
Cornish Food  
and Drink

Discover a diverse range 
of food and drink brands, 
from a region that’s 
globally renowned. 



A food and drink 
heritage that’s 
globally renowned
“Cornwall’s landscape provides a bounty of sustainable, quality 

ingredients that are hard to beat. Farmland accounts for three 

quarters of the region, and over 250 miles of coastline surrounds it. 

This, coupled with a rich agricultural and fishing history, make the 

region well-placed to serve a global market with its produce. On the 

North coast, the Atlantic Ocean serves up a wide variety of seafood 

that’s bursting with flavour. Inland, the spectacular countryside is 

populated with livestock free to roam and enjoy  

the natural minerals of the soil.

	 With three restaurants in Cornwall (Paul Ainsworth at No6, 

Caffè Rojano, and The Mariners Public House), I am a passionate 

supporter of Cornish farmers and fisherman and love to throw the 

spotlight on the incredible artisan produce on my doorstep, such as 

Philip Warren Butchers, Porthilly Shellfish and Camel Valley wine. It 

is truly fascinating how Cornwall’s offering combines centuries-old 

traditions with modern, sustainable production to get the absolute 

best from the land and sea. Whether cream made by the same 

family for five generations, or seaweed flakes sourced from the 

coastline, every product comes with a story – and a sprinkling of 

Cornish magic. I love it! 

	 Here we showcase some of the best produce from our 

region, a true celebration of Cornish food and drink for you to explore.”

– Paul Ainsworth

A message from  
Paul Ainsworth
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Alcoholic 
drinks 

Camel Valley Vineyards
Bob and Annie Lindo planted Camel Valley Vineyards in the heart 

of Cornwall in 1989. The 20 acres of vineyards are outstandingly 

beautiful, with a steep south-facing aspect running down to the 

salmon-rich River Camel, which flows on to Padstow and into the 

Atlantic Ocean. Beautiful terraces overlook spectacular scenery, 

making this a Mecca for wine writers and wine tourists. Camel 

Valley has been featured in many TV programmes including 

Rick Stein, Oz and James, BBC holiday programmes and travel 

programmes for Germany, Japan and the US.

	 We have won many tourism awards, as well as numerous 

national and international wine awards. The vineyard continues to 

be independent and family run, and we pride ourselves that a family 

member will usually conduct the tours. Our ethos is to expand in 

quality, but not in size.

	 Ever since gaining a medal in 1992 with the very first 

vintage, our focus has always been on quality and competition 

success. Second-generation winemaker Sam Lindo has won  

‘UK winemaker of the year’ 3 times. Bob Lindo was awarded the 

International Wine Challenge lifetime achievement award in 2018.

	 Camel Valley was granted a Royal Warrant in 2018 and 

our wines have been served at royal and state banquets. Camel 

Valley is also solar powered and certified ISO14001 sustainable.

www.camelvalley.com
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Scilly Spirit 
At the most south-westerly point of the UK, husband and wife 

team, Arthur and Hilary Miller established our Scilly Spirit Distillery 

on St Mary’s, in the enchanting archipelago of the Isles of Scilly,  

in May 2019.

	 We were impressively awarded “Winner – Best Design & 

Packaging in Spirits” in the Drinks Business Awards within weeks 

of releasing our initial “Island Gin” and then “Master” in the 2019 

Spirits Business “Global Gin Masters Awards” (one of only 14 gins 

to receive this prestigious award, from the 320 gins judged)! Two 

more international design awards and 14 other awards for our bottle 

and gins have followed since.

 	 We take inspiration from our beautiful surroundings in all 

of our spirits and bottle designs, from the majestic Bishop Rock 

lighthouse to the vibrant aqua green/azure blue of the surrounding 

sea. Even the tamper seal design links to the infamous local pilot gig 

boats, with a gig’s wooden oar down each side of the bottle neck.

 	 Our Navy Strength expression (appropriately named 

“Atlantic Strength”) has hand-picked wild Atlantic fennel from the 

cove just a few hundred yards from our distillery. 

	 Our attention to detail explains our award success. We 

are equally dedicated to our craft, as we both still complete every 

aspect of making the spirits, from the small batch distillation runs, 

to bottling, labelling, packing and dispatch of website orders, as 

well as larger trade shipments. 

