


The stunning kitchen at Hillfield Farmhouse, Hillfield 
Village, near Dartmouth



Mitch Tonks is the renowned 
seafood chef behind the 
popular Rockfish chain and 
the Seahorse restaurant in 
Dartmouth, which has twice 
won the Observer’s ‘Best UK 
Restaurant’ award. Mitch has 
written bestselling cookbooks 
and often appears on television, 
such as on Saturday Kitchen 
and his ten-part fishing series 
with Matt Dawson.

Karen Jones owns and manages 
Coast & Country Cottages with 
husband, Andrew.
A keen home cook and 
passionate about buying 
fresh local produce for her 
family, Karen’s own childhood 
memories include cream teas at 
Thurlestone and Salcombe crab 
sandwiches on Bantham beach! 

THE SOUTH DEVON COOKBOOK

South Devon is one of the most beautiful areas in the 
country.  Every time I go away on holiday I love it, but I 
can’t wait to get back. 

I live in Brixham but most of my time is spent just over 
the water in Dartmouth, the heart of the South Hams.  Our 
inns here are old and renowned for their welcome and 
good local ales. Beyond restaurants we have all the food 
and drink shops you need, an artisan baker, delicatessens, 
wine shops, speciality ingredient shops and a greengrocer 
and butcher. Just a few miles up the River Dart we have 
the wonderful Sharpham vineyard, a glorious place to walk 
around, taste their wine and enjoy a good lunch with some 
outstanding cheese made there on the farm. 

Food is part of life in South Devon and our restaurants, 
shops and markets have their doors open to give visitors 
that special warm Devon welcome.

Mitch Tonks
Chef and restaurateur

At Coast & Country Cottages we know how lucky we are 
to live and work in this Area of Outstanding Natural Beauty, 
welcoming visitors all year round to explore our beautiful 
beaches, glorious countryside and spectacular views. Whilst 
for many a cream tea or pasty is evocative of a holiday in 
Devon, the area also boasts a varied and productive local 
food economy, including many award-winning products and 
producers. 

From freshly caught crab and seafood, succulent organic 
meat, delicious local wine and cheese, and wonderful 
locally grown fruit and vegetables, to mention just a few, 
self-catering is a pleasure! If you are passionate about what 
you eat, a visit to South Devon is sure to get your taste buds 
going…!

Karen Jones
Director, Coast & Country Cottages
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Dinner: Pan seared wild sea bass
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The shadows of sparse white clouds raced across the 
patchwork fields to my left as I made my way to Riverford, a few 
miles north-west of Totnes. The farm is situated in, and indeed 
contributes to, some of the most beautiful countryside in the 
region. I was surprised by the scale of the operation as I parked 
and found my way to where I was scheduled to meet Ed Scott, 
the site’s Assistant Harvest Manager.

Ed greeted me with a big smile and we took our seats in 
the glorious outdoors, to make the most of the summer sun. 
Even before we’d exchanged greetings, I could see how much 
he enjoys his work.

First of all, I asked him about his role at Riverford and how his 
involvement began.

‘I started here about 15 years ago now,’ he began, ‘initially 
just for 3 months and it sucked me in a bit. My official title is 
Assistant Harvest Manager, which basically at this time of year 
means I’m in charge of the polytunnels – we grow mostly basil, 
mini cucumbers, cherry tomatoes, some salad onions and some 
chillies as well. It’s pretty full on down there at the moment, so 
I organise which varieties we’re going to grow, I get the staff in, 
do the rota, and do some picking as well. We have about 20 
people down there in the summer.’

You’ll hear similar stories from other enterprising individuals 
in the area who’ve come to call South Devon home. It’s always 
nice to hear these tales of people almost stumbling into a 
career they grew to love. And it seems there’s something about 
the region, given our high proportion of startups and small 
businesses, that generates these stories in abundance. 

Ed had been working in a bookshop in London for 10 years 
before making the career change – and an ongoing tendency 
to horde an absurd number of books turns out to be something 
we have in common. Still I don’t get the feeling he’d rather be 
back indoors working in a shop or office. 

We moved on to discuss Riverford and how it all works. 

‘Riverford is a sort-of top-to-tail business,’ he explained. 
‘We’re involved in everything from the very start. We’ll sow our 
vegetables, plant our seedlings, take them all the way through 
the weeding, harvesting and growing… and here we’ve got a 
pack house, so the guys in the barns will pack them up, it all 
goes into the boxes and then we distribute them around the 
country. We handle some of the deliveries centrally, and others 
are done by franchisees so they’re effectively their own bosses.’

It’s clear this is a substantial operation, hence the large 
number of people employed by the company – it reaches 
around 300 in the peak picking season.

‘An awful lot of planning goes into it because things have to 
be sorted so far ahead of time. Right now, we’re already planting 
leeks and purple sprouting broccoli; the leeks we’ll start picking 
in December and we’ll go right through to April or May next 
year, the purple sprouting broccoli we’ll pick in March next year. 
So our guys who do the planning are thinking ‘In May next year, 
we’ll have 30,000 customers. And of those, 10,000 will be a 
large box. What are we going to put in it? And then, let’s say 
there’s a cold winter and everything is two weeks late so they 
have to reconsider! They have to work around the availability.’

That must be tough, given how modern consumers are so 
used to getting whatever they want, whenever they want it.

‘Yes, it can be,’ he said, ‘and we’ve learnt over the years that 
we need to import sometimes, otherwise it would be so difficult 
in the ‘hungry gap’ (between February to April). At that time 
of year all you’ve got is potatoes, carrots, onions, maybe some 
swede. If we gave that to our customers week after week, we’d 
lose thousands of them! But we don’t air freight anything at all 
because the carbon footprint is ridiculous.’

That brought us neatly onto the environmental policy that 
attracts many consumers to Riverford. I wondered how that ties 
in with the economic need to import foodstuffs.
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‘We worked with Exeter University for several years at reducing 

our carbon footprint and environmental impact,’ he said, ‘and 
one of the things we learned is that it’s much better to import 
tomatoes from an unheated greenhouse in southern Spain than 
to grow them in a heated greenhouse here.’

The other reason for working with other organic producers 
is that it’s necessary to specialise in order to get the best results. 
Fruit growing is a fairly specialised area, so Riverford tends not to 
grow much fruit on their own farms.

Back to the environment, if you spend much time on 
Riverford’s website and you’ll be struck by how transparent the 
company is about its practices – discussing the complexities 
openly rather than resorting to any vague platitudes.

Ed agrees, ‘Guy [Watson, the founder of Riverford] is very 
open and he couldn’t fudge anything. He’s more likely to over-
inform rather than under-inform, which is brilliant actually. He’s 
not afraid to put his foot in it and say what he thinks. And I think 
in the long term, if you do try to hide something, people are 
going to find out and be disappointed. It’s much better to say 
‘Look, this thing we’re doing isn’t very good at the moment. 
We’d rather do it differently, but this is the only thing we can 
at the moment. For example, sometimes it turns out you’ve got 
to use plastic sometimes because some things can’t be stored 
in cardboard, like salad leaves which just won’t keep in a paper 
bag.’

‘You’ll have supermarkets saying things like, ‘These eggs 
come from Merrydown Farm’ even though there is no such thing 
as Merrydown Farm. Because of this, it takes a lot of effort from 
our marketing team to make us stand out, without being twee.’

I was interested to know whether experimentation, taking 
chances and a bit of trial and error have played a similar role in 
Riverford’s rise as they have for the other South Devon producers 
I’ve visited.

“We’re always learning and
there are always things to
find out. But I like to think at
this stage we’re tweaking”

‘We’re always learning and there are always things to find 
out. But I like to think at this stage we’re tweaking – we know 
what we’re doing pretty much each year, but, for example, we 
might try sowing the spinach a little closer together to see what 
happens – maybe that will improve the yield or reduce the 
impact of mildew, etc.  We’ll still try to grow crops we haven’t 
tried before, but we usually have a pretty good idea of what will 
happen.’

I asked if Riverford’s plans are ever affected by climate 
change.

‘Not majorly in terms of what we grow, because most of 
what we grow will grow anywhere in the UK. But we do find 
the season can start earlier or finish later. But there are some 
things – like onions which don’t grow so well here – and that’s 
partly down to the soil – unlike in our farm in Sacrewell up near 
Peterborough, where it’s great for growing them.’

‘But then down here along the coast, cauliflower grows very 
well. That’s because, when the leaves start to open and you see 
the white head of the cauliflower, if you get a frost at that point 
it just closes up and dies. Our warmer microclimate’s a big help 
there. But, broadly speaking, at Sacrewell and here we’ll grow 
similar things.’

Before long it was time to let Ed get back to his tunnels and 
for me to start the scenic drive home. I could have chatted all 
day, making the most of the sunshine and scenery, and learning 
more about this fantastic South Devon success story.

THE SOUTH DEVON COOKBOOK
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Anyone who’s spent time in many of the region’s eateries 
will be familiar with Sharpham’s wines. In particular, their award-
winning Sharpham Dart Valley Reserve is a familiar sight behind 
many a South Devon bar and adorns the tables of a number of 
its high-end restaurants, particularly those with locally-oriented 
menus.

Intrigued by the story behind the bottle, I visited the 
Sharpham Estate near Ashprington to learn more from its Head 
Winemaker, Duncan Schwab. He greeted me in Sharpham’s 
enticing shop before we found a seat outside – and after that 
the words flowed freely.  

Duncan’s relationship with Sharpham began in 1992. He 
began to tread the not-so-well-worn path from surveying to 
professional winemaking 10 years before, when he helped 
his father survey potential planting sites for a new vineyard in 
Cornwall. Duncan’s assistance began to broaden until he was 
helping his dad with every aspect of growing vines and making 
wines. He decided to leave surveying behind and make wine-
making his future.

Back then barely a handful of English vineyards had the 
capacity to hire anyone. But Sharpham just about could, and 
Duncan was employed just at the point the operation was 
about to expand.

‘At the time there were very few vineyards in the UK,’ he told 
me. ‘We needed to do trials in order to see which varieties suit 
our climate. You can’t just ask Uncle Frank how he got on with 
his Pinot Noir back in 1924, you have to put them in the ground 
and see what happens yourselves.’

‘We had a trial site of a couple of acres and planted 10-15 
different varieties to see what would suit the climate. From 
there we discovered that Madeline Angevine grapes from the 
French Loire were what suited it best.’

Before we move on, let’s rewind a few decades to the very 
beginning. Sharpham vineyard and cheese dairy’s journey 

began in 1960, when Maurice Ash purchased the Sharpham 
Estate. He brought with him what turned out to be a winning 
combination of farming knowledge, business acumen and a 
love of all things French. 

It was mainly the latter characteristic that gave Ash his 
ambition to produce wine and cheese that could rival those 
produced by our continental cousins. Ash set about bringing in 
a herd of Jersey cows and growing various varieties of grape 
on a couple of trial sites. They were still experimenting when 
Duncan arrived, and indeed continue so to this day.

Both the vineyard and the cheese dairy have moved on 
immensely, with 15 varieties of wine and seven cheeses 
produced, an al fresco Anchorstone café on-site and popular 
tasting tours offered seasonally. The market has seen similarly 
radical change, and Duncan ponders what it was like back in 
the early 1990s compared with today: ‘at the time there was 
one other vineyard in Devon and now there’s 25 – in the UK 
they are increasing at a rate of 40 a year, there’s now about 600 
vineyards across the country. Between all of us, we produce 
about three or four million bottles of wine.’ 

