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A BUMPER BRITISH FOOD FORTNIGHT

The fifth British Food Fortnight which took place from 23September to'8
October 2006 was the biggest national celebratMBHRE of the diverse and delicious
range of food that Britain produces. The event s@msored by Aramark, Budgens,
Londis and Nationwide and featured the Pyrex Capkihallenge for schools.

The theme of this year’s event ‘Are you Cookingwwas embraced by retailers,
caterers and schools all of whom organised a myriavents and promotions across
the country. Highlights include:

. More promotions in shops than ever before..2,200 Budgens and Londis
stores, 300 delicatessens, independents, farm simopgrmers markets offered
a mass of promotions and tastings tempting theiptiduse British seasonal
ingredients when cooking at home. Early reportgyest that footfall in
participating shops was up at least 25% durindg=thrgnight and sales of
products offered for tastings increased a stagge&@¥o. And for the first time,
three of the biggest supermarket chains all ratisBrpromotions during the
event.

. Catering sector takes centre stage for the firstthe... Five of the largest food
service groups, led by ARAMARK, three major pubwgre and all the chef
associations put British food on thousands of memysibs, restaurants,
hospitals and staff canteens. Even one of the fapgtus Indian restaurants in
London got in on the act using all British ingred®in its dishes.

. Beating Jamie Oliver to it...Jamie Oliver and the Government are starting to
call for schools to offer cookery lessons but BhtFood Fortnight is already
leading the way. 26,000 schools were provided wighfirst ever guide to
including cookery within the curriculum in the badlp to the event. As a result
thousands of children were given cooking lessomsduhe Fortnight. In an
innovative move, organisations representing ov@d@chefs teamed up with
schools to offer their services in the classrooht@anelp teachers organise
practical cookery activities. The aim is to emeldte French who regularly
send chefs into schools to teach children aboirt tlagional cuisine.

. Competitive spirit encourages children to cook.a myriad of cooking
competitions were held during the Fortnight. Budgand Londis stores teamed
up with local schools for a competition to desigiChef’'s Hat’ featuring local
produce; ARAMARK organised a ‘Create a Bramley ApRlecipe’ to inspire
school children to get cooking. And all schoolgevievited to enter the Pyrex
Cooking Challenge to find the school that incorpesacookery within the
curriculum in the most innovative and imaginativayw The winner will be
announced mid-November.

British Food Fortnight is sponsored by ARAMARK, Budgens, Londis & Nationwide
& features the Pyrex Cooking Challenge.

Supporting organisations: Booker, Brakes, Food fBitain, Guild of Q Butchers, National AssociatiohBritish Market Authorities,
National Farmers’ Union, National Trust, Partner®urchasing Ltd., Punch Taverns, Sodhexo & TeFarmers Association
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. Audience reach..this year’s British Food Fortnight reached an unpdented
number of the public. Thousands of events were aefoss the country with
food festivals in the East Midlands, West Sussax¢dlnshire, Malvern,
Yorkshire, Bath, Devon, Cornwall and Bath; wellylk&g cookery
demonstrations; foraging forays and special hafessival celebrations. And in
media, Terry Wogan, Jonathon Ross, the World Tdntge Archers, GMTV,
Saturday Kitchen and Saturday Cooks and everymaltimewspaper all extolled
the event resulting in preliminary figures suggesth staggering audience reach
of 250 million.

Alexia Robinson, organiser of British Food Fortrtighmments: “Every year British
Food Fortnight gets bigger and more successfudivés retailers and caterers a
commercial incentive to stock British food therebgking it more accessible to the
public and it inspires schools to include it withineir curriculum teaching.

“Organisations representing 43,820 shops, 11,568,p48,300 restaurants, 5,800
chefs; tourism outlets receiving 16 million viséand groups representing ¥ million
volunteers now patrticipate in the event each yéas the only event bringing all
these groups together. With this show of suppatish Food Fortnight is well placed
to change the eating habits of the nation!”

British Food Fortnight 2007 takes place 2%' September to ¥ October 2007.
For further information see www.britishfoodfortnigh t.co.uk

ENDS
Notes to Editors:

1. For further media information and photography, please contact Alexia Robinson or Jen
Stubbings T: 020 7840 9292.iBfo@britishfoodfortnight.co.uk

2. What people say about British Food Fortnight:

“The fast-growing umbrella organisation for all asfs of food is British Food Fortnight.”
The Observer Magazine: Food Monthly, 25 June 2006

“Things are looking up... It's British Food FortnighEvery week is British Food Fortnight in my
house.”
Jonathan Ross, BBC Radio 2, 23 Sept 2006

“Good news...it's British Food Fortnight and the angsrs have put the Ooo back into food!”
Terry Wogan, BBC Radio 2, 27 Sept 2006

“Our shop is so busy we can't believe how many peebpve visited us!”
Fiona Morton, Carpenter’'s Farm Shop, Aingers Green Essex

“After reading in the Downswood and Madginford Ritery about British Food Fortnight, |
felt compelled to write to you... Thank you for whatu are doing and | wish you luck.”
Lynn Boulding, Mother writes about the standard ofcookery teaching at her daughter’s
school, Sept 2006

(Contin.)
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“l am starting up a food technology department gthool and | can think of nothing better
than to get involved in British Food Fortnight t@ke the parents sit up and notice!!!”
Sally Walsh, Food Technology Teacher, August 2006

“The children said it was the best school trip tHegver been on and they all came back full
of enthusiasm for food and cooking. For us, thatat it's all about.”

Luke Hamm, Banqueting Co-ordinator, Ye Olde PloughHouse, Bulphan, Essex, which
invited schools to visit its kitchen and learn howood grows and is cooked.

“As farmers we think this promotion is fantastic!”
Fiona and David Morton, Carpenters Farm Shop, GreatBentley, Essex

“I have just read through ‘Putting the Ooo backifdod’ (the Resource Pack for Schools) and
| think it’s brilliant.”

Kate Pratt, Food Technology graduate with 15 yearmdustrial experience wanting to

teach in schools during British Food Fortnight.

“British Food Fortnight is a multi-million pound pprtunity for UK farmers.”
Farmers Weekly, 22 Sept 2006

“As the fifth British Food Fortnight gets into gedrhave no doubt that the very best of Britistill.
get deserved attention in...restaurants and pubgmeitie.”
Gordon Ramsay, The Times, 16 Sept 2006
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