 	 So, if you are seeking truly authentic, artisan gins, with 

genuine provenance and the owner’s total commitment so very 

evident, Scilly Spirit delivers!

www.scillyspirit.com
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Atlantic Distillery
Here at Atlantic Distillery, we’ve been creating organic, award-

winning spirits since 2016 and are proud to be Cornwall’s only Soil 

Association-certified organic spirit producer. Our organic producer 

and processor accreditation and our sustainable practices ensure 

the botanicals in our premium spirit range are free from herbicides, 

pesticides and insecticides.

	 We sell particularly well in farm shops, delis and premium 

retail sites and are delighted to work with places such as Daylesford 

Organic, Eversfield Organic, The Eden Project, The Lost Gardens 

of Heligan and the Great Cornish Food Store. We are served at The 

Pig Hotels and in many premium restaurants across the South-West 

such as the New Yard Restaurant and Nathan Outlaws.

	 Our premium, hand-made, vegan-friendly spirits are  

only possible by selecting the best quality organic ingredients. 

Many of the botanicals are grown on our farm in Newquay or  

wild-harvested across Cornwall. Our flavours are the real deal.  

No flavourings. No additives. 

	 All our gins and vodkas are distilled in traditional copper 

bain-marie stills and quality checked before being bottled and 

labelled by hand.

	 We are a founder-led, independent business which 

practices sustainability throughout our production. We use 

recycled glass bottles, paper – not plastic – labels, and minimally 

printed cardboard boxes. 

	 Growing what we can helps reduce our carbon footprint 

and all spent ingredients are composted. We have only ever used 

renewable energy, producing what we can of our own through our 

solar panels at the farm. 

	 Our full range can be seen on our website. 

www.atlanticdistillery.co.uk
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Tan Dowr Vodka
Tan Dowr Ltd. is a Cornish vodka company that produce Tan Dowr 

Premium Cornish Sea Salt Vodka. We have diversified our range  

to include an array of Cornish cocktail kits that, along with our  

sea salt vodka, bring together other fantastic Cornish products  

to create delicious all-Cornish cocktails. 

	 With our homeland as the ultimate inspiration, Tan Dowr 

was destined to encompass the very elements that define  

Cornwall. Having grown up by the coast, with salt in the air and 

being surrounded by a plethora of craft Cornish products, we were 

inspired to create something of our own that encompasses us  

and our county.

	 Our flavour is pure and simple. We are passionate  

about portraying our Cornish heritage through our vodka. With 

some of the best produce in the world on offer, we knew we 

wanted a flavour that spoke of our county. With this in mind, we 

have chosen to use the very best Cornish sea salt for our vodka. 

www.tandowr.co.uk 

The Cornish  
Distilling Company 
Our distillery is situated two miles from the beautiful beaches 

of Bude, North Cornwall, with views from our distillery balcony 

stretching all the way down the Cornish coast. 

	 The company was founded in 2017 when husband and 

wife team, Richard and Fionagh Harding, were joined by Tom 

Read (Head Distiller). Here at The Cornish Distilling Co, we pride 

ourselves on the fact our rum is distilled completely from scratch. 

We are one of the largest privately owned rum distilleries in 

England, which means we can control the flavours of the rums 

at every stage of the process. Creating a diverse and exciting 

range of spirits means there’s something for everyone, including 

our Morvenna White Rum, Morvenna Spiced Rum, Mooncurser 

Spiced Rum and Kalkar Coffee Spirit. 

www.genuinebritishrum.com 
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Eagle One Gin 
Eagle One is a small-batch, botanically rich gin. It is distilled in 

Cornwall’s only hotel with a gin distillery situated in the hotel,  

using locally sourced ingredients and Cornish spring water.

Distilled in three sumptuous flavours:

�–	� Bold Winter, a gin for rainy days. More akin to an Old Tom 

than a London Dry, it’s a celebration of warming winter spices. 

Cardamom and orange lead the charge and subtle hints of sweet 

spices ginger, clove, cinnamon, juniper and pink peppercorns 

linger at the finish.

