product they have entered.
No nasties, only natural ingredients in all proudcts, as well as reduced sugars in the fruit preserves.

RO CT WEIGHT CASESHE | P W
Fireflame ChilliJom . my b B ] 0.0%2
Ben Hope Blackcurrant Preserve oy b B ] 0.0%2
Blood Orange Marmalade oy b 025 ] 0.0%2
JalapeoJam my b 225 ] 0.0%2
Sevile Orange Marmalade my b 225 ] 0.0%2
temonDrop ChilliJam g b o ] 0.0%1
Black Bursa Fig Preserve [fromSept) oy b o ] 0.0%1
Harbinger Rhubarb Preserve L oy b 0 ] 0.0%2
Maravilla Raspberry Preserve g b 00 ] 0.0%2
Morello Cherry Preserve (from Sept) o o 0.0%2
Sonata Strawberry Preserve my b 0 ] 0.0%¢
King George Blackberry Preserve L wmy o o ] 0.0%1
Passionfruit Preserve g b o ] 0.0%1
Amalfi Lemon Marmalade 2259 6 £3.95 0.0%Z

(&) OILS & CONDIMENTS




THE BAY TREE

Beginning in their family kitchen, The Bay Tree aims to make the wonder of nature’s finest
flavours a part of everyday life.

PR, WEIGHT .. OSESEE R s ol
Perfecly Pecalll e Mg B noz
Beetioot & Horseradish ReiSh By Be S
Red Qmion Marmalade Wy b Bo S
Sticky Fogy CIUNeY Mg BeS S
Real e CIUIEY e Wy B S
Blortous Barle Pcke Wy B S
booscberry & Corander CAUINEY. v Wy B S
Spiced Tomato & Bnion ChUIeY e Wy Bo S
Cheeseboa ERUITEY e M Be S
QOIONUON JaUCE e T SRR B S
Hot Chilli Chutney 180g b £3.65 0.0%1

AN B
6\”.’ , Make the ordinary EXTRAordinary

‘oN\a ©

'1' H E. B AY TRE E Best selling chutneys & NEW Coronation Sauce now available in 200g jars

www.thebaytree.co.uk
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CHUTNEY « GLORIOUS GARLIC PICKLE * HOT CHILLI CHUTNEY * REAL ALE CHUTNEY » SWEET CHILLI JAM
FF HORSERADISH « CHEESEBOARD CHUTNEY « ROSEMARY & GIN JELLY « SPICED APPLE & ONION CHUTNEY

COR%ION SAUCE « SPICY TOMATO & CARAMELISED ONION CHUTNEY « RED ONION MARMALADE « GOOSEBERRY &




A LITTLE BIT FOOD CO.

On a mission to connect people to the joy and versatility of fresh herbs and make them a part of
everyday life with their ability to transform a simple dish.
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CAESAR DRESSING
A CREAMY, HERBY ADDITIONTO A i

P- —l CLASSIC CAESAR SALAD, A FRESH DIP 8
— - FOR CRUDITES OR GREAT AS A BBQ &
MARINADE. |

AVAILABLE IN 250ML

DISCOVER OUR ENTIRE RANGE
ALITTLEBIT.CO.UK

"@ALITTLEBITFOOD



CHUP;.: /5%

A unique award winning blend of Chilli,
mustard & tomato sauce. Perfect as

a marinade, dip, cooking sauce &
traditional Ketchup. Gluten, dairy

and nut free.

\/ Vegan & vegetarian friendly. Mustard & | § Cﬁ}ﬁﬁﬁup
e - gl i Ketchup |

Bast ol hiih saeids

MUST CHUP

From two brothers, food lovers and big kids. Must Chup have created a blend of fresh tomato
ketchup and mustard, not as sweet as ketchup and not as hot as mustard.
PRODUCT WEIGHT CASE SIZE RRP VAT
OO - O DO - SO
G e e Mg b s DO
B0 e Mg b s OO
BB My S s L
Gift Set 4x250ml 1 £20.65 0.0%Z

(&) OILS & CONDIMENTS




WOODEN SPOON

A small, well established, forward-thinking company situated in a beautiful rural location in Wye, Kent.
They pride themselves in the production of unique preserves using only the finest quality ingredients,
and where possible, their produce is sourced from local growers ensuring authenticity and quality.
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RO WEIGHT  CASESIZE R VAT,
O A Mo S B30 0%
Raspberry Jam Wy b B0 00%1
Sy M Wy B30 0% 1
Thick CutMammalade Wo S B 00% 2
Blackcurrant Jam 340g b £4.50 0.0% 7

HARRINGTON FOODS

A small family-run business, first made in a farmhouse kitchen in Benenden,
a village in the Weald of Kent. "

PRODUCT WEIGHT CASE SIZE RRP VAT
BendenSae B O
................................................................. Wml b B DO
Quiddity Sauce 250ml 6 £5.39 0.0% 1

OILS & CONDIMENTS &




SERIOUS PIG

The idea began with a conversation in the pub between two friends to find the perfect snacking
accompaniment. Serious Pig sources high quality pork, from the very best, British farms.

iy

RO WEIGHT  CASESIZE AR VAT
Ml
S L g 25 ] 00%2
Chilli & Paprika 30g 12x30g £2.25 0.0%Z

OLLY'S SNACKS

After launching their first ever olive snack pouches, and across the next 3 years they continued on
their mission to bring smiles to as many faces as possible with our olives, and they did just that!
Across the space of 18 months their range of snacks grew from 3 to 14, with the birth of their

nut mixes, pretzel thins and chocolate covered pretzel thins!

RO WEIGHT  CASESIZE AR VAT
Dark Chocolate Pretzel Thins (L IO (L B0 200
Milk Chocolate Pretzel Thins Wy [ B0 20.0% 5
Chilli & Rosemary Green Olive Poch W [ 2o ] 0%
Lemon & Thyme Green Qlive Pouch a0g 12 £2.00 0.0%Z

SIMPLY DIVINE

Award-winning chocolate chip cookie dough was originally founded in Portland, Oregon USA. They are
now churning out freshly made chocolate chip cookie dough locally in Canterbury, Kent. The cookie dough
can be eaten just as it is or baked and enjoyed as chocolate chip cookie dough or hot cookie dough.

o

PRODUCT WEIGHT CASE SIZE RRP VAT

(&) SNACKING
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KENT CRISPS

TRADITIONAL HAND COOKED BRITISH CRISPS

T CRISPS
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Our crisps are created using real food ingredients and partnerships
with some of Kent’s finest producers. We only select the finest British
potatoes and lovingly hand cook them to give you a traditional crunch.

Gluten Free ¢ Dairy Free" * No Added MSG
No Artificial Colours or Flavourings

TRAC,
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KENTCRISPS.COM Yy K POTATO

*With the exception of Oyster & Vinegar and Ashmore Cheese & Onion



KENT CRISPS

it

Award-winning crisps from the Garden of England. Kent Crisps has partnered with local food
producers to create some of the best of British flavours for their premium quality British snacks.

PR WEIGHT CASESIZE | RRP VAT
Ashmore Cheese & Onion o o 0x40y (25 200% 3
Ham&Mustard g Wxdbg B 20.0%S
tamb & Rosemary g Wxbbg B2 20.0%S
Oyster&Vinegar . o 0x40y B2 200% 3
Sea Salt & Vinegar with Biddenden Cider o Wxbbg B 20.0%S
SeaSelt . g Wxbbg B 20.0%S
Smoked Chipotle Chilli g Wxbbg B 20.0% S
ghmoelesedOion W0 0sh BSnS
Oyster&Vinegar Blg W0x150g 250 20.0%S
Sea Salt & Vinegar with Biddenden Cider Blg W0x150g 250 20.0%S
SeaSelt . Blg W0x150g 250 20.0%S
Smoked Chipotle Chilli 150g 10 x 150g £2.50 20.0% S

=i 5
i el :
KENT CRISPS CENT CRISPS RISPS R
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FILBERT’S g
Hfﬂsfr —

Gourmet nuts and seed recipes, handcrafted using a unique process and using local suppliers
for the very best quality and provenance of ingredients.