Four million bottles sounds like a lot, but Duncan emphasises 
that in fact it’s still very small. In France, there are individual 
vineyards that produce more than the entire UK wine industry!

The expansion of the vineyard and the development of their 
award-winning wines owe a lot to their willingness to embrace 
trial and error and learn from other winemakers from all over 
the globe. But it’s also been helped by the natural endowments 
of this beautiful stretch of the Dart Valley.

The vines sit on the Estate’s south-facing slopes, which act 
like a deck-chair says Duncan, angled towards the summer sun 
in a way that enables the soil to soak up more of its heat. 

Other aspects of the environment have also tilted the odds 
in their favour, such the mild South Devon microclimate and the 
extra sunlight that reflects back up from the River Dart. They’ve 
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augmented these natural advantages by planting rows of trees 
to act as windbreaks. 

Most Sharpham wine is consumed locally, while their cheese 
often finds its way around the country. 
‘It’s expanded organically over the years,’ says Duncan. ‘The 
cheese has become bigger and bigger since the time it was 
made on the kitchen table in the main house. Making cheese 
from Jersey cows’ milk had only been briefly trialled because at 
the time it was thought that the butter content was too high. It’s 
very, very creamy. So they did various trials and ended up making 
a sort of Brie-style cheese which has been very popular. That’s 
our biggest brand on the cheese front.’

‘Since then we’ve gone onto goats’ cheese and sheep’s 
cheese which we get from local producers on the moors. It’s 
unpasteurised cheeses so they do change, unlike pasteurised 
cheeses which kill all the bugs. We flash pasteurise them so it kills 
off the bad bugs but keeps the good bugs, so it’s a live cheese. 
It’s sold up and down the country, and we sell some to America 
as well.’

Sharpham has won several awards for its wines and 
cheeses – including several based on blind tasting, for which 
reputation counts for nothing. Their impressive list of awards 
includes as many as 220 regional, national and international 
commendations since 2010.

There’s been no Eureka moment it seems, just decades of 
testing and learning until the awards finally started to arrive and 
the wine – now around 100,000 bottles of it in a good year – 
began to fly off the shelves. In a typical year, about 40% of these 
leave the estate in the boots of its visitors’ cars.

‘When we started off, English wines had a slightly dubious 
reputation – sometimes quite rightly, with people making wine 
without really understanding it – and it’s taken us the best part of 
30 years to work out how to do it, what varieties work best, what 
blends to put together and what yeasts are best to ferment on. 

So there are numerous things you have to learn.’
And Duncan believes that now, far from being harmed by our 

country’s lack of a great wine-making culture, Sharpham actually 
gains from the publicity that comes from being distinctive.

‘Especially on the awards front, English sparkling wines 
are going up against Champagnes and beating them in 
competitions. People that come here to taste a few wines and 
leave with a crate having absolutely loved it. So I think English 
wine is definitely separate – people ask is it like French or German 
wine and we say, ‘No, it’s not. It’s an English line with its own 
character.’’

‘Our climate is getting slightly warmer and our season is 
getting longer, and there’s definitely a difference between the 
acidity we had in our early days and the acidity we have now. 
So everything starts earlier and goes on later. Particularly in the 
south west, we’re not a frost-prone site, which is beneficial for us 
as well. So we’re able to ripen our grapes over a nice long period 
very much like our apples in the south west. A long ripening 
period is the best thing to encourage our fruit.

‘At the same time, we don’t produce very alcoholic wines. 
Most of wines are about 10 or 11%. What we do is produce very 
nice lunch-time wines which are very refreshing and crisp.’
They produce the full range of wines with whites, rosés, reds and 
sparkling varieties all represented, meaning visitors can discover 
their favourites and learn about the differences.

Visit Sharpham to sample some of their refreshing range and 
pick up a few bottles, have a bite to eat at the Anchorstone Café, 
and take in one of the most picturesque stretches of the Dart 
Valley. 

THE SOUTH DEVON COOKBOOK
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Variety is both (1) the spice of life and (2) the word that 
comes to mind as I glance across the range of chilli-based 
products on the shelves of the South Devon Chilli Farm shop. 
There are nine different kinds of chilli chocolate alone.

The South Devon Chilli Farm, which started as just a hobby in 
the early 2000s, is now one of the region’s most recognisable 
brands. On its site just outside Loddiswell there’s now a show 
tunnel, a well-stocked farm shop and a colourfully-styled café. 
There’s also a kids’ play area, more tunnels where most of the 
chillies are grown, and, of course, the kitchen where the magic 
happens.

After all, it’s not so much in the growing of chillies that’s seen 
the South Devon Chilli Farm rise to its current heights. Rather, 
it’s in their sauces, chutneys, jellies and more – the clever 
combinations, the balance of flavours and just the right level 
of heat.

So how do they arrive at their recipes, I ask Heather Waters, 
one of the owner/directors.

‘There’s a lot of trial and error…’ she says. ‘Everyone in the 
team gets to try it, and we think of adding a bit more of this or 
that, and eventually we come up with the finished product.’

‘Hmmm… so does it ever go horribly wrong?’ I can’t help 

wondering.
‘Not that I can remember,’ says Heather, ‘although we do 

produce some incredibly hot sauces that are very popular. 
There are a lot of people out there who just want the hottest 
they can get! It gets a bit crazy…’

The company is more focused on developing flavoursome 
products rather than cranking up the heat for the sake of it. 
Heather herself is particularly fond of pimentos de Padrón, and 
enjoys Santa Fe chillies for their ‘melony’ flavour.

Chilli jam is by far their most popular product – perhaps 
a symptom of how much more adventurous we Brits have 
become with our food over the past few decades.

‘People get addicted to [our chilli jam] almost – it’s red 
peppers, chillies and sugar, so it’s quite sweet and sticky. It’s 
really good on cheese, brie and crackers and things like that, it’s 
really popular. Next would be the chilli chocolate range.’

There can’t be many brands capable of satisfying the twin 
consumer demands for locally-sourced products and ever-more 
exotic ingredients. But South Devon Chilli Farm has been able 
to do just that – is it not exhausting to stay ahead in a market in 
which everyone is always looking for the next big thing?
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‘It can be,’ she says, although it seems that’s part of the 
fun. ‘Many people come back for repeat buys but it’s nice to 
keep bringing out something new. Sometimes people ask for 
particular things – recently we have been asked for a Scorpion 
chilli chocolate – and we think ‘Should we do that?’ Obviously 
we can’t do it if only one or two people want it, but you’ve got 
to keep trying new ideas.’

It strikes me that South Devon has a strong record of 
sprouting innovative artisan producers and brands, and I ask 
Heather why she think that might be.

‘I suppose it’s the climate; you also get vineyards like 
Sharpham in the area, and people are moving towards smaller 
scale, artisan food. These days there are chilli farms throughout 
England, but at time we started it was quite a new thing.’

The South Devon Chilli Farm now includes celebrities like 
Jamie Oliver amongst its fans. To find out what the fuss is all 
about, stop by the farm next time you’re in South Devon and 
don’t forget to look out for their products in the region’s 
delicatessens.

“There’s always a lot of trial and 
error...’
...’Everyone in the team gets to try it, 
and we think of adding a bit more of 
this or that and eventually we come 
up with the finished product.”

THE SOUTH DEVON COOKBOOK

coastandcountry.co.uk

Meet the Producer

10



Tideford Organics represents a distinctively alternative 
brand of entrepreneurialism, so it was no surprise to 
discover which South Devon town the company calls 
home. Tideford resides in Totnes, a place known all over the 
world for alternative lifestyles, ethically-sourced food and a 
commitment to sustainability. Totnes is also full of unique 
microbusinesses and enterprising artisans, although few have 
grown to the size of Tideford Organics, which now employs 
27 people.

Waiting in their reception, I’d barely finished reading 
the certificates and awards displayed on the reception wall 
when Lynette Sinclair, the managing director, came to greet 
me, carrying the same sunny demeanour that’s become a 
hallmark of these ‘Meet the Producer’ visits.

I asked Lynette for a little background information about 
Tideford and her role.

‘I came here 10 years ago as a sales and marketing director 
and then became the MD about five years ago. We’re a very 
production-led company, our focus is on consistent quality 
and delicious healthy recipes. We actually have one of the 
few Soil Association accredited factories in the UK.’

I was interested to hear how the company evolved from 
its early days.

‘It’s been going about 17 years, and it started when organic 
wasn’t yet mainstream. We’ve always been very committed 
to the organic movement and that’s never changed. The 
recession was a difficult time for organic products, but we 
survived it and came through, and now the organic market’s 
back in growth.’

The improving organic market isn’t the only trend that’s 
benefited Tideford either.

‘Also, the whole free-from market has exploded,’ she told 
me, ‘and we don’t add anything to our products at all. We 
rely on the cooking process for flavour, allowing the natural 
sugars to be released from the vegetables and wonderful 
organic herbs and spices to add depth to the recipes.  There is 
no need to add lots of salt, thickeners, stabilisers, or artificial 
preservatives when you are cooking like you would at home.’

Presumably, starting in Totnes would have helped, since 
organic food was mainstream in this famously free-thinking 
town long before most other places. 

‘Absolutely. It’s a transition town – it was the first transition 
town in the UK. It has a very vibrant community that’s very 
committed to alternative movements in the most positive 
way. There are also lots of eco-friendly businesses around 
here.’

‘So do you supply only locally or elsewhere?’ I asked 
Lynette.

‘No, we supply nationally,’ she told me. ‘We supply the 
multiples and online retailers as well as lots of the major 
independents in London like WholeFoods and Planet Organic. 
Our local flagship stores are places like Riverford, Happy 
Apple and Green Life in Totnes who we love – we’re really 
committed to making things work for them because that’s 
how the business started and they’re all really lovely people 
to work with. And there’s a catering part of the business so we 
supply lots of restaurants and hotels, schools and hospitals. 
And we do a bit of work with airlines as well.’

I was keen to know which of their products sell best.
‘It depends so much on distribution,’ she explained. 

‘So the recipes you’ve got in the most outlets will have 
the highest sales. But the one that’s won the most awards 
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is our red lentil, apricot and chilli soup – it won at the Soil 
Association BOOM Awards and the Taste of the West Awards as 
well. It’s absolutely delicious. And the beetroot and kale soup has 
done really well, as well.’

 ‘And where do all the ingredients come from?’
 ‘At the last count we were sourcing 68% of ingredients from 

the UK. But we do have to go abroad, because we have to be 
able to guarantee quality all year round, so our tomatoes and 
olive oil, for example, come from Italy or Spain.’

‘And what’s the process for coming up with a new product?’ 
I asked.

‘We’ve got an amazing team of chefs and a great head of 
development who spends a lot of time developing our new 
recipes. We also monitor trends and look at our sales to help 
inform us.’

‘But the process varies. For the Tideford brand we’re really 
clear on who our consumer is. We’re very healthy so we have to 
hit certain criteria. We tend to use ingredients which are getting 
a lot of press attention in their own right on the nutritional side. 
So that’s the beetroots and the kales and the quinoa and so on. 
And we know what margins we have to make so we brief the 
head of development with that in mind, and she’ll come back 
with a whole range of samples.’

At the bottom of my list was a question about what’s in the 
pipeline for Tideford, as it has been with all of the producers I’ve 
visited for this ebook. In the end I didn’t even have to ask – and 
the news was big.

‘We are actually going vegan,’ said Lynette, ‘stopping meat 
and dairy altogether.’