–	� Bright Summer, a gin for sunny days. Building on the London 

Dry gin tradition with the addition of raspberries, lemongrass and 

blueberries. The heavy citrus weighting makes this gin a treat for 

the nose and the lemongrass finish keeps going and going.

�–	� Finally Zesty Spring, a modern dry gin celebrating Cornish 

springtime with locally foraged Cornish elderflower harvested 

at its peak and distilled within 24 hours. Limited to a single 

batch each year this light, refreshing gin leads with distinctive 

elderflower notes, finishing with traces of lemon, orange, juniper, 

angelica root and coriander seed.

www.eagleonegin.com 

SC Dogs: Spirits of  
the Isles of Scilly 
SC Dogs creates premium rum, brandy and vodka, distilled from 

centuries of island life on the Isles of Scilly.

	 Stories have always flowed in the blood of the farmers 

and fishermen of Scilly. Of shipwrecks and smuggling, sunshine 

and storms. Shared over a glass or two in the drinking houses 

across our islands, sheltering from the Atlantic gales.

	 Now, at the first and only rum distillery on the Isles of 

Scilly, we have distilled those stories and that heritage into SC 

Dogs premium spirits.

	 We use pure Scillonian water and local ingredients,  

grown on the island our family has worked for over 330 years. 

	 Fermented, distilled, aged and bottled on our farm,  

SC Dogs is a range of delicately balanced premium rums, brandy 

and vodkas with a clean, rounded finish and a tang of the sea.

	 Each bottle is dedicated to the history of one of our own 

sea dogs. Here’s to the people and spirit of the Isles of Scilly.

www.scdogs.co.uk 
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Tarquin’s Cornish Gin 
Founded by self-taught Master Distiller, Tarquin Leadbetter, 

Southwestern Distillery is proudly Cornwall’s original, independent, 

family-run distillery.

	 We champion the most traditional techniques alongside 

progressively modern approaches in all we do. Established back in 

2012, we are underpinned by an ethos of creative expression and 

innovation; all our gins celebrate of our Cornish heritage and our 

desire to share our craft. 

	 The beating hearts of our distillery are Tarquin’s three  

250-litre, flame-fired copper pot stills – Tamara, Senara and Tressa. 

The newest addition to the team is Ferarra – a state of the art,  

one-of-a-kind 500-litre copper still. Tarquin finely tunes and 

orchestrates the unique personalities of each still to create his 

internationally award-winning spirits. 

	 Post distillation, we proudly ensure that every award-

winning bottle that leaves our distillery has been lovingly filled, 

waxed and stamped by hand for you to enjoy. Yeghes Da!

www.tarquinsgin.com

Twin Fin Rum
Inspired by the coasts of Cornwall and the Caribbean, Twin Fin 

begins life on the warm sands of the Caribbean, crossing the 

Atlantic to land on the rugged coast of Cornwall. It is the epic result  

of two years’ creative experimentation to craft a bold family of 

exotic rums like no other.

	 Twin Fin is created by Southwestern Distillery near 

Padstow, where Tarquin Leadbetter, the maverick self-taught Master 

Distiller behind Tarquin’s Gin, has combined his experience with 

distilling botanicals with his love of experimentation and innovation.

	 We blend the finest Caribbean rums, each carefully 

selected from outstanding distilleries across the Caribbean and 

sailed to our distillery on the north Cornwall coast to be blended 

with fruits and spices from around the world. Twin Fin is all about 

taking our experience and applying our passion and creativity into 

something beautiful.

	 Twin Fin rums are rich, tropical and refreshing; fantastic  

in cocktails and best enjoyed at a beach barbecue with friends.

www.twinfinrum.com 
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St Austell Brewery 
St Austell Brewery has been brewing in Cornwall since 1851 and 

remains proudly independent and family-owned to this day. Fast 

forward 170 years and while traditional brewing techniques remain, 

innovation, passion, and craftsmanship continue to evolve. 

	 Most famous for our flagship beer, Tribute pale ale,  

St Austell Brewery’s range of award-winning beers – including Proper 

Job IPA and Korev lager – are available in pubs and supermarkets 

across the UK. We also export our beers to 20 countries worldwide, 

including Japan and New Zealand. Popular across Europe, Proper Job 

is the best-selling English beer in France. 