RO WEIGHT  CASESIZE R VAT
S
Ohitl & FennetMixed Nuts oo Wiy B15 0%
DyRoasted Peanuls Mo a0y I 200%S
Pink Peppercom Cashews & Peanuts g 1100y B0 200
Salt & PepperCashews o Wby ELN 20.0%3
satluwstPeandls Voo Wl LU 2003
SeaSat&HemdMiedNuts Voo Wl E N 2003
smoked Applewood Mxed Nuts Wg ... 1200 BI0 2003
Mexican Sweet UNill Mixed Nuts -NEW. g . 12009 BUO 200
Rosemary Mmonds -NEW e . 10 BIO 2003
Spring Wild Gartic Mixed Nuts -NEW g ... 120 BI 20.0%3
Rosemary Mmonds -NEW Voo Wl B0 2003
S
reen Olives With Chili & Black Pepper W g 23 0%z
Green Olives With Lemon & Oregana g g 230 ] 0.0% L
Kalamata & Green Olives with Rosemary & Garlic 50g 12x50g £2.30 0.0% £

YUMMYCOMB

A sweet tooth, an eye for the unusual with a heart full of tradition run alongside their strong
family values, these are the foundations of Yummycomb. They ensure only the finest sustainable
Belgian chocolate is used to smother their delicious honeycomb and nothing but 100% natural

flavourings can make their way into our products.
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PRODUCT WEIGHT CASE SIZE RRP VAT
Honeycomb in Belgian Milk Chocolate Pocket Pack 6x100g W b B30 200
Honeycomb in Salted Caramel Belgian Chocolate 100g 6 £3.50 200% S

SNACKING (&)




wijlbert’s

SNACKS BEYOND EXPECTATION

PRODUCER
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Handmade for 100% Over 40
incredible taste | Wholesome | taste awards



PETER'S YARD
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PETER'S YARD PETER'S YARD ~ PETER'SYARD  ppTER's YARD — PETER'S YARD

il
| AYE & CHARCO. FIG & SPELT ORIGINAL POPPY SEED
SOURDOUGH CRACK SOURDOUGH CRACKER: SOURDOUGH CRACKERS URDOUGH CRACKERS
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TIME WELL SPENT

At Peter’s Yard, we know good things take time. Our sourdough crackers are
made from a 45-year-old sourdough starter, fermented for 16 hours before

each batch is baked. Crafted without shortcuts or artificial ingredients
for award-winning flavour and crunch.

/great\

®
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VOTED NUMBER 1 BISCUIT BRAND A

2022-2023




PETER'S YARD

Swedish-inspired crispbreads, with award-winning flavour and crunch. Made in an artisan bakery
in the UK, following the original Swedish recipe and using their 45 year old sourdough starter.

PETERS YARD

PR WEIGHT  CASESIZE AR VAT
Sourdough Original Crispbread Wy [ B0 0.0%1
sourdough Spelt & Fig Crispbread g [ B 0%
sourdough Charcoal & Rye Crispbread A DU [ B ] 0%
Sourdough Crispbread Sharing Platter Original WMo B ] 00%
Sourdough Crispbread Selection Box of 3 Variants 270g b £7.30 0.0% ¢
- Original, Charcoal & Rye and Spelt & Rosemary

pmk peppemm gourdoughcrackers ...................................... [).U.g ............. ].2. ............ £3 [][] .......... U.[.]O./D.Z.

Rosemary & Sea Sa[tS(]urdgugh CraCkerS .................................. l).[].g ............. ].2. ............ £3 [][] .......... [].do./D.Z.

.P 0 p pymd Sgurdgug h Cra Ckers .......................................... 9.0.g ............. 12 ............ £3 [] [] .......... og%z

.S mokedcmm F [atbreads .............................................. 1159 ............ ].2. ............ £3 [] [] .......... U.U.O./D.Z.

seagaltsourdoughF[atbreads ......................................... 115g ............ ].2. ............ £3 [][] .......... 0.[.]0./0.2.

seeded Sgurdgugh F[atbreads .......................................... 115g ............ ].2. ............ ,93 [][] .......... g.[jo./D.Z.

.T rave[ p a Cks ( pg) ..................................................... N/A ............ Xm[] ............ N/A .......... [][]%z

(&) CRACKERS




ARTISAN BISCUITS

A long-standing family bakery in the Derbyshire Peak District. Made by hand, by real people
using the best quality ingredients.

RO WEIGHT  CASESIZE | R VAT
Damsel Buttermilk Walers B Bl ] 00%2
Damsel Charcoal Wafers g Bl 00%2
Damsel Wheat Walers UL NPT BIS 0%
Damsel Gluten Free Charcoal Crackers e S £B65 00%2
e bmckers W b Bl ] 00% 2
B ket Mg Bb 001
At ks g Bh 0%t
Waterlrackers Mg B 0%t
Three NutCrackers e S B30 00%2
Three Seed Crackers L b e £330 ... 0.0%
Three FrutCrackers g b B0 ] 00%2
Cranberry & RaisinToast g b B3 00%2
FlgéSulanafoast Mg b B3 00%2
Pum&Dateoast g b B30 00%2
Gluten Free Cranberry & RaisinToast Wg b B9 0.0%1
Best Of Miller's Selection 350g 4 £11.40 0.0% 2

— - —
MILLER'S MILLERS MILLER'S MILLERS
............... T
fig . plum & ‘ cranberry ';Hh:nr"'-
i date & raisin |5 paidn
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ISLAND BAKERY

Joe & Dawn Reade were fresh-faced and naive young graduates of the University of Edinburgh
when they started baking bread in a converted garage in Tobermory in 19%4.

In 1996 they bought a shop premises on Tobermory'’s colourful Main Street, which became the
Island Bakery Delicatessen. It was through stocking the deli with tempting speciality foods that
Dawn realized that there was a bit of a gap in the market for tempting organic biscuits.
Keen to make something that could travel beyond Mull, the Reades thought that biscuits seemed

to be an excellent product to introduce to places beyond the island’s shores. ‘

RO WEIGHT  CASESIZE R VAT,
Isle of Mull Cheese Biscuits Harissa with Chilliand Cumin Wg [ e ] 0.0%!1
Iste of Mull Cheese Biscults Traditional Farmhouse Cheddar W [ 230 ] 00%
Isle of Mull Cheese Biscuits with Onion and Thyme 100g 12 £2.85 0.0%Z

ISLE OF MUILL
CHEESE BISCUITS



ARTFUL BAKER

According to Artful Baker, their creations are the ‘biscuits of tomorrow, a deliciously decadent
and a worthwhile break from any other biscuit. Whether you fancy the perfect dunker for your
coffee break, a light snack or a tasting session with friends, the Artful Baker range is for you.

Smioked L el El;m Triple
Jalapeno & Dark Kalamala Belgian
& Lima Chocolate Ofives & Chocolate
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KINGSDOWN WATER

Naturally delicious and full of real fruit juice, expertly blended with pure Kingsdown Water which
is naturally filtered through the chalk hills of the North Downs.
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RO WEIGHT  UASESIZE | R AT
TP PO s
Al Spatkle Bl [ 75 20.0%S
Coudylemonade L [ B 00
SingerSparkle L [ B 00
Rhubarb Sparle ml [ 7 20.0%3
BlackeurrantSparkle 3ml LS 75 200
Bdeflower Sparkle B¥mt [ BT 2003
OangeSparkle Bl [ 75 20.0%S
MpleSparkle ol B30 20.0%S
UoudyLemonade momt B0 2003
B e Bomt B0 2003
BBt g Bom B0 2003
Bdeflower Sparkle Bomt b B0 2003
angesparkle e B30 200
BlackeurrantSparkle e B30 200
T
St Natural Spring Water Boml no e 20.0%3
sparkling Natwral Water Boml no e 2003
StllNatural Spring Water sl [ Bl ] 200
Sparling NaturalWater ol [ Bl 200
Still Natural Spring Water - NEW 500ml pi £0.95 20.0% S
Spark[mg Natura[ Water NEW ......................................... S.U.O.n.]l ............ 24 ............ EU .9.5 ......... Z.U.'[j%.s.