‘Wow. Is that a commercial decision?’ I asked.
‘Well there’s a strong market trend for a start. But no, 

“Our focus is on consistent quality 
and delicious healthy recipes. We 
actually have one of the few Soil 
Association accredited factories in 
the UK”

mainly, the more I read about the environmental impact of 
meat and dairy rearing – at mass level – the more I realised it 
wasn’t the right thing to do any more.  Here in Devon we’ve 
got some amazing organic meat farms, who do an amazing 
job of producing beautiful meat. But on a larger scale it’s not 
sustainable.’

‘Will it be a gradual thing?’ I asked.
‘No,’ she said emphatically. ‘From 1st September, that’s it 

– no dairy in our products at all. We’re just updating our new 
packaging at the moment.’

So by the time you’re reading this, you’ll be able to buy any 
Tideford sauce or soup knowing it contains no animal products 
at all. This isn’t just to please vegans and vegetarians, but also 
others who would like to cut down the amount of meat from 
time to time. 

The other thing to look out for is their new range of miso 
broths. These will be the first vegetarian miso broths on the 
retail market in the UK.

So exciting times at Tideford Organics. Look out for their 
soups and sauces in local supermarkets and independent shops.

THE SOUTH DEVON COOKBOOK

coastandcountry.co.uk 12



Just off the A38 near Buckfastleigh, an anonymous-looking 
warehouse is home to one of South Devon’s most renowned 
organic producers, not to mention one of its most successful 
food brands. I paid a visit to Well Hung Meat’s head office to 
find out more. 

What started with one organic farmer rearing and selling 
lamb to his friends and neighbours has grown to become a 
major local, regional and national producer. Geoff Sayers, the 
man who started it all, continues to instil the same commitment 
to ethically-sourced organic meat as he did at the beginning, 
and has the same passion for a product that can’t be beaten 
on taste.

The memorable name comes from the way the meat is hung 
for longer than usual for the industry (21 days in the case of 
beef), giving it a more intense flavour and better texture. That’s 
not just ‘marketing speak’ either – they’ve won numerous blind 
taste awards, such as Gold and Silver awards at the Taste of 
the West Awards, the Great Taste Awards and no shortage of 
others. Indeed, mentioning all of their certifications and awards 
would take a fairly lengthy article in itself, so I’ll refer you to their 
website for the full list!

The Well Hung Meat Company’s business model mainly 

revolves around supplying customers directly via its delivery 
boxes. These boxes, stocked with fresh rather than frozen meat, 
end up locally in the South Hams, regionally in cities like Bristol, 
and also nationally, with plenty of boxes going up to London 
and beyond. Their customers tend to be in the national ‘food 
hot spots’ where there’s a big organic scene, including in South 
Devon.

Because of their emphasis on quality over keeping costs 
down, when I spoke with Kayleigh Vallance I was interested in 
finding out how the recession may have affected their business.

‘[The recession] didn’t really hit us that hard, as people still 
care about where their meat come from. So I think people 
are willing to pay for food as long they know how it’s sourced. 
I think people trust us – they can give us a call and find out 
exactly where the meat has come from.’

Trust is an interesting issue to raise, given the scandals about 
sourcing meat that still linger in the memory. While every 
supermarket claims to raise its animals ethically and take care 
over the way the meat is prepared, producers like Well Hung 
Meat are willing to meet exacting external standards, such as 
those laid down by the Soil Association. ‘It’s not,’ as Kayleigh 
says, ‘a case of just saying, ‘We raise animals according to our 

Meet the Producer THE SOUTH DEVON COOKBOOK

THE WELL HUNG MEAT COMPANY

coastandcountry.co.uk

Kayleigh Vallance
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standards. But we genuinely care and always aim to exceed the 
set standards.’ 
The Soil Association badge ensures a high level of respect for 
the local environment, but how about the online delivery 
model? When it comes to protecting the global environment, 
it’s a complex area, but studies suggest that ordering our 
groceries online could play a role in cutting carbon emissions, 
mainly because delivery rounds are less carbon-intensive than 
everyone driving to and from the retailer. 

Then there’s the issue of packaging. Well Hung Meat’s 
delivery boxes are made from polystyrene – a material the 
company is happy to acknowledge isn’t ideal, but their search 
for alternatives has so far failed to bear fruit, as ‘the alternatives 
to polystyrene are all either massively more expensive or no 
more environmentally friendly.’ The boxes can also be returned 
free of charge to cut waste.

The openness of Well Hung Meat’s approach to sourcing 
meat and protecting the environment is one of the factors that 
make it attractive to ethical consumers. In fact, Thomas Bourne, 
Managing Director of the Well Hung Meat Company, believes 
the desire to ‘eat clean’ is their biggest draw.

“We raise animals according to our 
standards. But we genuinely care 
and always aim to exceed the set 
standards” 

As my visit was wrapping up, I asked Kayleigh about their 
most popular product. The tomahawk steaks sell well, but the 
consensus was that beef mince is their biggest seller.

And finally, I was interested to hear where Well Hung Meat is 
headed next. ‘Any big plans for the future?’
 ‘Yeah it’s a really exciting point,’ Kayleigh said with a smile. 
‘We’ve progressed a lot and we’re just about to take the next 
step, so we’re going to be working more with other businesses 
in the future. Watch this space.’

THE SOUTH DEVON COOKBOOK

coastandcountry.co.uk

Meet the Producer
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BREAKFAST 1: The Rockfish scallop and 
bacon roll
by Mitch Tonks

SERVES 1

YOU WILL NEED

1 brioche or soft milk bread finger roll
Lettuce leaves
1 tbsp Marie Rose sauce
1 dill pickle, chopped
3 scallops with the rose

2 slices thick smoked bacon

TO MAKE

1. Mix the chopped dill pickle into the Marie Rose sauce.  
2. Cut from the top into the roll to open it up, down the middle. 
3. Shred the lettuce and dress it with the pickle sauce and place this in the 

bottom of the roll.
4. Pan fry the bacon as you like it.  
5. Then on a high heat in a pad or on a griddle grill the scallops for a minute 

or two on either side.  
6. Place the bacon in the roll on the lettuce, top with scallops, close and 

enjoy with lashings more sauce.

www.mitchtonks.co.uk
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LUNCH 1: Crab bruschetta
by Mitch Tonks

YOU WILL NEED

200g fresh white handpicked crabmeat
Good olive oil
30g cucumber chopped
1 tbsp chopped dill
Salt & pepper
Juice 1 lemon
½ avocado cut in half then chopped or 
shaved in strips
Slices of sourdough or crusty bread

TO MAKE

1. Grill the bread then mix the crab with the dill, cucumber & avocado. 
2. Season then add lemon juice and olive oil to taste. 
3. Heap on the bread and serve.

“Make the best of our fresh crab, it is after all the best in the world and it’s not as expensive as the more 
elite shellfish. You can use any number of herbs and flavours mixed in with the meat but the olive oil 
and lemon are a must – one sets the other off.”

SERVES 4 AS A LIGHT STARTER OR SNACK

www.mitchtonks.co.uk
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DINNER 1: Monkfish as grilled in Romagna
by Mitch Tonks

YOU WILL NEED

1 monkfish tail about 650gm – ask the 
fishmonger to remove the skin and 
membrane
Tbsp each of dried oregano & fennel 
seeds 
½ tablespoon dried thyme
4 bay leaves roughly ground
Small handful of fine fresh breadcrumbs
1 dried birdseye chilli
Salt & pepper 
100ml white wine
Olive oil

TO MAKE

1. Mix the herbs, breadcrumbs and chilli together. 
2. Mix together the wine and a splash of olive oil, sprinkle the fish with salt 

and then marinade in the wine and oil for 15 minutes. 
3. Sprinkle lightly with the herb and breadcrumb mixture and grill for 10-15 

minutes under a hot grill. 

“I picked this recipe up some time ago, it’s a typical way of preparing fish for grilling and we use it all 
the time at the seahorse, it’s especially good if you are cooking over coals but works well on a grill pan 
or conventional grill.”

SERVES 4

www.mitchtonks.co.uk
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BREAKFAST 2: Baxter’s Brunch
by Jane Baxter

“You can’t beat eggs on toast. This 
is my favourite breakfast.”

YOU WILL NEED

4 slices of sourdough bread (or other 
good-quality bread)
1 clove of garlic, cut in half
Good olive oil
Marmite, for spreading
4 slices of fontina or Gruyère cheese
4 eggs
A splash of white wine vinegar
8 cherry tomatoes, sliced
2 red chillies, deseeded and chopped
Salt and freshly ground black pepper

TO MAKE

1. Toast the bread, either in a toaster or on a preheated griddle pan. Rub each side with the garlic and drizzle with olive 
oil.

2. Spread each slice with Marmite and top with the cheese. Put on a baking tray and set aside while you poach the eggs.
3. Heat the grill. Bring a large pan of water to the boil, then reduce to a simmer. Add the vinegar, then gently slide in the 

eggs and poach them for 2 minutes, or until they are cooked but still have a runny yolk. Remove with a slotted spoon 
and drain on kitchen paper.

4. Place the baking tray of toast under a hot grill until the cheese is bubbling, then put on serving plates.
5. Put some of the tomatoes on top of each toast, then a poached egg, followed by a sprinkling of chilli and a drizzle of 

oil. Season well and serve.

TIPS

1. The fresher the egg, the better the results when poaching.
2. If you crack your eggs into a small cup and lower them gently into the simmering water, the egg will have a more 

professional-looking finish.
3. You can poach the eggs ahead of time and transfer to iced water to stop them cooking. Before serving, immerse them 

in boiling water for 30 seconds to heat through.

SERVES 4
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LUNCH 2: Squash, corn & bean stew
by Jane Baxter

SERVES 4 

YOU WILL NEED

2 tbsp olive oil
2 medium onions, chopped
1 red pepper, chopped
3 cloves of garlic, crushed
1 tsp ground cumin
2 tsp ground paprika
2 corn cobs, kernels removed
400g butternut squash, peeled and cut 
into small dice
4 large tomatoes, roughly chopped
Salt and freshly ground black pepper
250ml vegetable stock
440 tin of pinto beans (or borlotti or 
cannellini beans), drained

TO MAKE

1. Heat the oil in a large saucepan over a medium heat. Add the onions, red 
pepper and garlic and cook for 5 minutes.

2. Add the spices, corn kernels, squash and tomatoes and mix well. Cook for 
another 5 minutes, stirring to make sure the vegetables don’t stick to the 
pan. Season well.

3. Add the stock and bring to a simmer, then cover the pan and cook gently 
over a low heat for 20 minutes, or until the squash is tender. (Add more 
stock or water if required.)

4. Stir in the drained beans and warm through. Season well and serve.

TIPS

1. We have used butternut squash which is easy to prepare, but other 
squashes and pumpkins work well.

2. The stew can be garnished with fresh coriander, parsley or chives.
3. Try adding a chopped fresh red chilli in step 1 if you like it hot.

“The stuff of bonfires and chilly evenings. This can be let down with a little vegetable stock and turned 
into a soup. It’s great with tortilla chips sprinkled on top.”
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DINNER 2: Paella deli salad 
by Jane Baxter

TO MAKE

1. Soak the saffron in 50ml (1¾fl oz) of very hot water. 
2. Rinse the rice with cold water, then leave it, covered, in water to soak for 

30 minutes. Drain well.
3. Heat the olive oil in a large pan and cook the onion for 5 minutes. 
4. Tip in the drained rice with the smoked paprika and cook for a minute, 

seasoning with salt and pepper and coating the rice with oil. 
5. Add the soaked saffron and chicken stock and bring to a simmer. Cover, 

then allow to cook for about 15 minutes. 
6. Leave to stand for 5 minutes before fluffing up with a fork. Tip out of the 

pan and leave to cool.
7. While the rice is cooking, whisk together the dressing ingredients and 

season. 
8. Prepare all the other ingredients for the paella. 
9. Layer your ingredients up on a large serving plate, seasoning as you go. 
10. Scatter the rice over the plate, then top with the other ingredients, 

finishing with the orange slices and parsley leaves. 
11. Drizzle with the dressing.