	 St Austell has long-standing partnerships with local 

farmers and brews with the finest ingredients. Our brewery buys 

more Maris Otter barley than any other brewer in the world and 

uses it in every beer we produce. This stunning grain is grown 

exclusively in the UK – by farmers in Cornwall and East Anglia 

– and produces a rich, malty flavour and unrivalled beer clarity. 

The brewery works with hop suppliers around the world and 

we use as many British-grown varieties in our beers as possible 

too, emulating the celebrated juicy hop characteristics typically 

associated with the US. 

	 We also own over 180 pubs, inns, and hotels across the 

South West of England and are the leading wholesale distributor  

of beers, ciders, minerals, wines, and spirits in the region.

www.staustellbrewery.co.uk 

c
o
rn
w
a
llt
i.c
o
m

c
o
rn
w
a
llt
i.c
o
m

14 15



Cornish Seahorse Gin 
Cornish Seahorse gin is produced by the Short Distilling Company 

owned by Coralie and Jon Short, a husband-and-wife team with a 

love of everything gin!

	 We are based in North Cornwall and produce small batch 

gin with our beautiful still ‘Skip’ using our own spring water and 

a range of botanicals that bring you crisp, clean gin with punchy 

flavour. We are currently making six gins and a vodka:

–	� London Dry (Gold Award 2022 Taste of the West) is a classic 

combination of 11 botanicals to bring you a gin that gives you 

everything you would expect from a London Dry gin, but with  

a Cornish twist. 

–	� Orange Kuda (Gold Award 2022 Taste of the West) is a 

combination of 13 botanicals that include honey and manuka, 

to bring together a gin that has a fantastic orange kick with a 

smooth finish.

–	� Kelpie is a Navy Strength gin based on our London Dry recipe, 

which has a mixture of 12 botanicals. It is a clean, dry gin with  

a Juniper finish.

–	� Cornish Seaberry is based on our London Dry recipe with 

the addition of fresh Cornish seaberries from Lostwithiel. 

Seaberries have a tropical taste like a mango or passion fruit.

–	� Raspberry Coral is based on our London Dry recipe, but with 

the addition of fresh raspberry and lime.

–	� Cornish Sloe has added Cornish sloes, star anise, cloves and 

cinnamon, as well as our own spring water, giving it a rich  

and fruity finish.

–	� Triple Spot Vodka is triple distilled, with the addition of our  

own Cornish spring water, making it smooth and clean. 

www.seahorsegin.com 
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Curio Spirits
Curio: curious by nature and Curio by name, the genre-redefining  

range from Cornwall includes age-old ingredients such as rock 

samphire and cardamom to create tipples that are curiously  

attractive and flavoursome with every sip.

	 Curio is inspired by fragrant botanicals and natural 

ingredients that reflect our culture, heritage and locality.

	 We, William and Rubina Tyler-Street, became curious about 

setting up a bespoke spirits brand in 2012. Our production is based 

on the Lizard Peninsula, deep in west Cornwall. Through years of 

hard work and dedication, the journey to creating our delicious craft 

spirits led to us celebrating our first products taking to the optics in 

December 2014.

	 We strive to create spirituous beverages to keep on 

satisfying the Curios consumer.

	 Our medals include Gold IWSC 2017 and Gold IWSC 2018 

with Curio Blueberry Gin - winning Best Flavoured Gin 2019 at the 

Great British Food Awards. Our Curio Alcoholic Sparkling Water 

conjures unique and refreshing flavours using natural ingredients. 

	 We strive to reduce our environmental impact in every  

way possible.

www.curiospiritscompany.co.uk 

Cornish Rock Gin 
The whole idea of Rock Gin was dreamed up while walking our 

dog, Blue, on Rock Beach. We then named our still Bonanza Boy 

after our favourite racehorse, and now he has produced a stable  

of eight fabulous gins and, to add to the stable, Rock Distillery  

has produced eight amazing rums. 

	 Rock Gin is the result of our quest to uncover the true spirit 

of Cornwall, developed in our minds from many hours relaxing on 

Rock beach. Our gin is distilled by hand in small batches using pure 

spring water from our own deep-water  

source combined with fragrant botanicals and fresh citrus fruits.