& DRINKS




BEAUTIFUL SOFT DRINKS THAT
TASTE AS GOOD AS THEY LOOK

FROM KINGSDOWN WATER

(INGSDOWN v
ELDERFLOWER

L
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GINGER CLOUDY APPLE ::AARHKT_EE
Lot LEMOMADE ELDERFLOWER SEARKLE
EPARKLE

www.kingsdownwater.com l



NICHE COCKTAILS

—

Pioneers of mixology, united by one purpose - making cocktail hour, every hour. The consider
flavour to be the fundamental factor throughout theirprocess, and they will never waiver from that.

-
- SUFFgy-

RO WEIGHT CASESIZE | R AT
Blood Orange Old Fashioned 12% ABV-NEW ... Pomt noo B9 ] 00
Lemon and Ederflower bin Fizz 8% ABV-NEW Bl noo B9 ] 2003
MatchaMojito 8% ABV-NEW Boml oo B9 ] 200
Mocha Martini T0% ABV-NEW Boml oo B9 ] 200
Pink Graperuit Gin Fizz 8% ABV-NEW L Bomt n B9 208
Raspberry Cosmo 10% ABV - NEW 250ml 24 £4.95 20.0% S

k.

NICHE COCKTAILS

MASTERS OF MIXOLOGY
v

Introducing Niche Cocktails - mixed
by us, to be enjoyed by you.

* Easy quick serving solution
All-natural ingredients - no added preservatives or flavourings
Premium strength ABV (8-12%)

Minimal staff training needed for excellent & consistent serves
Convenient & easy to store with long shelf lives

Fully recyclable cans and outer packaging

PREMIUM STRENGTH

nichecocktails.co.uk
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KENT/SUSSEX/HAMPSHIRE DAIRIES

CHEESEMAKERS OF CANTERBURY

Traditionally made in Kent, a full range of British artisanal cheeses. Time, dedication and a whole lot of love go into producing cheeses
the old-fashioned way, using locally sourced ingredients.

Ashmore Chilli (P0) 4tkg  Hard  Cow  UP v
Ashmaore farmhouse blended with chilli to give a subtle kick

Ashmore Farmhouse 4kg, 2kg, kg Hard Cow UP y
A full-flavoured hard cheese with a creamy texture and bags of natural bite

Ashmore Mustard (P0) tkg  Hard  Cow  UP V
A yaunger, gentler cheese married with the flavour of mustard grains

Ashmore Smoked 400g  Hard Cow UP V
Naturally smoked farmhouse Cheddar

Canterbury Cobble Tkg SemiSoft Cow  UP V
Naturally rinded brine-washed cheese aged for two to four months

Bowyer’s Brie Tkg Soft Cow UP v
Brie-style British Friesian cow's milk cheese matured for twa to six weeks. Rich, runny, voluptuous

Chaucer’s Camembert 190g  Soft Cow UP v
A mild, soft centred, bloomy rinded Camembert

Kelly's Goat kg, 2kg, kg~ Hard  Goat  UP V
A matured hard goat's cheese with a good depth of flavour

Ramsey (P0) kg, 2kg, kg Hard ~ Sheep  UP V
Asslightly sweet Cheddar-style ewe’s milk cheese matured for four to six manths

Ellie’s Plain 1259 Soft  Goat P v
A fresh, semi soft, pasteurised cheese

Ellie’s Chilli 1259 Soft  Goat P v
A twist on the original Ellie’s but rolled in crushed chillies

Ellie’s Herb 1259 Soft  Goat P v
Ellie’s fresh goat's cheese rolled in fresh herbs

WINTERDALE CHEESEMAKERS

The Winterdale dairy is housed within a traditional oak framed barn located at the head of a picturesque valley on the Northern edge of the family farm.
Their cheesemaking process is now carbon neutral, using sustainable practices and solar energy.

Winterdale Shaw 10kg, kg, 2.5kg ring cut, 2.5kg quarter, 1.2kg Hard Cow UP V
A cloth-wrapped hard cheese matured on site in caves for at least 6 months

Winterdale Shaw Smoked akg, 2.5kg, 1.2kg Hard Cow UP V
Gently smoked version of Winterdale Shaw




KINGCOTT DAIRY ~
Made on their dairy farm in the heart of Kent with milk from their lovely herd of cows. Their cheeses are made from rich and creamy milk

produced from their relaxed, content and calm cows, at the heart of their farm.

KENT/SUSSEX/HAMPSHIRE DAIRIES

Kentish Blue 2.6kg, 1.25kg  Semi Soft/Blue  Cow  UP v
A 12 week matured blue cheese, semi soft, balanced with a good depth of flavour

Kingcott Blue 1.5kg  Semi Soft/Blue Cow  UP V
A softer centred and lightly veined blue cheese with smaoth, mellow blue flavours

ALSOP & WALKER SU SSEX

Artisan cheesemakers since 2008, creating a unique style of award-winning cheeses. Following a mixture of traditional and modern methods
with the addition of their own twist, and continuously producing some very exciting and bespoke cheeses.

Mayfield 16kg, 4kg, 2kg, Tkg Hard Cow P v
A semi hard cheese with natural eyes and a creamy, sweet, nutty flavour

Mayfield Smoked 6kg, 3kg, 1.9kg Hard Cow P v
Naturally oak smoked version of the immensely popular Mayfield cheese

Idle Hour 2.8kg, 1.4kg  Semi Soft Cow P y
Straw coloured, crumbly hard cheese with a mild flavour

Lord London 500g Soft Cow P v
A unique bell shaped cow’s cheese, semi soft, clean citrus tasting with a natural creaminess

Sussex Brie Tkg Soft Cow P v
A delicious natural tasting brie, a soft, naturally rinded cheese produced in the Fast Sussex countryside

Sussex Camembert Tkg Soft Cow P v
A creamy mushroom earthy tasting cheese with a natural white edible rind

Ewe Eat Me (PO) 3kg Hard Sheep P v
A firm sheep’s milk cheese which is mellow & smooth

Truffle Brie (P0) Tkg Soft Cow P v
Truffled cream sandwiched between delicious natural tasting brie

Plumpton Woodside Red - NEW 1.25kg  Semi Hard Cow P y

A cheese that is orange in colour with red natural rind, the colour is obtained by using a natural colouring from a South American thistle.
Itis a smooth creamy cheese with a hint of cheddar that is matured for 4 months
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BOOKHAM & HARRISON 3u3§.‘ﬂ':
They are a family owned business on the Sussex border with Surrey. The Harrison family started milking nine cows, back in 1952.
Since then, they have transformed that tiny herd into the successful agricultural enterprise that R. Harrison and Sons is today.
PRODUCT WEIGHT STYLE MILK  TYPE VEG/TRAD
Sussex Charmer Tkg Hard Cow UP v
A Parmesan inspired Cheddar-style crossover
Twineham Grange 500g Hard Cow UP V

Vegetarian Parmesan-style hard cheese, ideal for cooking

PRODYgE,
HIGH WEALD DAIRY WSSEF

A small team of cheesemakers work to produce a range of cheeses from award-winning cow, sheep and goat milk cheese, on a family awned o
farm in the beautiful West Sussex countryside.

