CAFÉ-ODE
South Devon

“Not

only is the
food so local and tasty

FODDER
but the

North Yorkshire

cardboard boxes and cutlery – made out of

compostable cornstarch –are fabulous and

genius. I particularly love the roof made from
wild flowers and solar thermal heating.”

farmers
and local producers; Fodder,

“Passionate about Yorkshire, its

- delicious. magazine reader

a Yorkshire farm shop and amazing cafe,

supports, serves and sells
the very best. They have a sustainable
building, fantastic suppliers, happy
“Food needs to taste amazing and that is where
local food scores highly, as it is so fresh, making customers and a wonderful
the flavours great. We sell seasonally – we only
sell strawberries when they are in season locally
team of people.”

Owner Tim Bouget doesn’t believe in good food,
instead he likes to call it ‘true food’. He says
true food is: “regional, seasonal, sustainablyproduced, affordable and freshly prepared by
chefs.”

Heather Parry, the managing director at Fodder,
believes the best food is that which is local and
as fresh as possible.

“We communicate the importance of
sustainability and the environment by engaging
our customers, with not only our local food but
also recycling and re-using. Maps show where
our food comes from and we provide information
about our energy and carbon savings.”

– and we also use a grower who grows outdoor
strawberries as they taste so much better.

- delicious. magazine reader

Customers can now enjoy true food at a discount too, if they come
and collect it in their own container. They’ll also be benefiting the
local lifesaving club, as the café makes a donation on every dish
served this way.

“We are the only food shop and café where all the profits go to
charity; helping to fund the work of the Yorkshire Agricultural
Society. For every slice of cake, cup of coffee or breakfast, we
sell, the money goes back to help pay for a farmer to have a
vital health check or a free education day for children to learn all
about farming and the food they eat.”

POCO TAPAS BAR

SPICEBOX

Bristol

London

sourced locally from
passionate, independent
suppliers, grown in the Poco allotment

“Our service is all about

making people feel welcome and happy.
We try to keep our

footprint low by serving
100% plant-based food,
recycling 80% of our waste,
using 100% renewable energy”

“Produce is

Co-founder Ben Pryor believes food doesn’t need or made by infusing their own booze into be complicated or elaborate to be good. “Good
house. It’s a tiny but beautifully rustic
food can be the simplest thing; a fresh tomato in
a summer greenhouse; the crunchy blood red of restaurant on Stokes Croft and the
a beetroot freshly plucked from the earth, that
satisfying snap of the season’s first asparagus.”

staff
have as much of a passion
for serving and creating
the food as customers seem

“It all comes back to the quality, the ‘goodness’
of the produce you’re working with as a chef and
your connection to where they’ve come from and
who grew them. When you can proudly serve up
a plate that brings all of that to the table, that’s when
you know you and your customers are eating truly good
food. No compromise in sight.”

to for eating it!”

- delicious. magazine reader

They are “offering a service to the community we love, spending
a great deal of time scrutinising every aspect of what we do,
compromising on nothing and so – in a world rife with small moments
of guilt and confusion about what choices to make – we aim to be a
space where people can come and truly feel good about the food they
eat, the wine they drink and the staff that serve them their meal.”

YEO VALLEY CANTEEN
Mendip Hills

- Grace Regan, Founder

Founder Grace Regan believes that good food
always has to start with flavour. She says:
“You could have the most sustainable food
from the most ethical restaurant but if the food
is no good then it won’t make an impact. Once
the flavours are right, then it’s about thinking
about those foods’ impact on the environment
and society.”
“Our food is crafted with serious love and
care and it tastes amazing. Our service is all
about making people feel welcome and happy. We try to keep
our footprint low by serving 100% plant-based food, recycling
80% of our waste, using 100% renewable energy and minimising
packaging through our re-usable tiffin scheme.
The launch of our re-usable tiffin scheme is the achievement I’m
most proud of. It’s been so amazing seeing our customers coming
back weekly to swap out their tiffin for a new one full of steaming
hot delicious curry. We’ve saved thousands of disposable
packaging in the process and offered the curry house dining
experience to our takeaway customers.”

“The Canteen is my favourite restaurant,

mix of locallysourced, seasonal and organic
ingredients. They use their own meat
and every bit is used including
with a good

the bones for stock. All fish used is from
sustainable stocks and they have
their own garden for vegetables with peelings
etc. going back to the garden for compost.
- delicious. magazine reader

Executive chef, Paul Collins, thinks that good
food is not just about the way it tastes.
He says: “For us, it is about supporting British
farmers and producers that surround us here in
Somerset and who share our values and ethos.”
“What started as a staff canteen is now open
to the general public. We offer the same menu
we give to our staff, at incredible prices with
probably the best view of any restaurant in the
country.”
“It can sometimes feel like an edition of ‘Ready, Steady, Cook’ with
produce coming into us. We then decide what we are going to
put on the menu that day, and, as we are open for Breakfast and
Lunch, we are in a very envious position of being able to change
those menus right up until the very last minute to make best use
of that produce.”
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