	 At the heart of our craft gin is a team of artisans who 

meticulously assess every batch before hand-bottling, stamping 

and inspecting, before being released for sale.

www.rockgincornish.com 
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Pentire 
We create delicious non-alcoholic, botanical-infused drinks that are 

vegan, zero sugar and 100% plant based, and we source mainly from 

organic farmers, growers and foragers local to the Pentire Headland in 

North Cornwall. Our drinks are hand made from plant to bottle and are 

usually served with a light tonic as an aperitif. 

	 We are a founder-led, independent business and proudly 

a B Corp organisation delivering high standards in making a positive 

impact on our employees, the community, our customers, and 

the environment. We are a zero-waste business; every part of our 

product is made in the UK and all packaging is recycled and free 

from plastic. We are served globally throughout the Soho House 

Group as their official non-alcoholic spirit, and you will find us across 

luxury stores including Harrods, Selfridges, Fortnum & Mason and 

Daylesford Organic.

www.pentiredrinks.com 

Non-alcoholic 
drinks
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Jack’s Kombucha 
We craft-brew Jack’s Kombucha in Cornwall between The Helford 

and River Fal, using traditional methods to create a slow-fermented, 

full-flavoured, artisan product of quality with a distinctive,  

refreshing taste.

	 With 100% natural ingredients, our refreshing, live 

kombucha is made with single-estate organic green and black  

tea and small-batch brewed with our exclusive kombucha  

cultures to produce our lightly sparkling, refreshing feel-good  

drink. Our kombucha is vegan, gluten-free, bursting with live, 

active culture goodness and layers of delicious flavour.

www.jackskombucha.co.uk
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Wild Life Botanicals 
We’re known for our award-winning, dry and refreshing 0.5% ABV 

sparkling wine with a fine bead of bubbles and an uplifting elixir of 

vitamins, minerals and botanicals – each chosen for their associated 

health properties as well as their flavour profile. Our wine is 100% 

vegan, low in calories and every 125ml glass delivers a minimum 

15% of your daily reference intake of vitamins and minerals.

	 Based in Cornwall, Wild Life Botanicals is frequently 

referenced by industry experts as ‘the Champagne of the non-

alcoholic wine category’ and commands a unique position in the 

market, embracing three high-growth categories – functional 

drinks; no/low alcohol and English sparkling wines.

	 Enjoy a Wild Life at Harrods, Harvey Nichols, Fenwicks 

and many leading 5* hotels, spas, restaurants and bars.

www.wildlifebotanicals.co.uk

Cornish Tea and Coƪee 
Founded in 2012, we are a fiercely independent family owned 

and run business based in Cornwall, home to three generations 

all working under one roof (which, we can tell you, is interesting 

at times!). As real people, our aim has been to create decent tea 

and coffee that you can enjoy the way you like it. As the fastest 

growing tea and coffee brand in the UK, it seems we’re achieving 

our goal.

	 We boast over 30 products in our retail range and  

hundreds within our food service sector. We make everything at  

our state-of-the-art factory right here in Cornwall, from roasting 

coffee to producing our plastic-free teas. We aren’t afraid to push 

boundaries to make a great product and keep our customers happy.

www.cornish-tea.co.uk
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Jolly’s Drinks 
First blended in 1896, Jolly’s is Cornwall’s original soft drinks 

company. Over time we have crafted our delicious heritage family 

recipes to produce good honest drinks with premium ingredients 

and no hidden nasties. The team at Jolly’s wanted to create a soft 

drink that was elegant enough for adults but also a tasty treat for all 

the family! This much-loved family business has been in the hearts 

and minds of the Cornish people for over a hundred years.

	 We are always passionate about using the best ingredients. 

All of our soft drinks are made using our very own Cornish spring 

water and we source as many ingredients as possible on a local level 

where we can; for example, the Cornish chillies in our ginger beer.  

As a brand we are extremely conscious about the environment and 

try to keep our footprint as low as possible, with all our drinks being 

made and canned in Cornwall.

www.jollysdrinks.co.uk 

Navas Premium 
Botanical Mixers 
Not long ago, we began a journey to create a new style of premium 

tonic. We reached out to the best craft gin distillers in Cornwall to 

discover what they required to let their creations shine.