St Giles 1.0kg Semi Soft/Blue Cow P v
A semi soft cheese, similar to Port Salut, with an edible rind

Sussex Marble Chilli 1.5kg Blended Cow P v
Based on the St Giles cheese and marbled with hot spicy chilli for an afterkick

Sussex Marble Herb 1.5kg Blended Cow P y
Made from the St Giles recipe, a very buttery texture complements the garlic and herbs

Duddleswell (P0) 1.5kg Hard Sheep P v
Mildly acidic, full fat cheese with some sweetness

Seven Sisters 1.5kg Semi Soft Sheep P v
A matured sheep milk cheese, with a light nuttiness & coated in a layer of Hebridean seaweed

Sister Sarah 2kg Semi Soft Goat P y
A mild, semi soft cheese matured for up to 6 weeks

Brighton Blue 2kg Semi Soft Cow P v
A mild, semi soft cheese with a mellow blue flavour and a slightly salty finish

Sussex Velvet - NEW 1.5kg Semi Soft Cow P v
A semi-soft continental style cheese made by hand using organic cow’s milk. It is carefully matured for twelve to fourteen weeks in their cheese store.
During this time Sussex Velvet gradually develops its attractive natural mottled grey rind and its dense, but smooth velvety texture and full herbaceaus flavour

Truffle Ewe (P0) 800g Semi Soft Sheep P v
Semi soft sheep milk cheese with layers of Black Summer Truffle

Ashdown Foresters (P0) 2kg Semi Hard Cow P P
An unpressed 3 month mature cheese, buttery and slightly sharp

Ashdown Foresters Smoked (P0) 2kg Semi Hard Cow P P
A young, firm un-pressed cheese with a creamy, slightly squidgy texture, which has been naturally smoked
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TRADITIONAL CHEESE DAIRY 3 USSE f
A selection of award-winning handmade cheeses are made using free range raw milk, from sustainable family farms within the home counties.
PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD
Burwash Rose 800g Soft Cow UP v

Washed in English rose water, creamy and sticky, with wonderfully pungent aroma

Olde Sussex bkg, 2kg Hard Cow UP v
Creamy but strong Cheddar-style cheese

Scrumpy Sussex 2.3kg Blended Cow UP v
Olde Sussex with cider, herbs and garlic

Goodweald Smoked 2kg Hard Cow UP v
Traditionally smoked matured Cheddar

Lord of Hundreds bkg, 2kg Hard Sheep  UP v
Hard sheep’s milk cheese, sweet and nutty

PRODYpg
BALCOMBE DAIRY 3 HSSE f
Based at Lodgelands Farm, Balcombe Estate, making small batch, single herd, handmade blue cheese - Blue Clouds. T
PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD
Blue Clouds bkg, 2kg Soft Cow UP V

A mild creamy blue with a slight salty tang. It has a doughy aroma and a good length of flavour. The edible rind adds a distinct earthy note

LYBURN FARMHOUSE

Three generations have been farming over 60 years, on Lyburn Farm to produce a variety of cheeses made from their own cows milk.

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD
Winchester 4.8kg, 2.4kg Hard Cow p v

This cheese still has an element of creaminess to it with a subtle nuttiness in flavour

0ld Winchester 4.5kg, 2.25kg Hard Cow p v
This is now a much drier harder and crystalline cheese, with a distinctive nuttiness in flavour

Lightly 0ak Smoked (P0) 52kg  SemiHard  Cow P v
Still a washed curd cheese but the eyes are not so prominent and is smoother, to give a light and delicate flavour

Lyburn Gold (P0) 5.2kg  SemiHard ~ Cow P V
Ripened for about 8- 12 weeks, and has a creamy smooth texture with very small holes, to be seen evenly distributed throughout

Garlic & Nettle (PO) 5.2kg, 2.5kg  Semi Soft Cow P V
Made to the same recipe as the Lyburn Gold, there is a hint of garlic and onion, and the other ingredients are chives, parsley, paprika, ginger
and horseradish, the nettle giving the cheese a touch of colour

Stoney Cross (P0) 2.8kg  Semi Hard Cow P v
At 8 weeks old it is creamy, buttery in texture, sweet flavoured, with a distinctly earthy finish

CHEESE &




BRITISH DAIRIES

CHARLES MARTEL

Making cheese at Hunts Court in Gloucestershire for nearly 50 years, Charles started by milking cows by hand. Now he produces seven different cheeses,
including the infamous Stinking Bishop.

Stinking Bishop 1.8kg Soft/Washed  Cow P v
A soft cheese washed in perry to give it its characteristic flavour, brown/pink rind & pungent smell

WHITE LAKE

Now in their third generation of farming, since the 1930s. White Lake began making traditional Cheddar from the family herd and has now delved into the
niche market of goats cheese production.

Sheep Rustler (P0) 800g SemiHard ~ Sheep UP v
Aged to around 3 months old, a semi hard cheese with a medium, mellow, nutty flavour & hints of caramel

Longhow (P0) 850g Soft Goat  UP v
Made from the same curds as the White Nancy, but boasting a more condensed texture and a distinct lemony flavour

White Nancy (P0) 500g Soft Goat  UP v
Acrumbly goat's cheese with a mild flavour and finished with a white bloomy rind

Rachel (P0) 2.3kg SemiHard ~ Goat  UP v
A semi hard, washed rind cheese with a delicate yet more-ish sweet/medium flavour

RIBBLESDALE CHEESE CO

Award-winning artisan cheesemaker based in the beautiful market town of Hawes, in the Yorkshire Dales. Specialising in goat cheeses and a little sheeps
cheese, an unashamedly micro dairy, where everything is very hands on and they lavish the love, care and attention on their cheeses.

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD

Ribblesdale Blue Goat 1.5kg Semi Soft Goat P v
A mild, hard, blue goat's cheese from Yorkshire

Ribblesdale Goat 2kg Semi Soft Goat P v
A semi soft cheese matured in wax with a sticky outer and melting texture

Smoked Superior Goat 2.1kg Hard Goat P V
This cheese is cold smoked using oak chippings




BRITISH DAIRIES

WENSLEYDALE CREAMERY

They are custodians of a 1000-year history of cheesemaking in the Dale. Using traditional methods they handcraft artisan cheese to time-honoured
recipes, using fresh subtly sweet milk from local farms, and their unique cheesemaking starter cultures. With knowledge, skill and craftsmanship passed
down through generations they understand all there is to know about cheesemaking.

Yorkshire Cheddar 1.25kg Hard Cow P V
Handcrafted from Yorkshire milk from proper strength and character. This cheese packs a punch

Yorkshire Wensleydale 2kg Semi Hard Cow P V
Creamy crumbly and full of flavour. Hand crafted by master cheesemakers at the Wensleydale creamery in the heart of the Yorkshire Dales

Wensleydale & Cranberries 1.25kg SemiHard ~ Cow P v
Wensleydale cheese blended with cranberries

Cheddar with Caramelised Onions - NEW 1.25kg Semi Hard Cow P V
Smooth and creamy Cheddar cheese combined with rich, sweet caramelised onions
HIGHLAND FINE CHEESE

Passionately created in Tain, Highland Fine Cheeses came to life on Blarliath Farm — amounting to some 80 acres running along the coast of the Dornoch
Firth and to the west of Tain.

Tain Cheddar (P0) Lkg Hard Cow P T
Nutty and sweet on the palate with a juicy bite and milky texture, this naturally pale Cheddar is cloth bound and traditionally matured for at least a year

Fat Cow 3.9kg Semi Hard Cow P V
Buttery, nutty, sweet and milky with a hint of orchard fruits with a washed rind

Morangie Brie (P0) Tkg Soft Cow P v
Edible white rind, rich creamy paste with mild mushroom and grass undertones and a silky texture that melts in your mouth when ripe

Strathdon Blue (PO) 2.7kg Semi Soft ~ Cow P v
More complex than most Blues with bold cracks and streaks, this creamy, juicy cheese yields ta the touch and fills the mouth with a delightfully fudgy texture

Blue Murder 650g Soft Cow P V
Mould ripened and meaty with fine threads of blue running through the creamy, white paste, so satisfyingly sweet and velvety

HARTINGTON CREAMERY

Their cheese range is handmade at their creamery based at the historic Pikehall Farm, using milk from the beautiful Derbyshire Dales.

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD
Blue Stilton 8kg.4kg,2kg, kg Semi Hard Cow P v

Blue Stilton is made by the smallest Stilton maker in the World, is mild and creamy and even a buttery feel in the mouth

NETTLEBED CREAMERY

Located in the Oxfordshire countryside in Nettlebed, the creamery produces arganic cheese. Founded in 2015 by Rose Grimonds, they use high quality
organic milk from their family's dairy herd.