TIP

1. This would also be stunning made with cooked black rice.

“A taste of Spain, at your dinner 
table. It is basically an assembly 
job once the rice is cooked, and 
it couldn’t be more worth it. 
The ingredients here are just 
suggestions – you could substitute 
cooked squid rings, mussels, 
fish or chickpeas and different 
vegetables.”

SERVES 4 

YOU WILL NEED

A pinch of saffron
250g (9oz) long-grain rice
1 tbsp olive oil
1 onion, finely chopped
1 tsp smoked paprika
350ml (12fl oz) gluten-free chicken 
stock
100g (3½oz) cured chorizo salami (not 
cooking chorizo), in either thin slices or 
chunks
100g (3½oz) artichoke hearts, sliced
200g (7oz) prawns, cooked
150g (5½oz) peas, cooked
150g (5½oz) French beans, cooked
100g (3½oz) piquillo pepper strips
1 orange, cut into slices
2 tbsp chopped fresh flat-leaf parsley
Fresh flat-leaf parsley leaves, to garnish
Salt and freshly ground black pepper

FOR THE DRESSING

1 tsp sweet paprika
Grated zest of 1 orange
1 clove of garlic, crushed
1 tbsp red wine vinegar
3 tbsp olive oil
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BREAKFAST 3: Figs baked in honey, 
lemon and cinnamon
by Riverford Organic Farmers

YOU WILL NEED

6 figs
25g butter
2 tbsp clear honey
1 tbsp lemon juice
2 good pinches ground cinnamon
Thick Greek yoghurt & granola (optional 
for breakfast), to serve

TO MAKE

1. Preheat oven to 190˚C/Gas 5. 
2. Cut a cross in the figs, about 2/3 of the way through, keeping the base 

intact. Grease a small baking dish or ovenproof pan with a little of the 
butter. 

3. Lay the figs in the pan. 
4. Try to keep them as upright as you can.
5. Pop the rest of the butter in a separate small saucepan, with the honey, 

lemon juice and cinnamon. 
6. Heat gently to warm the honey and melt the butter, then pour it over the 

figs.
7. Bake for about 10-15 minutes, until the figs have just softened. 
8. Serve drizzled with the cooking syrup, with a good dollop of thick yoghurt 

and if using, sprinkled with granola.

“Figs are great cut into wedges and added to salads, or stuffed with ricotta and wrapped in an air-dried 
ham before roasting until soft and the ham crispy. Or try this baked version. Great on its own for break-
fast with a dollop of thick yoghurt and granola too if you like.”  

SERVES 2-3, BUT WILL EASILY SCALE UP

www.riverford.co.uk/recipes
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LUNCH 3: Warm roasted pepper & lentil 
salad with olives & halloumi

“Halloumi is a very useful cheese 
to have in your fridge. It gives 
vegetarian dishes a salty hit and 
its firm texture means it stands up 
to frying or grilling, which brings 
out the flavour. If you’d prefer 
to make the dish vegan, it can 
stand up without the halloumi. 
As well as adding peppery flavour 
to salads, watercress wilts into 
soups, stews and warm salads too, 
giving extra nutrients.”

SERVES 4 

YOU WILL NEED

4 red peppers
2 tbsp sunflower or light olive oil
1 small red onion, finely diced
2 carrots, finely diced
2 celery sticks, finely diced
2 garlic cloves, finely chopped, grated 
or crushed
100g Puy-style lentils, rinsed in a sieve 
under cold water
1 bay leaf
¼ tsp dried oregano
¼ tsp ground cumin
¼ tsp dried mint
1 tbsp red wine vinegar
100g pitted black olives
1 pack (150–200g) halloumi, cut into 
1–2cm-thick slices
Small glug of extra virgin olive oil
50g watercress
Small handful of chopped fresh mint 
and/or parsley, to garnish
Salt and pepper

TO MAKE

1. Char and peel the peppers. 
2. While they’re cooking, heat the oil in a large saucepan. 
3. Add the onion, carrot and celery and fry on a low heat for 15 minutes, 

stirring now and then. If they look as if they might catch at any point, add a 
splash of water. 

4. Once softened, add the garlic and cook, stirring, for 2 minutes. 
5. Add the lentils, bay leaf, oregano, cumin, mint and 300ml water. 
6. Bring to the boil and simmer for 20–25 minutes, until the lentils are tender. 
7. Keep an eye on the liquid towards the end and top up with a little extra 

water as needed. 
8. Almost all the liquid should have been absorbed by the end of cooking. 

Once done, remove from the heat if the peppers aren’t quite ready. 
9. Roughly chop the peppers into strips and stir them into the lentils with the 

vinegar and olives. Remove the bay leaf and season to taste. 
10. Set aside while you fry the halloumi. 
11. Heat a dry non-stick frying pan, add the halloumi slices and fry for about 2 

minutes on each side, until golden. 
12. Gently warm the lentils if needed, then stir in the watercress and extra 

virgin olive oil and serve with the halloumi slices on top, scattered with the 
fresh herbs.

VARIATION
Instead of halloumi, crumble over some feta or goat’s cheese.

by Riverford Organic Farmers www.riverford.co.uk/recipes
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DINNER 3: New potato & chorizo hash with 
asparagus & egg
by Riverford Organic Farmers www.riverford.co.uk/recipes

coastandcountry.co.uk

SERVES 2 

YOU WILL NEED

600g new potatoes, scrubbed & cut in 
half, or in quarters if larger
Sunflower or vegetable oil, for frying & 
roasting
250g asparagus, trimmed 
Splash of sherry vinegar or red wine 
vinegar
½ tsp smoked paprika
1 red onion, finely diced
2 cooking chorizo sausages (200–
250g), skinned & meat crumbled
Handful of finely chopped parsley
Splash of white wine vinegar or cider 
vinegar, if poaching your eggs 
2 eggs
Salt and black pepper

TO MAKE

1. Heat the oven to 210˚C/Gas 7 or heat a cast-iron griddle pan over a high heat. 

2. Put the potatoes in a pan of salted water, bring to a boil and cook for 12–15 minutes, until tender. 

3. Drain and lightly crush with a potato masher or fork. 

4. While the potatoes are cooking, if you want to poach your eggs, put another pan of water on to heat to a bare simmer 
(no bubbles). 

5. Toss the asparagus in 1 tablespoon of oil in a baking dish. Add a splash of sherry or red wine vinegar, the smoked 
paprika and season with salt and pepper. 

6. Roast in the oven for 8–12 minutes (depending on the thickness), until tender. 

7. Heat 1 tablespoon of oil in a frying pan. 

8. Add the onion and cook slowly for 10 minutes to soften without colouring. 

9. If it starts to catch, add a splash of water and reduce the heat. 

10. Add the chorizo, increase the heat slightly and fry for 4–5 minutes, to cook the chorizo through. 

11. Stir in the potatoes and warm through. Stir in the parsley and season to taste. If poaching your eggs, add a good 
splash of vinegar to the simmering pan of water. 

12. Crack the eggs into individual ramekins or small bowls. Use a spoon to swirl the water so it looks like a whirlpool. 

13. Gently drop the eggs into the water, one at a time, and poach for 3 minutes. 

14. Alternatively, fry the eggs in a little oil to your liking. 

15. Sprinkle the eggs with a little extra salt before serving on the potatoes and asparagus.

“You can either fry or poach your eggs for this recipe. Use the freshest eggs for making poached eggs, so 
the white seals around the yolks (adding the vinegar helps with this too).”
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BREAKFAST 4: Fresh white miso 
strawberries with soya yoghurt and mint
by Arthur Potts Dawson for Tideford Organics

YOU WILL NEED

4 punnets of ripe strawberries
500ml dairy free plain yoghurt, soya 
based yoghurt is fine
1 tbsp Tideford Organics Fresh White 
Miso paste
1 tbsp coconut sugar or 1 tbsp date 
syrup
2 tbsp fresh mint

TO MAKE

1. Wash, de-stalk and then cut the strawberries in half, arranging them on a 
serving dish as you prepare them. 

2. Make sure to keep the strawberries at room temperature. 
3. Place the Fresh White Miso and soya yoghurt into a mixing bowl, sprinkle 

the coconut sugar into the mixture and mix well.  
4. Finely cut the mint. 
5. Drizzle the yoghurt mixture over the strawberries and sprinkle the mint on 

top. 
6. Serve immediately.

SERVES 8
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LUNCH 4: Spicy bean & spinach enchiladas 
by Tideford Organics

coastandcountry.co.uk

YOU WILL NEED

1 pot of Tideford Organics Vegan Spicy 
Bean Sauce
4 wholemeal tortillas
60g wild rice mix (cooked according to 
instructions)
1 small bag of spinach
200g passata
1 pot of soya yoghurt
Crumbled tortilla crisps
Salt and black pepper to taste

TO MAKE

1. Fill each tortilla with a layer of spicy bean sauce, wild rice and spinach. 
2. Roll up each one, enclosing the ends and place in an oven proof dish. 
3. Pour the passata over the tortillas and season to taste. 
4. Bake for 25-30 minutes at 180C/160°C fan/ gas 4. 
5. Serve topped with yoghurt and crumbled tortilla chips and a green salad.

SERVES 8
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DINNER 4: Miso glazed roasted vegetable 
tart

YOU WILL NEED

3 tbsp Tideford Organics Fresh Red Miso 
or Fresh White Miso
1 courgette, trimmed, chopped into 
medium-sized pieces
1 small head fennel, fronds trimmed, 
finely sliced
1 red onion, sliced
2 garlic cloves, peeled & crushed
4 tbsp olive oil
10 cherry tomatoes
3-4 sprigs fresh thyme
320g/12oz sheet ready-rolled puff 
pastry
Plain flour, for dusting
150g/5oz tofu(vegan option) or goats 
cheese (vegetarian option)
Salt and freshly ground black pepper

TO MAKE

1. Mix olive oil, thyme, garlic and miso together.
2. Put the tomatoes, courgette, fennel & onion into a roasting tray and 

drizzle over the miso glaze, then mix to coat all the vegetables. Roast in 
the oven for 20 minutes at 200C / Gas 6, or until the vegetables are just 
starting to go tender. Set aside to cool slightly.

3. Lay the ready-rolled sheet of puff pastry onto a lightly floured baking tray.
4. Scatter the roasted vegetables inside leaving a 2cm border and dot with 

cubes of tofu or goat’s cheese.

SERVES 4 - 6

by Tideford Organics
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BREAKFAST 5: Baked eggs and 
firecracker bacon
by the Well Hung Meat Company

YOU WILL NEED

2 eggs
3 rashers of Well Hung organic 
firecracker bacon
1 small baguette cut into slices
A little butter
A little oil for greasing
Salt and pepper to season (if required)

TO MAKE

1. Preheat the oven to 180c.
2. Beat the two eggs in a bowl and set aside. 
3. Cut the firecracker bacon into small pieces and add to the beaten eggs. 