	 What was asked for was a tonic that did not conceal  

their carefully distilled botanicals but one that gracefully brought 

them to life.

	 We listened, we experimented, we tasted.

	 We crafted a tonic from seven unique citrus botanicals – 

lemon, lime, grapefruit, orange, neroli, bitter orange and bergamot 

– with two types of cinchona, all blended with the purest Cornish 

spring water.

	 With three Gold medals from Taste of the West, the  

full Navas range is now celebrated and embraced by the best  

bars, restaurants and craft distillers across the South West.

www.navasdrinks.com 
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Tregothnan Tea 
In 1999, Tregothnan planted the UK’s first ever tea plantations in 

the unique sub-tropical microclimate of the River Fal in Cornwall.

	 Inspired by an unequalled heritage, Tregothnan continues 

to be the pioneer of tea innovation and sustainability in the UK. 

	 Eight miles from the coast with the deep-sea creek of 

the Fal Estuary running through the estate, the warm and wet 

conditions are perfect for Tregothnan’s thriving tea plantations. 

	 Tregothnan captures the imagination of customers who 

want to experience a leading brand that defines a luxury, British 

lifestyle. We have comprehensive point of sale support to tell  

the story of our pioneering products and the first tea in the UK.

	 The collection of eleven hand-crafted, home-grown  

teas and infusions span black, green and herbal varieties (including 

manuka, chamomile and peppermint). Tregothnan loose teas, tea 

bags and pyramids are 100% plastic free and fully compostable.

www.tregothnan.co.uk

Store 
cupboard 
staples
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Baker Tom’s 
Here at Baker Tom’s Bread, our ethos is simple – to bake delicious, 

wholesome bread, crafted by hand for our customers to enjoy 

every day. 

	 Over 15 years ago, Tom baked his first couple of loaves of 

fresh bread in his kitchen and rode his bike over to a local farm shop 

to deliver them. Fast forward to present day and our skilled team of 

bakers are mixing, kneading, proving and baking the bread for our 

four shops in Cornwall and the numerous farm shops, cafes and 

restaurants we supply with products throughout the South West.

	 From our organic, award-winning sourdough to our 

traditional tin loaves, delicious scones and speciality breads, all of 

our products are crafted with care, using only the simplest natural 

ingredients to enrich the flavour. You won’t find any unwanted 

chemicals or additives in our bread.

www.bakertom.co.uk

Prima Bakeries 
Prima Bakeries has been at the heart of Cornish baking since  

1978. With a bakery production site and shop adjacent to the  

A30 at Scorrier, near Redruth, we are incredibly proud of our 

heritage as a Cornish bakery. 

	 Our team of highly skilled bakers takes immense pride 

in ensuring all our products are made each day to the highest 

standards of quality, freshness and flavour. We offer a wide variety 

of products, including an extensive range of pasties and savouries. 

From traditional Cornish pasties to our vegetarian and vegan lines, 

we offer something for everyone. Our recipes for traditional local 

delicacies, such as our saffron buns or hevva cake have been 

passed down from father to son, and we constantly strive for  

the ultimate experience in taste and freshness. 

	 We pride ourselves on creating authentic handmade 

products for our local community through our on-site shop, and the 

whole of Cornwall through our wholesale service. We are the only 

county-wide wholesale baker and pasty maker, serving over 500 

customers the length and breadth of the Duchy. We are also well 

known for our “Pasties by Post” service, sending our delicious 

“Homebake” Cornish Pasties throughout the UK. 

www.primabakeries.co.uk 
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Chocolarder 
Chocolarder is just one of a handful of internationally recognised 

bean-to-bar chocolate makers in the UK, and the only chocolate 

maker in Cornwall. Everything that comes out of our factory is made 

with only the best ingredients, sourced locally where possible, in 

the seaside town of Falmouth. The team work with cocoa beans 

sourced directly from farmers around the world, always sustainably 

grown and slavery free.

	 Using renovated antique machines, the cocoa beans  

from around the world are processed within 30 days into bars, 

truffles, drinking chocolate and Easter eggs, before being 

packaged completely plastic free. This chocolate is also used  

in the kitchens of top chefs around the UK. Our no-compromise 

approach to production results in award-winning chocolate,  

without compromising on sustainability or ethics. 