Witheridge In Hay (P0) - NEW 2.5kg Semi Hard Cow P T
An organic cheese which is uniquely matured in hay. The hay gives the cheese a fabulous sweetness, with savoury and fruity undertones

CHEESE &




BRITISH DAIRIES

SHARPHAM DAIRY

Celebrating 40 years of cheesemaking, Sharpham Dairy hand make a small range of award-winning English cheeses in a beautiful
valley overlooking the River Dart in South Devon.

Sharpham Cremet (P0) 600g Soft Mixed P v
A decadent, soft, mould ripened goats’ cheese enriched with cows’ cream. It has a subtle fresh, creamy flavour and mousse like texture when young,
deepening to a full, rich flavour with earthy undertones when ripe

Sharpham Elmhurst (P0) 900g Soft Cow UP v
A mould ripened triple cream cheese that is rich and mousse like when young, developing into a full bodied, decadent and gooey experience when ripe

Sharpham Rustic (P0) 1.7kg Semi Hard Cow UP v
Crumbly texture, golden colour and a delicate, slightly citrus flavour

Sharpham Rustic with Chive & Garlic (P0) 1.7kg Semi Hard Cow UP V
The richness of the cheese complements the savoury herbs

Sharpham Savour (P0) Tkg SemiHard ~ Mixed UP v
Arich & creamy flavour with a slight tang and the smooth texture achieved through washing the curds

Sharpham Washbourne (P0) 1.7kg SemiHard ~ Sheep P v
A subtle, nutty flavour that develops with age and a pliable and smooth texture, achieved by washing the curds

Ticklemore 1.6kg Hard Goat  UP v
Semi hard matured goat's cheese from Devon

Sharpham Brie (P0) - NEW 1.2kg Soft Cow UP v
A mould ripened cheese, firm, rich and creamy when young, softening with mushraomy notes and chicory finish with age

GODMINSTER

Godminster was born of a passion for organic farming and wildlife conservation. Ever since Richard Hollingbery bought Godminster Farm in 1993, he and
his team have been pursuing an environmentally friendly and ethical approach to farming. Their approach incorporates the organic principles to the land
and the livestack.

Godminster Vintage Tkg & 2kg Hard Cow p v
A firm pressed cheddar with a smooth texture and a rich, mellow, extremely creamy flavour that lingers on the tongue

Godminster Truffle (PO) Tkg Hard Cow p V
With added flecks of fine truffle to their 12-month matured Cheddar, giving it a wonderfully nutty and earthy flavour

Godminster Smoked - NEW Tkg Hard Cow p v

The Oak Smoked is still matured for 14 months, offering the same creamy, smooth taste of the original vintage Cheddar. The texture is still less crumbly
than other Cheddar's on the market, but this cheese has an added tangy, medium smokiness that penetrates through to the centre of the cheese




BRITISH DAIRIES

FEN FARM DAIRY

Loving what they do, the Crickmare family have been farming for three generations. Their happy Montbeliarde cows graze the beautiful marshlands of the
Waveney River valley in Suffalk.

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD
Baron Bigod Brie (P0) 3kg Soft Cow UP T
Long lasting warm earth, farmyard & mushroom flavours with a smooth, silky texture & golden curd

Baron Bigod Brie Tkg Soft Cow UP T
Truffle Baron Bigod Brie (P0) Tkg Soft Cow UP T

A decadent version of the Baran Bigod, with a layer of their own raw, strained cream mixed with truffles in the centre

VILLAGE MAID

For 35 years we have produced award-winning artisan cheeses that are unique in style but incorporate traditional cheesemaking methods.

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD
Waterloo 750g Soft Cow UP V

Jersey milk Brie-style cheese from Village Maid in Berkshire

Wigmore 750g Soft Ewe  UP v
Sheep’s milk Brie-style cheese from Village Maid in Berkshire

Spenwood (P0) 2kg Hard Sheep  UP v
A supple texture and a thin natural rind. It's cream-coloured paste has a sweet, milky flavour that develops a sligh piquancy as it matures

Fen Farm Dairy

VOTED BEST
CHEESE
BRAND

2023 BARON BIGOD

A British artisan cheese
made by Fen Farm Dairy

www.fenfarmdairy.co.uk




BRITISH DAIRIES

ROSARY GOATS CHEESE

Rosary Goats Cheese is fresh and creamy, with a mousse-like texture and a natural acidity. Hand-made at a Salisbury-based dairy with pasteurised milk
from local suppliers.

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD

Rosary Ash Tkg Soft Goat P v
A fresh soft goats cheese with an edible ash coating

Rosary Garlic & Herb Tkg Soft Goat P v
A fresh, soft goats cheese with garlic and a delicate coating of parsley

Rosary Natural Tkg Soft Goat P v
A fresh, soft goats cheese which has an inherent natural acidity and a creamy texture

LYNHER DAIRIES

All their cheeses are made by hand in open vats from the creamy milk produced by their own Ayrshires and other carefully selected herds.

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD
Cornish Yarg 3.3kg, 1.6kg  Semi Hard Cow p v

The cheese is light textured with fresh citrus notes. The young, fresh cheeses are carefully wrapped in nettle leaves, giving a distinctive finish and
subtle, herbaceous flavour

Cornish Yarg Baby (P0) 900g  Semi Hard Cow P V

Cornish Yarg Wild Garlic 1.6kg  Semi Hard Cow P v
Farmhouse mould ripened cheese made with pasteurised cow's milk and covered with wild garlic leaves

CROPWELL BISHOP CREAMERY

Cropwell Bishop Creamery has been crafting delicious Stilton for more than 3 generations, using traditional methods passed down by their
grandfathers and fathers. The string of awards won by Cropwell Bishop Creamery is proof of their traditional production.

Shropshire Blue 8kg, 4kg, 2kg, kg Semi Soft Cow P v
An orange-brown, natural rind and smooth texture, with a sharp, strong flavour and a bit of a tangy aroma

Blue Stilton 8kg, 4kg, 2kg, kg~ Semi Hard Cow p T
Arich tangy flavour, and a velvety-soft texture that makes it melt in the mouth

Beauvale 7ka, 3.5kg, 1.75kg, 900g Crumbly Cow P T
A soft, creamy, mellow blue cheese with a natural thin coat made from full fat milk

White Stilton with Apricot Tkg Crumbly Cow p v
Crumbly, fresh white Stilton is delicious on it's own, but when paired with succulent chopped Apricot it takes on a further delicious twist

White Stilton with Blueberry Tkg Crumbly Cow p v
A white Stilton blended with blueberries

Blue Shropshire Half (P0) - NEW 3.9kg  Semi Soft Cow P v
An orange-brown, natural rind and smooth texture, with a sharp, strong flavour and a bit of a tangy aroma

& CHEESE




BRITISH DAIRIES

THE BATH SOFT CHEESE COMPANY

The Bath Soft Cheese Company, run by the Padfield family from Park Farm in Somerset, have an enviable reputation as producers
of the finest artisan soft cheeses in the West Country. They are most famous for the Bath Soft Cheese itself, an outstanding and
unique-tasting cheese, the recipe for which goes back hundreds of years.

Bath Blue Cheese 2kg  Semi Soft Cow P T

A classic blue veined cheese made from the milk of their own cows. Ripened for eight to ten weeks to give a creamy blue veined taste
In 2014 it was awarded Supreme Champion at the World Cheese Awards.

KING STONE DAIRY

A small scale, quality focused farmhouse cheesemaking business. They produce their cheeses by hand using single herd, organic
cow's milk at Manor Farm Chedwarth, in the Gloucestershire Cotswold.

Ashcombe 7kg,3.9kg,1.75kg,900g  Semi Hard Cow P T
A smooth and supple cheese, with a striking line of ash running through the middle

TRETHOWAN'S DAIRY

Family cheesemakers, making and selling handmade, organic cheeses. For aver 25 years, cheese making brothers Todd and Maugan,
have been creating small batch, award-winning traditional cheeses with the help of a small team from their dairy in North Somerset.