Season if necessary. 
4. Mix until evenly combined.
5. Lightly grease a small oven-proof pan. 
6. Add the egg and bacon mixture. 
7. Place in the oven and leave to cook for 15 minutes or until cooked 

through.
8. Place a small amount of butter in a frying pan and heat. 
9. Add your baguette slices to the now heated butter and fry on either side 

for about 30 seconds or until golden. 
10. Serve alongside the baked eggs and bacon.

“An exciting change from the usual bacon and eggs, this recipe uses our fire cracker bacon. With a hint 
of chilli it makes the perfect (and most delicious) wakeup call in the morning.” 

SERVES 1
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LUNCH 5: Orange infused brisket burrito 
bowl with creamy guacamole
by Jo Romero, food writer, for the Well Hung Meat Company

“Burrito bowls are most often 
made with pulled pork, but 
here’s a beefy version that’s 
packed with salad, beans and 
a creamy guacamole with diced 
red onion. The beef is given a 
citrusy twist with the fresh, up-
lifting flavours of orange.”

SERVES 2-3

YOU WILL NEED

1.2kg Well Hung organic beef brisket 
joint
1 onion
1 tsp dried thyme
Half tsp sweet smoked paprika
Quarter tsp garlic salt
For the guacamole:
2 ripe avocados
The juice of 1 small lime
2 tsp Holy Cow organic cottage 
cheese
1 small red onion, peeled and 
chopped finely
A good pinch of salt

TO MAKE

The easiest way to cook a beef brisket joint is in a slow cooker, because you 
can throw everything in, replace the lid and forget about it until your house 
smells incredible and you’re all hungry. 

Alternatively, you can cook the brisket joint in a casserole dish topped up with 
stock in a low oven for about 4-5 hours until falling apart tender. 

1. First of all, mix together the orange zest and juice, the thyme, paprika and 
garlic salt and rub all over the surface of the beef brisket joint. 

2. Quarter the onion and throw it into the bottom of the slow cooker pot or 
casserole dish and then place the beef joint on top.

3. If you’re cooking this in a casserole dish in the oven, top it up with beef 
stock. If you’re cooking this in a slow cooker, you won’t need the extra 
liquid. 

4. Cover and leave to cook in the slow cooker for 5 hours on high, or until 
meltingly tender. 

5. To make the creamy guac, mash together the flesh of 2 avocados and 
squeeze in the lime juice. 

6. Beat in the cottage cheese and the red onion pieces and mix well. Season 
with salt just before serving. 

7. Shred the cooked brisket and serve with white basmati rice, pinto 
beans, shredded lettuce, salsa, fresh parsley or coriander leaves and the 
guacamole.

@joromerofood, www.comfortbites.co.uk
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DINNER 5: Indian style chicken legs

YOU WILL NEED

2 Well Hung organic chicken legs 
2 tsp Holy Cow organic crème fraîche 
1 tsp garam masala 
Half tsp ground turmeric 
1 garlic clove, peeled and grated 
1 thick slice of ginger, peeled and 
grated (about 1 tbsp ginger) 
1 tsp dried coriander 
A good pinch of salt

TO MAKE

1. Mix together the crème fraîche, garam masala, turmeric, garlic, ginger, 
coriander and salt so it forms a creamy paste. 

2. Rub this all over the chicken legs so that they are evenly covered and leave 
to marinate, covered, in the fridge for an hour.

3. When the hour is up, take out the chicken and place on a roasting tray, 
skin side up. 

4. Preheat the oven to gas mark 5/190ºC. 
5. Slide the chicken into the oven and leave to roast for around 25 minutes, 

or until fully cooked through. 
6. Serve with a leafy salad alongside. 

“Comforting and aromatic, these chicken legs are marinated in healing spices such as ginger, turmeric 
and garlic. It’s light, healthy and beautiful served with a green salad.”

SERVES 2

@joromerofood, www.comfortbites.co.uk
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BREAKFAST 6: Salsa for your breakfast 
eggs
by the South Devon Chilli Farm

“Our chipotle sauce and salsa 
are both great to have with your 
breakfast eggs, and our chilli jam 
is great with a bacon sandwich.” 

TOMATO SALSA

YOU WILL NEED

2 spring onions, thinly sliced
1 clove garlic, crushed
2 large tomatoes, cut into small pieces
1 tbsp chopped green
chillies eg. Jalapeno or Serrano.
If out of season, try rehydrating a dried 
Aji variety chilli.
1 tbsp freshly squeezed lime or lemon 
juice
1 tbsp olive oil
1 small bunch fresh coriander, finely 

chopped

MANGO SALSA

YOU WILL NEED

1 mango, diced
1 spring onion, sliced thinly
½ lime (juice of)
1 small bunch coriander, chopped
1 tsp of fresh chillies, finely chopped eg. 
Serrano, Aji Red or Cherry Bomb
Red chillies, if available, give a sweeter 
flavour and attractive look to this dish.
Out of season, you could rehydrate a 
dried chilli such as Cherry Bomb or an Aji 

variety.

TO MAKE

1. Mix the ingredients in a bowl and chill before serving.
2. If you want it hotter, add more chilli!
3. Serve with: tortilla chips or as a side dish to BBQ food.
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LUNCH 6: Spice up your midday meal with 
Pimientos de Padrón
by the South Devon Chilli Farm

YOU WILL NEED

1 pack of Pimientos de Padrón
Olive oil or rapeseed oil
Sea salt

TO MAKE

1. Heat the oil in a frying pan and stir the chillies until they soften and start 
to blister all over.

2. Add a little sea salt. 
3. Hold by the stem and eat the whole chilli pepper.

“This is a delicious and very popular Spanish tapas dish. Mostly the chillies are very mild, but there is 
an element of ‘Russian Roulette’ – you get the odd fiery one!”
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DINNER 6: Chipotle and chocolate 
chilli-con-carne
by the South Devon Chilli Farm

YOU WILL NEED

30g approx. SDCF Chilli Chocolate
½ bottle approx SDCF Chipotle Sauce
400g minced beef or pork
1 onion, chopped small
2 cloves garlic, crushed
1 dessertspoon cumin
4 pinches cinnamon
3 squirts tomato ketchup
1 tin chopped tomatoes
1 tin kidney beans (optional)
2 dessertspoons vegetable oil
Salt and Pepper, to taste

OPTIONAL EXTRAS

Chopped fresh chillies such as jalapeno, 
Padrón, hot wax, cherry bomb, Santa Fe, 

Fresno or sweet peppers.

TO MAKE

1. Fry the onion and chillies (if using) in a large pan until softened.
2. Add the minced meat and garlic and continue cooking until the meat is 

browned.
3. Add the cumin, cinnamon, Chipotle Sauce and Chilli Chocolate and stir until 

the chocolate is melted.
4. Add the tomatoes, ketchup and kidney beans.
5. Continue cooking on a low heat for about 20 minutes, until the meat is 

tender.
6. Add salt and pepper to taste.
7. If it looks too dry and is sticking to the pan, add a little water.
8. Serve with rice, jacket potato or crusty bread 
9. For extra yum: top with a dollop of Greek yoghurt or soured cream and 

chopped fresh coriander.

VARIATIONS

For a veggie version, use red lentils or Quorn instead of minced meat.

For a posh version: use strips of fillet steak instead of mince.
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COCKTAIL: Hot and stormy 

YOU WILL NEED

5 tsp dark rum 
A cup of ginger beer 
Half a lime 
A fresh chilli (such as jalapeno, Sante 
Fe or serrano) 
Ice

TO MAKE

Deseed and chop the chilli. 
Add to a cocktail shaker (or jug) with the zest of the lime and combine. 
Drop it into a glass filled with ice. 
Add the rum and top with ginger beer and a squeeze of lime. 

by the South Devon Chilli Farm
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BREAKFAST 7: Butter brioche roll filled 
with char grilled bacon and portobello 
mushrooms
Served with grilled cherry vine tomatoes 

by dickandwills 

coastandcountry.co.uk

YOU WILL NEED

4 brioche burger rolls
12 rashers of good quality back bacon
4 bunches of cherry vine tomatoes
4 large Portobello mushrooms 
4 sprigs of watercress
A knob of butter
A drizzle of rape seed oil

TO MAKE

1. Get your griddle pan nice and hot or, better still, fire up the BBQ. 
2. Season the mushrooms and tomatoes with a drizzle of rape seed oil and 

plenty of sea salt and crushed black pepper.
3. Grill the mushroom flat side down, add the bacon and cook on both sides. 
4. Flip the mushrooms over and add a knob of butter. Cook for a further 5 

minutes. 
5. Add the seasoned cherry tomatoes to the grill just to warm them through.
6. Finally, fill the buttered roll with the mushroom topped with crispy bacon 

and garnish the plates with the sprigs of watercress and cherry vine 
tomatoes. 

SERVES 4 FOR BREAKFAST OR BRUNCH

www.dickandwills.co.uk
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LUNCH 7: Pan seared scallops with chilli 
fried pork 
by dickandwills

coastandcountry.co.uk

SERVES 4

YOU WILL NEED

12 king scallops
200g minced pork
1 bulb of garlic
2 red chillis
4 finger sized pries of ginger
Thai fish sauce
Coriander leaves
1/2 cauliflower
Double cream
Milk
1 lime

PREPARING THE CHILLI 
PASTE

1. In the food processor make a 
paste from the peeled garlic, 
ginger and the chilli. Add a splash 
of the Thai fish sauce to help 
make a smooth paste. 

2. Place in the food processor until a 
very smooth consistency is made.

PREPARING THE CAULIFLOWER PUREE:

1. Chop the cauliflower and put it in a sauce pan, then cover with 50% milk 
and 50% double cream. 

2. Add salt and white pepper. Cook until tender. 
3. Drain but reserve the hot milk mixture. 
4. Place the cauliflower in a food processor; slowly add some of the milk 

while the machine is running (you want the consistency of a thick soup).  
Adjust the seasoning and then set aside. 

TO MAKE

5. Take a hot frying pan then add two dessert spoons of your chilli paste. 
Cook to release the flavours and aromas, then add the minced pork. 

6. Quickly fry using the back of a spoon to break down the pork mince. It 
should cook in a matter of minutes. Season with the fish sauce and then 
set aside. 

7. In your second pan wait until the pan is smoking, then brush the scallops 
with a little oil, then sear them for 1.5 to 2 minutes on either side. 

8. Take warmed bowls and arrange the scallops, cauliflower puree and 
garnish with fresh coriander and lime.

www.dickandwills.co.uk
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DINNER 7: Pan seared wild sea bass 
With a warm salad of Cornish new potatoes, roasted red peppers, semi 
dried cherry tomatoes, green beans and roasted garlic and saffron aioli

by dickandwills 

coastandcountry.co.uk

SERVES 4

YOU WILL NEED

4 portions of Cornish new potatoes
2 red peppers
30 cherry vine tomatoes
1 bulb of garlic peeled into cloves
4 portions of fine beans
2 pinch of saffron 
4 wild, not farmed, sea bass fillets
2 lemons
Olive Oil

PREPARING THE 
POTATOES

1. Peel and halve the potatoes, then 
place in a sauce pan and cover 
with water. Add two cloves of 
garlic, a pinch of salt and a pinch 
of saffron. 

2. Cook until tender. Drain and then 
set aside. 

PREPARING THE PEPPERS

1. Grill the red peppers until the skin 
is black. Place the peppers while 
still hot in a plastic bag and seal it.

2. After 30 minutes remove from the 
bag and the skin will be easy to 
remove. 

3. Cut into strips and then reserve.

PREPARING THE SEMI DRY 
TOMATOES

1. Cut the cherry tomatoes in half. 
Sprinkle with chopped garlic, 
fresh thyme leaves, rock salt, black 
pepper and olive oil. 