	 Chocolarder was founded in 2012 by Mike Longman, a 

former pastry chef from Cornwall. While running a pastry kitchen at a 

local restaurant, he became passionate about sourcing the best local 

ingredients for his desserts, which led him to think about chocolate. 

There was no locally made chocolate in Cornwall at the time, and he 

couldn’t find anything on the market that was actually traceable; and 

so Chocolarder was born. Ten years later, the company has gone from 

strength to strength and now exports products around the world.

www.chocolarder.com 

Cornwall Pasta Co
Cornwall Pasta Co is an organic pasta company based in  

Mylor, Cornwall.

	 We specialise in speciality and seasonal short, dried  

pastas you simply won’t find anywhere else.

	 Our ingredients are an expression of our location and  

the unique ingredients we use come solely from Cornwall and  

the westcountry.

	 We use a handful of local producers, farmers and  

growing teams to produce flavoured pastas such as organic squid  

ink casarecce, which our fishmonger from St Ives delivers to us.

	 This year we launched a fresh long range suitable for the 

hospitality, catering and corporate sector.

www.cornwallpasta.com 
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Cornish Sea Salt
Cornish Sea Salt is harvested fresh from the sea, just eight metres 

from its eco-friendly Salt House on the Lizard Peninsula, Cornwall. 

Founded in 2008 from humble beginnings on the south Cornish 

coast, our signature blue pots sit just as happily in Michelin-starred 

establishments as they do on the tables of home cooks, who have 

an appreciation, not only for taste and quality of artisan sea salt, but 

the exciting versatility and creativity it can bring to cooking.

	 Drawn from the unique properties of Cornwall’s clear ocean 

waters, which provides Cornish Sea Salt with its elevated and unique 

taste profile, the diverse range of sea salts are hand-harvested to 

deliver maximum flavour with over 60 naturally occurring minerals, as 

well as being naturally lower in sodium than table salt. These Grade A 

waters possess a distinct mineral profile, thanks to the area’s unusual 

rock geology, delivering the unique Cornish mineral profile that makes 

our flavour so distinctive.

	 From the core range of sea salt crunchy crystals and 

soft finishing flakes to the ever-evolving, deliciously blended 

seasonings, Cornish Sea Salt can suit the everyday amateur as well 

as the seasoned chef. Available in the UK at Sainsbury’s, Waitrose, 

Tesco, Asda, Morrison’s and Co-op, as well as internationally in 

over 35 countries.

www.cornishseasalt.co.uk
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Cornish Ketchup 
We have developed quite the knack for creating delicious 

condiments from quality ingredients. When you are committed  

to only putting good stuff in, then only good stuff can come out!

	 We love to cook – and love to eat even more! Whether 

slathered onto fry-ups, dolloped onto burgers or BBQs, or spread 

on sarnies, seafood or chips, our award-winning ketchups and 

mayonnaises are guaranteed to make meal times even better with 

total gourmet goodness!

www.cornishketchup.com

The Cornish  
Seaweed Company
We have been harvesting seaweed since 2012, born out of a love 

for life, a passion for the ocean, and a firm belief in healthy and tasty 

food. Our aim is to supply an honest superfood, sustainably harvested 

from Cornwall’s wild coast or from our small seaweed farm.

	 All our seaweeds are cut, washed, dried and packaged by 

hand and can be found around the UK, from health food shops and 

supermarkets to top restaurants and food manufacturers. We offer a 

range of spice shakers, whole leaf and flaked seaweed pouches, and 

a range of seaweed super supplements. We even launched a highly 

successful seaweed cookbook and foraging guide, The Seaweed 

Cookbook, for those who are keen to learn more! 

	 Seaweed is packed full of vital vitamins and minerals  

and does not need pesticides, fresh water, or fertiliser to grow, 

making it an incredibly sustainable food source. Our dedication  

to the environment was recognised when we received a  

Cornish Sustainability Award and more recently won Cornish 

Business of The Year. 