Pitchfork Cheddar 12.5kg,6.25kg,3kg, 1.5kg Hard Cow UP T
A dense, creamy texture and is distinguished by its full-bodied flavour with a succulent and lactic bite

Gorwydd Caerphilly 4kg,2kg  Crumbly Cow UP T
Offering multiple flavours within one cheese, the centre is sharper, rich and fresh whilst the rind presents a contrasting earthy, natural flavour




BRITISH DAIRIES

SHEPHERDS PURSE

Three generations have been farming over 60 years, on Lyburn Farm to produce a variety of cheeses made from their own cows milk.

PRODUCT WEIGHT STYLE MILK  TYPE VEG/TRAD
Blue Monday 750g Soft Cow P V

A faintly sweet, intensely savoury, spicy and rich complex flavour. The cheese has bold cracks and blue streaks with a thin natural rind

Yorkshire Blue 750g Soft Cow P v
Creamy, sweet and mild, with age, the flavour deepens and becomes more complex without compromising the mild creaminess

Northern Blue 750g Soft Cow p v
A creamy, powerful yet balanced blue cheese. Delivering a rich and creamy experience to the palate with a punch of blue

LEICESTERSHIRE HANDMADE CHEESE CO

Leicestershire Handmade Cheese Company is located in Upton, a small hamlet in the Southwest Leicestershire countryside on a working dairy farm called
Sparkenhae Farm. They use the milk produced from their own cows and this is pumped straight from the parlour directly into the cheese vat ready to make
the cheese.

Sparkenhoe Traditional Red Leicester 10kg, bkg, 2.5kg Hard Cow UP T
Complex and balanced, nutty and mellow, this farmhouse revival of a classic British cheese is full flavoured without any aggressive acidity

PRODUCT WEIGHT STYLE MILK  TYPE VEG/TRAD

Barber’s 1833 1.25kg Hard Cow p v
A creamy texture and smooth finish, naturally- occurring crystals give a distinctive crunch

Barber's Farmhouse Mature akg, 2.5kg Hard Cow p v
A rounded balance and rich flavour with a firm yet creamy texture

Barber’s Farmhouse Mellow akg, 2.5kg Hard Cow P v
A smooth and mellow flavour with a creamy buttery finish

Barber’s Farmhouse Vintage 9kg, 2.5kg Hard Cow p v
Robust and powerfully rich with a firm to brittle body that retains a smooth and creamy texture
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PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD
Catering Extra Mature Cheddar akg Hard Cow P v
Catering Mature Cheddar 9kg, 2.5kg Hard Cow p v
Catering Mild Cheddar 9kg, 2.5kg Hard Cow p v
Taste develops from the young creamy taste of mild Cheddar to complex, slightly nutty flavours of mature Cheddar

Coastal Cheddar kg Hard Cow p v
Aged for a minimum of 15 months, Coastal is often characterised with a distinctive crunch

Haystack Tasty akg, 2.9kg Hard Cow P v

A strong, deliciously rounded Cheddar with a sharp depth of flavour and slightly crumbly texture

Wookey Hole Cave Aged Cheddar J.4ikg, 1.5kg Hard Cow P v

A Farmhouse Cheddar which is crumbly with earthy undertones and a distinctly nutty, tangy flavour

Cashel Blue 1.63kg Soft Cow p v

Creamy Irish blue from Co. Tipperary

Colston Basset Stilton 8kg, &kg, 2kg ring cut, 2kg quarter, Tkg
Farmhouse blue, creamy and rich

Applewood 1.5kg
Smoke-flavoured Cheddar rolled in paprika

Mexicana 1.5kg
Cheddar cheese with spicy personality, packed with an abundance of bell peppers & hot chilli spices

Norseland Wensleydale & Cranberries 1.5kg
The cheese has a sweet flavour of the fruity succulence of juicy cranberries with honeyed undertones

Dorset Red Smoked Tkg
A delicately oak smoked hard cheese with a rich, creamy texture and distinctive amber colour

Double Gloucester 2.9kg
Avrich, buttery flavoured and coloured cheese with a smooth but firm texture

Double Gloucester with Onions & Chives Tkg
Avery tasty combination of mellow Double Gloucester, zingy onion and fresh chives

Innkeeper’s Choice Tkg
A creamy, mature Cheddar cheese, complemented with pickled onions and chives

Somerset Brie 2.4kg, 1.2kg
Creamy version of the French classic, from Lubborn Cheese

White Stilton & Apricot Tkg
Blended white Stilton with apricats

Hard Cow P v
Hard ........ CDWP ...... V
Hard ........ [;Uwp ...... \/
Hard ........ CUWP ...... v
Hard ........ CUWP ...... V
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WELSH DAIRIES

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD
Snowdonia Black Bomber 2kg, Tkg Hard Cow p y

Black waxed smooth and creamy extra mature Cheddar

Snowdonia Beechwood Smoked (P0) 2kg Hard Cow P v
With its gently nutty texture and subtle smokey hues, this naturally smoked Beechwood cheese really captivates, with mellow depth and warmth

Snowdonia Green Thunder (P0) 2kg Hard Cow P v
Green Thunder represents a real achievement in cheesemaking that any cheese lover will appreciate - striking the perfect balance of
complementary but powerful flavours to create a singular, delicious savoury experience

Snowdonia Pickle Power (P0) 2kg Hard Cow P v

Inspired by the traditional British Ploughman’s Lunch, Pickle Power is just begging to be taken on a picnic. The rich mature Cheddar and pickled
onion tang the palate in unison, giving a fresh savoury flavour that's best enjoyed outside

Snowdonia Red Storm 2kg Hard Cow P v
Smartly dressed in vivid red wax, Red Storm boasts serious vintage credentials, aged for typically 18 months creating an intense flavour and

refined texture

Snowdonia Red Devil 2kg Hard Cow p y

A judicious hit of chilli is the perfect fail for the rich savouriness of Red Leicester in this popular member of our range. As with all of our cheeses,
Red Devil is delicious enjayed simply, but this one really comes into its own when melted

Snowdonia Ruby Mist (P0) 2kg Hard Cow P v
A cheese with a sophisticated taste for those with a sophisticated taste in cheese. A silky smooth mature Cheddar delivers the warmth of Port
and Brandy for the ideal evening accompaniment

Snowdonia Amber Mist (P0) 2kg Hard Cow P v
The smoky tones of Scotch whisky combine with mouth-watering mature Cheddar to create the perfect ‘grown-up’ pairing. Ideal with a tipple at
the end of the day or for moments of contemplation

Snowdonia Bouncing Berry (P0) 2kg Hard Cow P V
A perfect sweet addition to a cheese board with bursts of real cranberries throughout. It's creamy, light and fruity

Snowdonia Ginger Spice (P0) 2kg Hard Cow P v
A Cheddar with Crystallised Ginger

Snowdonia Truffle Trove 1.5kg Hard Cow p v
Extra mature Cheddar perfectly enriched with delicate black summer truffle. The unrivalled aroma and balanced depth of flavour that gently

lingers on the palate. Undertones of wild mushroom, earthy hazelnut and notes of garlic

Snowdonia Rockstar 1.5kg Hard Cow P v
A distinctively rich cave-aged Cheddar, is matured to perfection within Welse slate caverns in the heart of Snowdonia. A rich, savoury aroma,

while it's texture is smooth and creamy with the accasional crunchy crystal

& CHEESE




CONTINENTAL DAIRIES

FRENCH WEIGHT STYLE MILK TYPE VEG/TRAD
Bleu d'Auvergne 1.4kg Soft Cow UP T

Strong, salty, well-veined blue from the volcanoes of Southern France

Brie De Meaux 3kg Soft Cow UP T
From lle-de-france, mushroomy and unctuous

French Brie 60% 3kg, 1.5kg, Tkg Soft Cow UP T
Brie is a soft, creamy off-white or yellow cheese with an edible rind

Camembert Rustique Tkg Soft Cow UP v
A raw milk camembert, floral and oozy

Comte Extra Vielle 3.9kg, 1.1kg Hard Cow UP T
Extra mature hard cheese from the Jura mountains, nutty, premium quality

Delice De Bourgogne Zkg  Semi Soft Cow P T
Indulgent triple cream French cheese with over 70% fat

Emmental 1.8kg  Semi Hard Cow UP T
Good cooking and eating cheese

French Gruyere 1.2kg Hard Cow UP T
Good quality mountain cheese from the French Alps

Melusine Goat Log Tkg  Semi Soft Goat P v
Creamery-made classic French goat's cheese log

Rambol - Incorporated 2kg  Semi Soft Cow P T
Creamery-made soft cheese with walnuts

HENNART

Hennart are a French cheese producer recognised for their maturing expertise and artisan methads since 1982. Hennart produces a range of farmhouse
and specialty cheeses, all of which showcase technical excellence and a passion for cheesemaking. Made entirely from carefully sourced and natural
ingredients.