2. Place on a tray in the oven at 
120C for 4 hours. These can be 
prepared in advance and kept 
refrigerated. 

PREPARING THE GREEN BEANS

1. Blanch the beans (cut into 5cm pieces) in boiling salted water for 2 
minutes and then refresh in a bowl of iced water. 

PREPARING THE ‘CHEAT’S AIOLI’

1. Put six cloves of garlic in a saucepan and cover with virgin olive oil. Warm 
until the garlic is just turning slightly golden. 

2. Remove from heat and set aside. Add the garlic cloves and a pinch of 
saffron with a small amount of the olive oil to a food processor and blitz to 
a smooth paste.

3. Allow to cool in the fridge and then mix with a little mayonnaise. 

TO MAKE

1. Mix the saffron potatoes, the strips of pepper, tomatoes and green beans 
together and warm in the oven.

2. Sear the fillets of sea bass in a non stick pan with a little olive oil skin side 
down for 2 mins until crispy, then flip over to finish cooking. 

3. Arrange the potato salad on a warm plate, place the sea bass on top skin 
side up, drizzle with the saffron aioli and serve with a wedge of lemon.

www.dickandwills.co.uk
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January 

February

Changing your eating patterns with the seasons isn’t about depriving 
yourself, but rather the opposite – it means enjoying fruit and 
vegetables at their freshest and most full of flavour. Check out our 
guide to seasonal food in the UK.

Chunky vegetable soup makes the best 
comfort food on chilly winter days, and 
it’s healthy too – ideal after an indulgent 
Christmas.

VEGETABLES
Beetroot, Brussels sprouts, cabbage, carrots, 
cauliflower, celeriac, cress, Jerusalem artichoke, 
kale, leeks, onions, parsnip, potatoes, squash, swede, 
turnips

MEAT, FISH AND GAME
Crab, duck, goose, grouse, guinea fowl, halibut, 
lamb, mackerel, mussels, pork, salmon, spring lamb, 
tuna, venison, whiting

You can also enjoy chicken, beef and mutton 
throughout the year.

Stews always go down well in February, 
when the short days and low temperatures 
sometimes feel like they’ll last forever. 
Banish the winter blues with a beef 
bourguignon or veggie casserole.

VEGETABLES
Brussels sprouts, cabbage, carrots, cauliflower, 
celeriac, cress, Jerusalem artichoke, kale, leeks, 
onions, parsnip, potatoes, purple sprouting broccoli, 
squash, swede, turnips

MEAT, FISH AND GAME
Goose, lamb, mussels, pork, venison, whiting
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March 

April

Roasted vegetables make the perfect 
accompaniment to almost any savoury dish. 
In March there’s a great range of tasty 
veggies to complement your meal.

VEGETABLES
Broccoli, Brussels sprouts, cabbage, carrots, 
cauliflower, celeriac, cress, Jerusalem artichoke, 
leeks, onions, parsnip, peppers, potatoes, purple 
sprouting broccoli, spring greens, spring onions

FRUIT
Rhubarb

MEAT, FISH AND GAME
Cod, lamb, mussels, pork, spring lamb, venison, 
whiting

Spring is in the air – time to add some pep to 
your seasonal salads. Rocket, peppers, spring 
greens and radishes give you some great, 
locally-sourced options.

VEGETABLES
Asparagus, broccoli, cabbage, carrots, cauliflower, 
celeriac, cress, leeks, new potatoes, onions, peppers, 
potatoes, purple sprouting broccoli, radish, rhubarb, 
rocket, spinach, spring greens, spring onions

MEAT, FISH AND GAME
Lamb, pork, spring lamb, cod, halibut, mussels, 
salmon
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UK Seasonal Food Calendar THE SOUTH DEVON COOKBOOK

May

June

The versatile tomato rolls onto the scene in 
May. Add colour to salads, create tasty and 
wholesome pasta sauces or just wolf them 
down as they are.

VEGETABLES
Asparagus, broccoli, cabbage, cauliflower, cress, 
lettuce, new potatoes, onions, peas, peppers, 
potatoes, radish, radishes, rhubarb, rocket, spinach, 
spinach, spring greens, spring onions

FRUIT
Apricots, gooseberries, rhubarb, strawberries, 
tomatoes

MEAT, FISH AND GAME
Lamb, pork, spring lamb, cod, crab, halibut, salmon

Spiralise your seasonal courgettes in place 
of spaghetti, adding nutrients and cutting 
unnecessary calories from your main courses.

VEGETABLES
Asparagus, aubergines, broccoli, cabbage, carrots, 
cauliflower, celeriac, chard, courgettes, cress, fennel, 
garlic, globe artichoke, lettuce, new potatoes, peas, 
peppers, potatoes, radish, rhubarb, rocket, runner 
beans, spring greens, spring onions, turnips

FRUIT
Apricots, blackcurrants, cherries, gooseberries, 
raspberries, rhubarb, strawberries, tomatoes

MEAT, FISH AND GAME
Crab, halibut, lamb, mackerel, pork, salmon, spring 
lamb, tuna
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July

August

Make the most of the abundance of fruit 
in July. Enjoy colourful fruit salads that 
burst with flavour or enrich your yoghurts, 
porridge or breakfast cereals with fresh, 
succulent berries. 

VEGETABLES
Aubergines, basil, beetroot, broccoli, cabbage, 
cabbage, carrots, cauliflower, celery, chard, 
courgettes, cress, cucumber, fennel, garlic, globe 
artichoke, lettuce, marrow, new potatoes, onions, 
peas, peppers, potatoes, radish, rocket, runner beans, 
spring onions, sweetcorn, turnips

FRUIT
Apricots, blackberries, blackcurrants, cherries, 
gooseberries, peaches, raspberries, redcurrants, 
strawberries, tomatoes

MEAT, FISH AND GAME
Crab, halibut, lamb, mackerel, pork, salmon, spring 
lamb, tuna, whiting

Veggie kebabs are a lovely addition to a 
summer barbecue – peppers, onions, cherry 
tomatoes and courgettes are all irresistible on 
a summer day.

VEGETABLES
Aubergines, basil, beetroot, broccoli, cabbage, 
cabbage, carrots, cauliflower, celery, chard, 
courgettes, cress, cucumber, fennel, garlic, globe 
artichoke, lettuce, marrow, onions, parsnips, peas, 
peppers, potatoes, radish, rocket, runner beans, 
spring onions

FRUIT
Apples, apricots, blackberries, blackcurrants, 
damsons, gooseberries, peaches, plums, raspberries, 
redcurrants, strawberries, tomatoes

MEAT, FISH AND GAME
Crab, halibut, lamb, mackerel, pork, salmon, tuna, 
whiting
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September

October

Experiment with your own gratins and bakes 
with whatever’s freshest in this month of 
abundance. How about topping them off 
with some deliciously creamy Sharpham 
cheese?

VEGETABLES
Broccoli, butternut squash, cabbage, carrots, 
cauliflower, celeriac, celery, chard, courgettes, 
cress, cucumber, fennel, garlic, globe artichoke, 
kale, lamb’s lettuce, leeks, lettuce, marrow, onions, 
parsnips, peas, peppers, potatoes, radish, rocket, 
runner beans, spinach, spring onions, sweetcorn

FRUIT
Apples, apricots, blackberries, damsons, peaches, 
pears, plums, quince, raspberries, redcurrants, 
strawberries, tomatoes

MEAT, FISH AND GAME
Crab, goose, grouse, guinea fowl, halibut, lamb, 
mackerel, pork, salmon, tuna, whiting

Don’t let the availability of all this fresh, 
seasonal fruit pass you by for another year. 
Hot fruit crumbles and pies, finished off with 
some foraged blackberries, are hard to beat.

VEGETABLES
Beetroot, broccoli, butternut squash, cabbage, 
carrots, cauliflower, celeriac, chard, radicchio, cress, 
cucumber, garlic, globe artichoke, kale, lamb’s 
lettuce, leeks, lettuce, onions, parsnip, peas, peppers, 
potatoes, pumpkin, rocket, runner beans, spinach, 
spring onions, swede, turnips

FRUIT
Apples, blackberries, cranberries, pears, plums, 
quince, raspberries, tomatoes

MEAT, FISH AND GAME
Crab, goose, grouse, guinea fowl, halibut, lamb, 
mackerel, pork, salmon, tuna, whiting
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November

December

Holding your own firework display on 
5th November? Why not make some toffee 
apples too? In the USA every Thanksgiving, 
pumpkin pie is a traditional treat, and we 
recommend giving this tasty tart a try too.

VEGETABLES
Brussels sprouts, butternut squash, cabbage, carrots, 
cauliflower, celeriac, radicchio, cress, fennel, globe 
artichoke, Jerusalem artichoke, kale, lamb’s lettuce, 
leeks, onions, parsnip, peas, potatoes, pumpkin, red 
cabbage, swede, turnips

FRUIT
Apples, blackcurrants, cranberries, pears, quince

MEAT, FISH AND GAME
Crab, duck, goose, grouse, guinea fowl, lamb, 
mackerel, mussels, pork, venison, whiting

Do you ease off on the traditional Sunday 
roasts before Christmas comes? Why not opt 
for some game, with grouse and guinea fowl 
both available this month.

VEGETABLES
Brussel sprouts, butternut squash, cabbage, carrots, 
cauliflower, celeriac, radicchio, cress, Jerusalem 
artichoke, kale, leeks, onions, parsnip, potatoes, 
pumpkin, red cabbage, swede, turnips

FRUIT
Apples, cranberries, quince

MEAT, FISH AND GAME
Crab, duck, goose, grouse, guinea fowl, lamb, 
mussels, pork, venison, whiting
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From pubs serving seafood sourced straight from Start Bay to clotted cream 
fudge made the South Devon way, there’s no better place for a foodie to 
stay. Here’s a rundown of our favourite locally-focused eateries and food 
and drink producers, along with a little about what we love about them.

Cafés Avon Mill Café
Freshly prepared breakfasts and lunches as well as very indulgent cream 

teas.

01548 550338

Woodleigh Road, Loddiswell, Kingsbridge, TQ7 4DD

“Fantastic local produce - quiet, calm and peaceful location. Lots of other 
small boutiques to mooch around. The salads, afternoon teas and savoury 
teas are amazing and the portions are huge!” (Donna)

Britannia at the Beach
Food miles simply don’t count here, it is more like food metres. Seafood from 

Start Bay’s waters is served at this unique eatery and also available to buy.

01548 581168

Beesands, Kingsbridge, TQ7 2EH

“Fresh fish dishes and bring your own drink! Does it get much better?! Great 
service and it’s family run.” (Emma)

Café Alf Resco
Rustic and laid-back in style, delicious breakfasts, and home-blended coffee 

– the perfect combination for a relaxed day.

01803 835880

Lower St, Dartmouth, TQ6 9AN

Harbour House Café
Kingsbridge’s only vegetarian café, with extensive ‘free from’ options  that 

don’t compromise on flavour.

01548 855666

1st Floor, Harbour House, The Promenade, Kingsbridge, TQ7 1JD

Salcombe Coffee Company
A haven for coffee lovers and foodies alike – the milkshakes are a big hit 

too.

