COOKERY DEMONSTRATIONS: -

Cookery demonstrations this year will be focusing on Game and will further endorse the theme of food from the land. Mark Hix, Lesley Waters, the Masterchef 2009 Winner Matt Follas are among the fantastically talented chefs continuing to support the Fair. The demonstrations will highlight the versatility of game cooking and will range from traditional recipes to those with a strong middle-eastern and Spanish base.

TALKS:-

We have a series of talks by local experts which will take place between the cookery demonstrations in the Demo Kitchen. These include 'No dig Vegetable Gardening' (expert gardener and gardening writer Charles Dowding), The history of Clipper Tea (Gill Hesketh) and Foraging for Fungi  (Jo Frances - forager and supplier to The Wild Garlic Restaurant).

THE CAFE : -

This year our Cafe is serving delicious home-made breakfast, lunch and tea. 

The very popular Champagne and Oyster Bar returns in addition to the many stalls selling their own cooked produce.

The Eat Dorset food fair is delighted to be part of the Dorset food week for the fourth year running.

The Champagne and Oyster Bar returns again this year.

CHILDREN'S ACTIVITIES:-

LESLEY WATERS will host another 'CHILDREN'S BIG BREAKFAST' - an opportunity for children to make their own breakfast with Lesley's help. Back by popular demand on Sunday morning. (Tickets limited).

There will also be craft making sessions, face painting, CHOCOLATE making and other children's activities taking place on both days.

TICKETS:-

ENTRANCE FEE   £5.00

Children under 16 - FREE

FREE CAR PARKING IN THE DEER PARK

CHILDREN'S BIG BREAKFAST £5.00

Entrance to Cookery Demonstrations and the Gardens is included in the ticket price.

The Children's Big Breakfast is £5 per ticket per child (See Sunday)

STALLHOLDERS

Below is a list of producers attending this year’s Food Fair:

    a.. A PIECE OF CAKE

    b.. ASHRIDGE CIDER

    c.. BRIDFISH

    d.. BRIDPORT GOURMET PIES

    e.. BRIDGE FARM CIDER & APPLE JUICE

    f.. BUNNY'S LOVE

    g.. CHERRY TREE

    h.. CHOCOCO

    i.. CLIPPER TEAS

    j.. DENHAY

    k.. DORSET BLUE SOUP

    l.. DORSET CEREALS

    m.. EGGARDON HILL NATURAL FOODS

    n.. FILBERT'S BEES

    o.. FUDGES

    p.. GREEN AND PLEASANT

    q.. GREEN DRAWERS

    r.. GUSTO SECCO

    s.. HONEYBUNS

    t.. H0NEY - H & G LAND

    u.. KINGCOMBE SMOKERY

    v.. LESLEY WATERS COOKERY SCHOOL

    w.. LYME BAY WINERY

    x.. MABBETTI

    y.. MANNA ORGANIC

    z.. MARSHWOOD VALE MAGAZINE

    aa.. OLIVES ET AL

    ab.. PARRETT PRESERVES

    ac.. PEPPERS BY POST

    ad.. PURBECK ICE-CREAM

    ae.. PYMAN PATES

    af.. THE SEED COMPANY

    ag.. SOMERSET CIDER BRANDY

    ah.. SOMERSET DUCKS

    ai.. SYDLING BROOK

    aj.. THOROUGHLY WILD MEAT COMPANY

    ak.. TRUFFLE UK

    al.. TOWN MILL BAKERY

    am.. 2 WET FISH SHOP

    an.. WEST COUNTRY WATER BUFFALLO

    ao.. WOOLSERY CHEESE

    ap.. WOOTTON ORGANIC

    aq.. WYLD MEADOW

    ar.. YARTY CORDIALS