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD

Brebis Coupe 1.3kg Soft Sheep  UP T
Made with milk from rough and wild pasture in the Lozere region of Occitan, this ewe’s milk brie-style cheese offers more subtle and complex
flavours compared with it's cow's milk cousin

Brie De Chevre Tkg Soft Goat p T
The goats eat a variety of wild foad, from honeysuckle berries to juniper berries; this leads to a superbly scented cheese with great follow up
on the palate

Brie De Meaux AOP Jeune 2.8kg Soft Cow UP T

Known as the King of Cheeses since being crowned so in 1814 by the European Tournament at the Congress of Vienna. Quite simply a classic,
well balanced cheese

CHEESE &
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HENNART (cont'd)

BRODUCT e WEGHT ST MK TYPE VEGTRAD
Beaufort AOP Extra-Vieux 3kg Hard Cow up T

Made from milk of the ancient mountain cows, the Tarentaises, Beaufort offers a melt-in-the mouth texture with some crunch from the crystals
followed by nutiness and a touch of earthiness

Campagnard 1.7kg Soft Cow up T
Not that dissimilar to the classic Brie de Meaux. In fact this is made by the same producers, but made in ~1kg wheels, which leads to quicker ripening
with the rind getting more mottled with time

Comte AOP Reserve 3kg Hard Cow up T
Made from mountain grazed cattle, a whole wheel requires between 350 and 400 litres of milk to make. This Reserve example has oodles of nuttiness,
with touches of fruitiness. Crunchy crystals are also found

Chaorce AOP 3x300g Soft Cow p T
Hailing from the town of Chaource, south east of Paris, this cheese is a rich and unctuous treat. The rind on a ripe example has wonderful toasted
mushroom notes to it

Coeur Normand Fermier 5x180g Soft Cow up T
Not just a gimmick, such heart shaped cheeses have been made in Normandy since the Hundred Years War when dairy maids used to gift them
to passing gallant knights. These are smaller than mast making them ideal as gifts or on a cheeseboard

Coulommiers Jeune 450g Soft Cow up T
Smaller and thicker than the traditional Brie de Meaux made in the same region, Coulommiers has a gentler flavour and creamier texture

Comte AOP Extra 3.9kg Hard Cow up T
Aged for up to 10 manths this Comte is that which is very popular breakfast in France. Fresh, lactic flavours of butter and yoghurt with sweet caramel
notes and hints of fruitiness

Epoisses AOP 6x250g Soft Cow up T
A Cote d' Or specialty since the 15005 these cheeses are washed in the local Marc de Bourgogne leading to a naturally sticky orange rind. Much more complex
on the palate than the aroma indicates

Fourme D’Ambert AOP kg Blue Cow p T
Une of France’s older cheeses, this certainly stands out visually: A circular tower. Gentler than the more widely known blue cheeses of the Auvergne,
Fourme d'Ambert definitely holds it own

Gouda Fermier 3 months 3.9kg  Semi Hard Cow p T
At this young age Gouda offers more fresher lactic, buttery and slightly yoghurty flavours. Melts amazingly well!

Langres AOP 6x180g Soft Cow Thermized T
A semi-soft washed-rind cheese from the Champagne region of France, this cheese is never turned resulting in a dip at the top.
Traditionally filled with Champagne before eating giving an absolute treat

& CHEESE
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HENNART (cont'd)

BRODUCT e WEGHT ST MIK | TWPE VEGTRAD
Mont Des Cats 2kg  SemiHard Cow p T

Made in the abbey by the Trappist monks, the Mont des Cats is distinguished by a smooth texture and sweet flavors. It is one of the last artisanal Saint-Paulin

Mimolette +18 Months Reserve 3.7kg  Semi Hard Cow P v
Known as Boule de Lille, Mimolette of this age has wonderful crater-ridden rind owing to natural and encouraged mite activity. The colouring comes from
a natural colouring, annatto. Full on flavours of nuts, particularly roasted peanuts

Morbier AOP 1/2 3.3kg  SemiHard Cow up T
From Franche Comté, Morbieris distinguish by the ash line across the middle of the cheese. Characterized by a long maturing (more than 12 weeks),
it develops a definite complexity. An exceptional melting cheese

Munster AOP 6x125g Soft Cow up T
Another of France's older cheeses, Munster has been made in the Vosges since the 1300s. With it's numerous brine washings the rind gets the expected
pungency but it's much gentler on the palate

Petit Camembert 9x150g Soft Cow up T
A perfectly small version of the classic 250g Camembert. Perfect for smaller cheeseboards and picnics

Raclette 6.8kg  Semi Hard Cow up T
Aclassic from the Franche-Comte region Raclette is famous for being the archetypal melting cheese during the winter months.
Just remember that melted cheese is for life not just for winter

Reblochon AOP Fermier 6x500g  Semi Hard Cow UP T
Yet another Roman-era French cheese. Reblochon originated in the Thones Valley oin the Haute-Savoie region. A soft washed-rind cheese perfect
for tartiflette or on a cheese board

Roquefort AOP Troupeau Colis 2x1/2 2.bkg Blue Sheep  UP T
Made by one of the last artisanal producers of Roquefort, this example is characterised by an unctuous texture followed by that sharp taste one expects
but without the aggressiveness

Saint Felicien Gres 6x150g Soft Cow Thermized T
A luxurious double cream cheese from the Rhone-Alps region. These come in a ceramic pot

Saint Marcellin Gres 6x80g Soft Cow up T
Some people say that great things come in smaller packets: Saint Marcellin is equally luxurious as the Saint Felicien above, just smaller.
Also comes in a ceramic pot

Tomme au Cumin Fermiere 3.6kg  SemiHard Cow up T
With a soft texture and sharp cumin aroma typical of the Alsace region, this farmhouse produced cheese is suitable both on a cheeseboard or to add to a
salad. It also brings a certain flair when melted alongside, say, Raclette

Tomme Fermiere D'Alsace 3.bkg  Semi Hard Cow up T
This raw milk cheese was barn at the bottom of the mountains of Vosges. It was usually made during the months of May and June when the sales

of Munster were going down because of the high temperatures, but is now made throughout the year. To develop the taste, Jacques Hennart smokes
the cheese with beech wood
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ITALIAN WEIGHT STYLE MILK TYPE VEG/TRAD
Dolcelatte 1.5kg Soft Cow p T

Galbani-made sweet soft and creamy blue cheese

Gorgonzola 1.5kg Soft Cow P T
Soft and creamy blue cheese

Grana Padano 2kg, Tkg Hard Cow UP T
Sharp and fragrantly fruity with more subtle notes than Parmigiano Reggiano but a similar fine grainy texture

Mascarpone 2kg Soft Cow P v
Full fat, creamy soft cheese

Parmesan Reggiano Tkg Hard Cow UP T
Sharp, complex fruity/nutty taste with a strong savoury flavour and a slightly gritty texture

Taleggio 2.5kg Soft Cow P T
Pungent smell, but its taste is relatively mild with an unusual fruity tang

Manchego 3kg, 1.5kg Hard Sheep  UP T
12-month matured hard sheep’s milk cheese from Spain

Téte De Moine (P0) - NEW 900g Semi Hard Cow UP T
A straw coloured yellow paste beneath the sticky rind, produced by repeated brine washings thraughout the two and a half to six month maturation period

Feta 900g Soft Goat & Sheep P v

Danish Blue 3.1kg, 1.5kg  Semi Soft  Cow p T
Strong blue cow's milk cheese

Gjetost Tkg, 250g  Semi Hard Goat & Cow P v
Known as Norwegian brown cheese, with a dinstinctive sweet caramel flavour

Jarlsherg 10kg, 1.25kg ~ SemiSoft  Cow P T
Norway's biggest dairy export - sweet and nutty

Snefrisk 900g  SemiHard Goat & Cow P v
A white, unripened & creamy cheese, translated as ‘snow fresh’in English

& CHEESE
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DUTCH WEIGHT STYLE MILK TYPE VEG/TRAD
Edam Ball 1.9kg  Semi Hard Cow P T

Traditional red ball of mild cheese , a family favourite

BEEMSTER

Beemster are a family-run Dutch producer renowned for their high-quality goudas. Beemster are recognised in the industry for producing
the richest and creamiest milk, their traditional artisanal award-winning cheeses, and their sustainability achievements.