01548 842319

73 Fore Street, Salcombe, TQ8 8BU

“Café Alf Resco is just 
something different to the 
other places around town and 
they do amazing breakfasts, 
especially the cinammon 
toast!”

Maddie
Coast & Country Cottages
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Saveurs
Traditional French patisserie, boulangerie, chocolaterie and makers of the 

best hot chocolate ever.

01803 835852 (Dartmouth) or 01803 849499 (Totnes)

3 Victoria Road, Dartmouth, TQ6 9RT and 1 Fore Street, Totnes, TQ9 5DA

The Cove Café Bar
Trendy, quirky, and relaxed – just like the musicians that regularly play 

at The Cove. Craft beers, local ciders and comforting food, all within 

stumbling distance of Hope Cove’s beaches.

01548 561376

Harbour Lights, Hope Cove, Kingsbridge, TQ7 3HQ

“One of the best breakfasts around! Great portions and ‘proper food’!” 
(Clare)

Venus Café, Blackpool Sands
How does warming tea, coffee or hot chocolate after a dip in the sea sound? 

There are also plenty of lunch options to keep you fuelled for a busy day 

of watersports. Later it becomes a relaxed and stylish venue for an evening 

meal.

01803 770209

Blackpool Sands, Blackpool, Dartmouth, TQ6 0RG

Heron Valley Drinks
Amongst their refreshing drinks, Heron Valley has the most authentic West 

Country cider you could find. 

01548 550256

Crannacombe Farm, Hazelwood, Loddiswell, Kingsbridge, TQ7 4DX

Luscombe Drinks
Award-winning juices and scrummy soft drinks sourced mainly from South 

Devon.

01364 643036

Dean Court, Lower Dean, Buckfastleigh, TQ11 0LT

“Saveurs makes the best hot 
chocolates I have ever had - 
fact!”

Lucy
Coast & Country Cottages

“Venus is a fantastic café 
offering scrummy food all 
year round. The best place for 
a hot chocolate after a winter 
beach walk!”

Karen
Coast & Country Cottages

Drink 
producers

Owen’s Coffee
A Bantham Espresso or a Gara Rock puts a local twist into your morning 

coffee.

0800 879 9791

New Mills Industrial Estate, Modbury, Ivybridge, PL21 0TP
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Quercos Devon Ales
Enjoy a Shingle Bay, Harry’s, or Reindeer Fuel (when the festive season 

kicks in), either at a local pub or direct from their store.

01548 854888

Unit 2n South Hams Business Park, Churchstow, Kingsbridge, TQ7 3QH

Rocktails
Quirky and original, Rocktails’ ‘soft’ alternatives to cocktails are as 

exciting as their alcoholic counterparts.

01364 73779

17 Brent Mill, Long Meadow, TQ10 9YT

South Hams Brewery
Firmly a family business that loves to keep it local, classics such as 

Eddystone and Devon Pride are sold alongside ever-changing seasonal ales 

brewed by Mark, Sam and Olly Brooking.

01548 581151

Stokeley Barton Farm, Stokenham, Kingsbridge, TQ7 2SE

Yarde Cider
Nestled in the South Devon countryside, Yarde Cider produces traditional 

Devon cider and juices from apples picked in local orchards – they don’t 

call it Real Cider for nothing!

01803 782217

Elmcroft, Broad Path, Stoke Gabriel, Totnes, TQ9 6RW

Food 
producers

Aune Valley Meat
Beef up your larder with some mouth-watering local meat from Aune 

Valley.

01548 550413

Rake Farm, Loddiswell, Kingsbridge, TQ7 4DA

Bell and Loxton
Adventurous and alternative farmers bottling award-winning rapeseed oil 

in South Devon, closer to home than their European counterparts.

01548 562023

Upton Barton, South Milton, Kingsbridge, TQ7 3JF

“I was given a couple of 
Rocktails ‘mockito’ mixes as 
a gift and absolutely loved 
them! Although we chose 
to turn them into ‘mojitos’, 
they are also delicious as 
non-alcoholic alternatives to 
a summery cocktail. Would 
definitely recommend!”

Alice
Coast & Country Cottages
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Dartmouth Ice Cream
Having served ice cream for nearly 90 years, Dartmouth Ice Cream 

Company is certainly onto a winner – Baileys and Bubblegum are two 

flavours that show they are not afraid to try something a bit different.

01803 832157

The Good Intent, 30 Lower Street, Dartmouth, TQ6 9AN

“You can’t beat a scone, jam 
and some Langage Farm 
clotted cream – just perfect”

Elinor
Coast & Country Cottages

“There is nothing better to 
finish off a day out in the sun 
than a Salcombe Dairy ice 
cream”

Holly
Coast & Country Cottages

Favis of Salcombe
Favis of Salcombe provides cracking shellfish to many UK eateries and 

has now started exporting crab and lobster further afield, increasing 

Salcombe’s seafood reputation to almost celebrity status.

01548 521182

Torr Quarry Indutrial Estate, East Allington, Totnes, TQ9 7QQ

Langage Farm
The Thunder & Lightning ice cream is very, very frightening – 

frighteningly good. The cream, yoghurt, and of course the extensive range 

of ice cream flavours are very tasty too.

01752 337723

Langage Farm, Higher Challonsleigh, Smithaleigh, Plymouth, PL7 5AY

Laydilay Organic Eggs
Cracking eggs are produced by cracking-good sustainable farming on the 

edge of Dartmoor National Park.

07980 746622

26 Beverley Gardens, Ashburton, TQ13 7BL

Quickes
Cheesy – and that is the point. Cheddars, guest milk cheeses and the 

Devonshire ‘territorials’ like Double Devonshire.

01392 851222

Home Farm, Newton St Cyres, Exeter, EX5 5AY

Salcombe Dairy
The Honeycomb ice cream is literally world famous but there are many 

other flavours – as well as frozen yoghurt and sorbets for the ‘healthy’ 

option – to deliberate over.

01548 843228

Shadycombe Road, Salcombe, TQ8 8DX
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Samphire Foods Simply Sauces
Free-range, gluten and preservative-free, but certainly not free from 

flavour.

01548 856910

Units 14/15 Garden Mill Estate, Kingsbridge, TQ7 1SA

Sharpham Wine & Cheese
Sip the award-winning wines and taste the equally excellent cheeses in the 

most idyllic setting of the Sharpham Estate on the Dart Valley.

01803 732203

Sharpham Estate, Totnes, TQ9 7UT

South Devon Chilli Farm
The South Devon Chilli Farm brings the heat to the South Hams by 

growing many varieties of chilli, adding them to original products like 

their Extreme Chilli Chocolate.

01548 550782

Wigford Cross, Loddiswell, Kingsbridge, TQ7 4DX

Tideford Organics
If your New Year’s resolution was to eat more veg, or you just fancy a 

warming winter soup or quick pasta sauce full of goodness, Tideford 

Organics’ combination of healthy and delicious ingredients makes it easier 

than ever!

01803 840555

5 The Alpha Centre, Babbage Road, Totnes, TQ9 5JA

Valley View Café at Aune Valley Meat
Pig out at Valley View Café – the bacon sandwiches are a must.

01548 550413

Rake Farm, Loddiswell, Kingsbridge, TQ7 4DA

“Valley View Café at Aune Valley Meat is one of my favourite places for 

breakfast or lunch. The food is always great and the hog roast bap is 

highly recommended!” (Alice)

Yeo Valley
Famously delicious organic dairy produce featuring Yeoghurts, N’ice 

cream and Little Yeos.
Minerva Way, Brunel Road, Newton Abbot, TQ12 4PJ

“Sharpham Vineyard is a 
fantastic place to visit for 
lunch or even a whole day 
out! Enjoy a vast selection 
of cheese and wine, a tour 
that shows you how the 
wine is produced, or just 
stroll through the beautiful 
Sharpham grounds.”

Gwen
Coast & Country Cottages

“The South Devon Chilli 
Farm is a fun place to visit, 
where you can sample or buy 
some exciting chilli products 
and see where they’re 
grown.”

Emily
Coast & Country Cottages
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“Delimann’s signature 
Devonshire Cream Tea is 
accompanied by their own 
gorgeous chocolate brownies, 
crisp biscuits, fresh tasting 
Luscombe organic apple juice, 
a box of rich Belgium truffles 
and refreshing afternoon tea.  
Plenty for the whole family 
to enjoy and even better 
delivered straight to your 
door!”

Lucy
Coast & Country Cottages

Hampers & 
deliveries

Delimann
Delicious Devon Cream Teas delivered straight to the door – all that is left 

to do is decide: jam first or cream?

01626 854793

Unit 6, Xpressway Business Park, Chudleigh, TQ13 0FJ

Farmer Phil Bond
Traditionally farmed lamb from the heart of South Devon, directly 

sourced from Farmer Phil, whose family has been grazing the same land 

for five generations.

01803 712636

Collaton Down Farm, Blackawton, Dartmouth, TQ9 7DW

Purely Devon Hampers
Why pop to the shops when you can have a Salcombe Holiday Hamper 

or a Dartmouth Holiday Hamper with all the necessities – and some 

indulgent extras like the macarons.

01626 864915

Unit 7 Black Swan Business Park, Black Swan Road, Dawlish, EX7 0FQ

Riverford Organic Farmers
Mad about veg to the core, as well as fruit and grass-fed organic meat. 

Riverford’s national profile as a leader in growing and selling ethical, 

organic, fresh produce has grown from its roots in Devon.

01803 227227

Buckfastleigh, TQ11 0JU

The Well Hung Meat Company
Very well hung indeed; meat is dry-aged for at least 21 days, improving 

flavour and texture, making the burgers you scorch on the barbecue taste 

even better.

01364 643087

Tordean Farm, Dean Prior, Buckfastleigh, TQ11 0LY

Westcountry Hampers
The Westcountry in a box – or basket. Perfect for presents and for a little 

treat with memories of the South West.

01803 872479

Unit 9 Bulleigh Barton Farm, Ipplepen, TQ12 5UA
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The Galley Girls
These girls use high quality, locally sourced ingredients to deliver 

restaurant-standard dining to your door – or, of course, the door of your 

holiday cottage.

07749 636607 or 07966 455538

info@thegalleygirls.co.uk

“Buckland Tout Saints is a 
fantastic place to step back 
in time, in a beautiful period 
country house setting. One of 
the best afternoon teas in the 
South Hams - the scones are 
delicious!”

Lucy
Coast & Country Cottages

Private 
catering

Wild Artichokes
Combining a rustic style, Mediterranean cuisine and commitment to using 

local produce, Jane Baxter and Sam Miller encourage the Italian way of 

life, producing delicious sharing dishes that get people talking.

07427 572592

Unit 1 Centurion Works, Lower Union Road, Kingsbridge, TQ7 1EF

Pubs & 
restaurants

Buckland Tout Saints
Designed by Head Chef Ted Ruewell, the elegant dishes at the Queen 

Anne Restaurant leave diners more than satisfied.

01548 853055

Goveton, Kingsbridge, TQ7 2DS

Café Asia
Sizzling beef, succulent pork ribs, Thai curries and more – a trip to Café 

Asia takes you on a voyage through Asia in flavours and experiences. But 

you can enjoy it all from the comfort of a takeaway or the Kingsbridge 

restaurant.

01548 857888 or 01548 853818

10 Mill Street, Kingsbridge, TQ7 1ED

Church House Inn
A 13th century pub with a 21st century commitment to imaginative, high-

quality food  to delight the most discerning diner.

