NEWS RELEASE
FARM RETAIL AWARD RECOGNISES TOP ON-FARM RESTAURANTS 
Ten farm restaurants have been chosen as finalists for the ‘Best On-Farm Café-Restaurant’ award from the National Farmers’ Retail & Markets Association (FARMA). The award recognises the high standards of freshly prepared local dishes, professional service and customer experience to be found at these food outlets.  The overall winner will be announced at Farm & More on 26 January 2010, the industry’s national conference. 

This year’s finalists are: Bashall Barn, Lancashire; Battlefield 1403, Shropshire; Beadlam Grange, North Yorkshire; Boycott Farm, Buckinghamshire; Castleton Farm Shop, Aberdeenshire; Cedar Barn Farm Shop, North Yorkshire; Craigie’s Farm Shop, near Edinburgh; Knitsley Farm Shop, County Durham; The Pink Pig Farm Shop & Café, Lincolnshire, and Suffolk Food Hall, Suffolk.
As the popularity of farm shops and farmers’ market continues to grow, many farm retailers have added a new string to their bow: the on-farm restaurant. It’s another opportunity for customers to enjoy the best of homegrown and local produce, freshly prepared and often served in beautiful rural surroundings.

Gareth Jones, of FARMA, commented, “Farm retail is all about fresh, tasty, local food, and a café or restaurant can provide a natural link to a farm the surrounding area. The raw ingredients available - delicious homegrown produce, often picked that day, or the farm’s free-range meat, beautiful rural backdrops – are something that many top city restaurants can only dream of. Classical dishes are given a regional twist, and seasonal produce inspires fresh innovative foods. Many items are also available in the farm shop, meaning customers can try before they buy.”
In the stages completed so far, a detailed entry form was submitted followed by FARMA sending in a ‘mystery shopper’ to produce a report; in the next stage, the farm shops will be visited and assessed by others from the farm retailing sector. ‘This stage of the judging process is crucial,’ said Rita Exner, FARMA Secretary. ‘A customer’s experience of their farm shop visit is vital to the business, but so are first-class retailing and management skills which make the most of the great foods available to them from their own and neighbouring farms – this is what will see farm shops still thriving in ten years’ time. Congratulations to all the finalists – it’s a fantastic achievement.’

Ends

For more information:

FARMA, Rita Exner or Gareth Jones: 0845 45 88 420  www.farma.org.uk
Notes to Editors:

The National Farmers’ Retail & Markets Association (FARMA) is a 700-strong farmer-owned co-operative that represents and supports direct sales to the consumer in all its forms: farm shops, pick-your-own farms, farmers’ markets, box schemes and internet sales.  
It sets standards for farm shops and farmers’ markets with an independent inspection and Certification mark to ensure that they are the genuine article; and works to improve retailing and marketing skills throughout the industry.  The FARMA Awards have been running since 2002. 
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