PRODUCT WEIGHT STYLE MILK TYPE VEG/TRAD

Beemster Garlic Gouda 4.5kg 4.5kg, 2.25kg  Semi-Hard Cow P v
Their garlic-infused Gouda is fragrant and intense yet sweet and subtle all in one bite!
It's made using Beemster Mild and dotted with garlic throughout for a rich and aromatic flavor experience.

Beemster Goats Gouda (4 Months Mature) 10kg 10kg, 5kg, 2.5kg Hard Goat P v
A pale ivory interior and smooth, semi-firm texture deliver a refreshing, sweet, flavorful experience.

Beemster Medium Gouda (4 Months Mature)12.5kg 12.5kg, 6kg, 3kg  Semi-Hard Cow P v
A farm-fresh sweet cream flavor with notes of almond and a dense, creamy texture. It's a young Gouda, but complex.

Beemster Mustard Gouda 4.5kg 4.5kg, 2.25kg  Semi-Hard Cow p v
Studded with mustard seeds throughout, this cheese is made with their creamy, buttery Beemster cheese.
The young Gouda mild flavor lets the zesty mustard pop!

Beemster Royal Grand Cru Gouda (12 Months Mature) 12kg 12kg, 6kg, 3kg Hard Cow P T
Royal Grand Cru is rich, nutty and regal and has a firm texture with some crystallisation.

Beemster Truffle Gouda 4.5kg 4.3kg, 2.25kg  Semi-Hard Cow P v
Arrich, creamy and nutty Beemster cheese speckled throughout with genuine truffles.

Beemster X0 Gouda (26 Months Mature) 11kg 11kg, 5.5kg,  Extra-Hard Cow P T
Revered for its rich flavors of butterscotch, whiskey, and pecan, Beemster X0 has a deep ocher /nter/orf%ﬁ’d/rm, crumbly texture.

True to the characteristics of Beemster's unique milk, this cheese retains a creamy mouthfeel, even though it's aged for more than 2 years.

It's also studded with crunchy, mouthwatering crystals that surprise the palate.

Bavarian Smoked Zkg  Semi Soft Cow P V
Processed smoked cheese

Cambozola 2kg, Tkg Soft Cow P v
Triple cream Brie-style cheese with mild blue veining

CHEESE &




CELEBRATION CHEESE TOWERS

PRODUCT APPROX. PRICE £70 PRODUCT APPROX. PRICE £110

APPROX. PRICE £15[l

ath rington (P0) (75- 1“ le) '
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CELEBRATION CHEESE TOWERS

PRODUCT APPROX. PRICE £160

Diamond




MEAT

UNCOOKED MEAT COOKED MEAT

‘; H - - -.:.:-r...-. 4
s E l SELFAR SMOKED STREAKY BACON 2.268KG

REGISTE SELFAR UNSMOKED STREAKY BACON 2.268KG
SELFAR SMOKED BACK BACON 2.268KG

.
J‘ -

SELFAR UNSMOKED BACK BACON 2.268KG




CURED MEAT, PATE, SANDWICH FILLINGS & SALADS

ORDER DAY 1 FOR

CHARCUTERIE SANDWICH FILLINGS DELWEHT Bl'f3
Rt T i G R RS o
Bkt () oasg B
Capreolus Dorset Rosette Salami (PO} 600g  AdemnesPate kg
Capreolus Air Dried Pork Loin (PO) 18y BrusselsPate kg
Deli Farm Black Otive Salami (PO) 600g  ChickenliverPate L¢3
Deli Farm Wild Venision Bresaola (PO) 600g ~ DuckPatéwithPort Tk
Deli Farm Spicy Chorizo (PO) %00g ~ Pheasantloaf Tk
Tempus NoB (Ndua / Sobrosada) (PO) K

PUDDINGS
SAAMI ... ODckPuddingStick 1.36kg
BlackPepper K
Danish ] 182y OTHERMEATS
Finocchiona o Rke o GalePe 3y
Milano . Lokg o Coleslw kg
Nepoli ... 1d  CoonationChicken PO) kg
Spanish Chorizo. . lekg o ChickenMayo(O) kg
Spianata Calabrese 2l TnaMayp®O) Tky
Moons Green Whole Stick o ReMeplO) kg
English Summer Herb Saucisson (PO) K
Four Pepper Saucisson Tk (PO) Tkg o SAADS
Pork Collar 1.2kg approx (PO) ~1Zg  PotatoSalad (PO Tkg
Wild Fennel Savcisson Tkg (PO) M
Witd Mushroom & Truffle Saucisson (PO) Ky o BSH
The Real Cure Whole Stick AnchowFillets Tky.
TR R W
hgoveCoppa P s
Pink Peppercor and Purbeck cider salami (P0) 500g
Pork and Venison Pepperoni (P0) 500g
DR o
T o

CURED MEAT, PATE, SANDWICH FILLINGS, SALADS &




ANTIPASTI

REAL OLIVE COMPANY
Specialising in arganic, fresh olives and antipasti, they source their olives from trusted artisan growers on the shores of the Mediterranean
- real people who understand the unhurried rhythms of the olive tree.

Siciliana Marinated Mixed Pitted Olives Tkg
Large Chalkidiki and Kalamata Olives with garlic, sweet peppers, mustard seeds and cold pressed oils

Tricolore Marinated Mixed Pitted Olives Tkg
Large Chalkidiki and Kalamata Olives with garlic, basil, a gentle kick of chilli and cold pressed oils

Mixed Marinated Pitted Olives with Antipasti Tkg
Large Chalkidiki and Kalamata Olives with whole garlic cloves, sweet peppers, carnichons, sun dried tomatoes, and caperberries in cold pressed oils

Pitted Green Colossal Olives Tkg
Large Chalkidiki olives, firm and crisp in a light brine

Pitted Kalamata Olives Tkg
Kalamata olives - Deep purple in colour, robust and fruity

Mixed Green Colossal & Kalamata Olives Tkg
Large Chalkidiki and Kalamata pitted olives packed in light brine

Whole Nocellara del Belice Olives Tkg
Early harvest olives from Sicily, sweet, mild and buttery, packed in a light brine

Semi-Dried Tomatoes Tkg
Succulent oven roasted tomatoes with garlic and basil in cold pressed oils

Organic Wild Garlic & Basil (La Verde) - NEW Tkg
They marinate fresh, pitted green olives in cold-pressed sunflower oil, extra virgin olive oil, wild garlic & plenty of basil

MEDITERRANEAN VEGETABLES

" .
PRODUCT WEIGHT

O

Marinated Sun Touched Tomatoes Ty .

Red Peppers Stuffed with Cheese 2kg

Pickled Garlic Tkg

& ANTIPASTI & MED VEG




01580 212949
info@curdandcure.co.uk www.curdandcure.co.uk

UNIT B, STAPLEHURST NURSERIES, CLAPPER LANE,
STAPLEHURST, KENT TN12 0JT