01548 852237

Churchstow, Kingsbridge, TQ7 3QW

Crab Shed
Cracking seafood dishes served just metres from Fish Quay, an active 

fishing quay sourcing the fine fish, crab and other shellfish.

01548 844280

The Fish Quay, Gould Road, Salcombe, TQ8 8DW
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“Rockfish does fantastic 
lightly battered fish and 
beautifully seasoned 
hand-cut chips! The portions 
are reasonable and children’s 
portions are large!”

Alice
Coast & Country Cottages

Crab Shell Inn
Enjoy an evening at this lively quayside eatery, popular with locals and 

visitors alike.

01548 852345

The Quay, Embankment Road, Kingsbridge, TQ7 1JZ

Dick and Wills
Fine dining, stylish décor and stunning estuary views – its no wonder that 

Dick and Wills is such a favourite with Salcombe residents and visitors 

alike.

01548 843408

Fore Street, Salcombe, TQ8 8JG

Hope and Anchor
Stylishly furnished to match the sophiticated seafood dishes that are 

offered alongside the pub classics.

01548 561294

Hope Cove, Kingsbridge, TQ7 3HQ

Kendricks, Dartmouth
Locally sourced ingredients bring global flavours to your plate. Take your 

taste buds on a tour from Mexico to the Med.

01803 832328

29 Fairfax Place, Dartmouth, TQ6 9AB

New Lion Brewery
Trendy and typical of Totnes, this community-style brewery’s range of 

bitters, IPAs, and stouts are as cool as they are chilled.

01803 226277

Station Road, Totnes, TQ9 5JR

Rockfish, Dartmouth
Mitch Tonks’ Rockfish serves the favourites – good old-fashioned fish & 

chips, scampi, burgers – as well as locally sourced seafood, so fresh that 

the fish offered varies from day to day.

01803 832800

8 South Embankment, Dartmouth, TQ6 9BH

“Kendricks has a great 
atmosphere all year round. 
Its tasty, reasonably priced 
menu makes it ideal for 
casual evenings out with 
friends.”

Paula
Coast & Country Cottages
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The Bear and Blacksmith
A uniquely styled mix of contemporary and classic pub decor, great for 

diners and those popping out for a tipple.

01548 581171

Chillington, TQ7 2LD

“One of my favourite ways to 
spend an evening is getting a 
boat from Salcombe to South 
Pool when the tide is high to 
visit the Millbrook Inn.”

Paula
Coast & Country Cottages

The Cricket Inn
Fantastic pub food, fresh from the fields and the sea – the ‘Seafood 

Pancake’ is world-famous! Just don’t ask whether they play cricket!

01548 580215

Beesands, Kingsbridge, TQ7 2EN

The George Inn
Keeping it local with Teignworthy ales, an annual beer festival (to 

accompany the world-famous wormcharming festival) and hearty roast 

dinners.

01803 712342

Main Street, Blackawton, Dartmouth, TQ9 7BG

“A fantastic terrace where you can sit and watch the world go by.” (Suzy)

The Globe Inn
As the name suggests, the menu has worldwide influences – whilst using 

locally sourced ingredients – with a menu ranging from pub favourites to 

pizza and curry.

01548 531351

Frogmore, Kingsbridge, TQ7 2NR

The Kingsbridge Inn
Confusingly called ‘Kingsbridge’ whilst in Totnes, this pub serves stylish 

twists on classic dishes.

01803 866400

9 Leechwell Street, Totnes, TQ9 5SY

The Millbrook Inn
Where traditional dishes collide with French flair, seasonal food is kept 

reassuringly British and ‘pubby’.

01548 531581

South Pool, Kingsbridge, TQ7 2RW

“The Cricket Inn serves 
amazing seafood and 
delicious home-cooked 
meals.”

Tina
Coast & Country Cottages
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“The Queen’s Arms in 
Slapton is a traditional, 
family-run pub, serving 
delicious food. There’s a great 
atmosphere and the roasts are 
amazing!”

Clare
Coast & Country Cottages

The Pig and Whistle
A quintessentially British pub, complete with a cosy, comfortable style, 

ideal for a lazy lunch or a drink with friends.

01803 863733

Newton Road, Totnes, TQ9 6LT

The Old Bakery
Everything is cooked from scratch at this popular café/restaurant, open for 

breakfast, lunch and dinner – not forgetting their popular brunches and 

afternoon teas of course. 

01548 855777

Promenade, Kingsbridge, TQ7 1JD

The Oyster Shack
As the name suggests, oysters are their speciality. If you’re not a fan of 

seafood, it could still be worth visiting with an open mind – before you 

leave you’re almost guaranteed to have lost any preconceptions!

01548 810 876

Stakes Hill, Kingsbridge, TQ7 4BE

The Queen’s Arms
Perfect for a pint after – or during – a long walk, close to Slapton Sands. 

Enjoy a relaxed, homely feel in a pretty English village.

01548 580800

Slapton, Kingsbridge, TQ7 2PN

The Royal Castle Hotel
Beef that is fit for royalty – the meat supplier serves Her Majesty herself. 

You can also enjoy afternoon teas, breakfasts and lighter lunches.

01803 833033

11 The Quay, Dartmouth, TQ6 9PS

The Royal Seven Stars Hotel
Friendly classic and contemporary bars, along with a renowned menu 

featuring lots of locally sourced ingredients greet you in the heart of 

Totnes.

01803 862125

The Plains, Totnes, TQ9 5DD

“The Oyster Shack is the 
perfect setting for a romantic 
meal or to celebrate a special 
occasion. Both the food and 
cocktails are fantastic.”

Holly
Coast & Country Cottages
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“The White Hart has an 
xcellent, varied menu. 
The fish pie is highly 
recommended and the staff 
are friendly and helpful.”

Vanessa
Coast & Country Cottages

The Seahorse Restaurant
Landing on your plate almost as soon as it has left the sea, Mitch Tonks’ 

award-winning Seahorse carefully chooses some of the world’s best 

seafood, marrying the fresh produce with an extensive selection of wines.

01803 835147

5 South Embankment, Dartmouth, TQ6 9BH

“The Seahorse in Dartmouth 
is the place to go for simply 
and elgantly prepared 
seafood.”

Anita
Coast & Country Cottages

The Start Bay Inn
Sourcing most seafood from within minutes of your plate, you can ensure 

the fish is some of the freshest you’ll find.

01548 580553

Torcross, TQ7 2TQ

The Tower Inn
Tucked away behind a historic tower, this hidden treasure is a favourite 

with locals. The seafood-focused menu is fitting for its location by Start 

Bay.

01548 580216

Slapton, TQ7 2PN

The White Hart
In such a beautiful setting – within the Dartington Hall Estate – it 

would be a hard task for the food to rival the scenery. But this trendy 

and unpretentious bar and restaurant manages, by offering stylish meals 

featuring many local and ‘current’ ingredients.

01803 847111

Dartington Hall, Dartington, Totnes, TQ9 6EL

Thurlestone Hotel Restaurant
Expect high quality fine dining that is truly the complete experience – 

gentlemen in jackets, Children’s Tea and a daily-changing menu.

01548 560382

Thurlestone, Kingsbridge, TQ7 3NN

Victoria Inn
Well-known as a ‘man creche’, it is possible to entertain the whole family 

at this pub with a large garden and children’s playground.

01548 842604

Fore Street, Salcombe, TQ8 8BU
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Village Inn
Recently refurbished to increase capacity, this pub is as popular as ever 

– especially on Fish & Chip Fridays (excluding peak periods), where the 

British favourite is cheaper than normal.

01548 563525

Thurlestone, Kingsbridge, TQ7 3NN

Waterside Bistro
Something for everyone with the diverse menu. Due to its proximity to the 

water, the seafood is a must.

01803 864069

The Plains, Totnes, TQ9 5YS

Avon Mill deli
Locally-sourced deli delights, plus some little homemade treats for your 

four-legged friends.

01548 550338

Woodleigh Road, Loddiswell, Kingsbridge, TQ7 4DD

Retailers

Dartmouth Bakery
Freshly baked bread perfect for picnic sandwiches and delicious cakes and 

pastries for a little indulgence.

01803 832758

10 Duke Street, Dartmouth, TQ6 9PZ

Garden Time farm shop
Straight from nursery to plate, there are fresh fruit and vegetables aplenty 

in their dishes – although the chance to take some homemade pasties and 

pies home to cook should not be missed.

01803 712345

Hemborough Post, Blackawton, Dartmouth, TQ9 7DE

Jilly’s Farm Shop
Traditional farm produce with mouth-watering meat that is perfect for 

barbecues.

01803 832849

The Market, Dartmouth, TQ6 9SE

“This little outlet, part of 
the Garden Time garden 
centre, offers fresh meat and 
veg sourced straight from 
the surrounding fields. It’s 
perfectly located for popping 
in on your way in or out of 
Dartmouth.”

Ross
Coast & Country Cottages
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“Stokeley Farm Shop is a 
great place for lunch or to 
stop off for coffee and cake 
- yummy local products in a 
relaxed atmosphere and you 
can get your weekly shop at 
the same time.”

Suzy
Coast & Country Cottages

Mill Valley Bakery
A family team – and not just for taste-testing – committed to producing 

pastries full of passion, as well as spectacular celebration cakes.

01548 560026

Chapter One, Mill Farm, South Milton, Kingsbridge, TQ7 3JP

Stokeley Farm Shop
South Hams Brewery’s beer; a pizza oven; live music – a lot more than 

the typical meat and veg selection you’d expect.

01548 581605

Stokeley Barton, Stokenham, Kingsbridge, TQ7 2SE

Shops at Dartington
At the old Cider Press there is more on offer than just cider, with two cafés 

and a food store stocking a host of local produce.

01803 847500

Shinners Bridge, Dartington, Totnes, TQ9 6TQ

The Bake House
So popular you will be fighting the queues to get your hands on some of 

the finest pastries and bread around – watch out for the cheese straws, 

they go quickly!

01548 842824

3 Fore Street, Salcombe, TQ8 8BY

@ 11’s Kingsbridge
A bakery boasting an award-winning array of breads, pastries, cakes and 

puddings. Also stock up on tasty products from other top South Devon 

suppliers.

01548 854073

Fore Street, Kingsbridge, TQ7 1PG

@ The Bakery Frogmore
This artisan bakery, shop and post office is home to d’Art Fine Food. You 

can also hire their scrumptious services as outside caterers.

01548 531236

Frogmore, Kingsbridge, TQ7 2NT

Takeaways
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Gastrobus
The Gastrobus takes the concept of a catering van to a whole new level. 

Enjoy fresh, locally sourced and above all delicious snacks and meals in 

the fresh air.

jim@gastrobus.co.uk

Bantham Beach, Kingsbridge, TQ7 3AN - now also at Thurlestone beach. 

“Venus is the perfect 
pit-stop during a day at 
the beach! Stunning views 
over Salcombe and a good 
selection of sandwiches, 
pasties and ice creams.”

Emily 
Coast & Country Cottages

Venus Takeaway, Bigbury
On the beach famed for good waves, after spending the day surfing 

you’ll need a hearty burger – or fuel up before a beach day with a Venus 

breakfast to warm the insides.

01548 810141

Lower Car Park, Warren Road, Bigbury on Sea, Kingsbridge, TQ7 4AZ

Venus Takeaway, East Portlemouth
Save time packing your sandwiches to get down to the beach early, 

rewarding yourself with some Devonshire favourites: pasties, scones and 

jam, and Salcombe crab sandwiches.

01548 843558

Ferry Steps, Millbay Road, East Portlemouth, TQ8 8PU
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