	 We will start growing different seaweeds on our  

farm and see seaweed as one of the main British superfoods  

on everyone’s table!

www.cornishseaweed.co.uk 
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West Country  
Premium Venison 
At West Country Premium Venison, we are passionate about 

ethically rearing and preparing high quality venison, far exceeding 

traditional standards of deer welfare, whilst practicing sustainable 

and innovative methods of animal management.

	 Our farm-reared deer graze on rich pasture, in small, 

thoughtful, naturally mixed herds in spacious paddocks, ingesting 

naturally occurring vitamins and minerals in the soil needed for 

slow considered growth and high health.

	 Unlike wild deer, we can guarantee our deer have 

never been grazed on crops or pastures sprayed with pesticides, 

herbicides or fungicides.

	 Farm rearing our deer enables us to process them at the 

best time of year, rather than being dictated by the seasons. This 

in turn ensures our customers receive consistently high-quality 

venison all year round.

	 Our commitment to producing high-quality meat goes as 

far as knowing the birth and full genetic line of each deer, giving 

us the ability to provide full provenance and traceability for all meat 

bought through us.

	 We supply eateries from pubs and cafes to Michelin-star 

restaurants, as well as direct to the public. 

www.westcountrypremiumvenison.co.uk

Meat and  
seafood 
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Tregida Smokehouse 
Tregida Ltd is run by Coralie and Jon Short, a husband-and-wife team.  

After university they decided to set up a smokery on Coralie’s 

parents’ land in Trelash on the North Cornwall coast, where Jon and 

Coralie built the first smoker by hand, taking two years to do so, and 

started producing traditionally smoked products including salmon and 

mackerel in 2000. 

	 We have upgraded our smokers now but still combine old 

curing methods with the latest quality control system to give you a 

truly authentic, tasty and succulent product. We now also produce a 

range of fish pate along with all the award-winning smoked fish and 

meat that we offer.

www.tregida.com 

Primrose Herd Meat 
We gave up our day jobs when we discovered a talent and a 

passion for rearing traditional breed pigs. We began selling at 

farmers markets in 2000, and soon found out products were in 

high demand. We received a great response, with many customers 

saying it was the best pork they had ever tasted, and soon built up  

a very loyal following.

	 Over the years, customers have increasingly come to 

appreciate the importance of buying local and knowing where their 

meat comes from, and how it is reared. Various scandals in the food 

industry have turned people back to local butchers, markets and farm 

shops, where provenance is much clearer, and quality is higher.

	 We now produce our award-winning pork products 

including dry cured bacon, sausages and Cornish hog’s pudding 

from our butchery in Truro.

	 You can find our products on the menu of many of the 

best restaurants, hotels and pubs in Cornwall, on the shelves of 

selected retail outlets, at farmers markets and food events, our 

pop-up shop in Truro or online. 

www.primroseherd.co.uk 
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Westcountry Mussels 
Situated 1.5 miles off the south coast of Cornwall in St Austell Bay, 

we are a family run business specialising in producing some of the 

highest quality rope-grown mussels in the country.

	 Nurtured by the warm, nutrient-rich Gulf Stream that 

embraces the Cornish coast, our mussels thrive within the 

highest grade of water quality in the country. These idyllic growing 

conditions enable our mussels to have clean, light shells and plump 

orange meats, which ensures our customers receive more meat 

per kilogram and provide a distinct creamy flavour.

	 With the integrity of the environment our mussels are 

grown in being so important, it is imperative to us that our farm 

also looks after the environment it thrives in by acting as a natural 

sanctuary for a huge variety of marine life – both enhancing and 

protecting the local eco-system whilst also providing a sustainable 

product that achieves a low carbon footprint.

	 We pride ourselves on supplying the freshest premium 

mussels available. Upon harvesting our mussels, they are 

transported a stone’s throw away to our processing unit in Fowey, 

enabling us to provide mussels to restaurants and wholesalers 

across the UK that can be from sea to plate within 12 hours.

www.westcountrymussels.co.uk
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Cornish Cheese 
Company
We are a family run business which produces award-winning 

cheeses that include Cornish Brie, Cornish Nanny and our Cornish 

Blue, which has previously been crowned the world’s best cheese. 

All the cheese is handmade on our farm on the edge of Bodmin 

Moor in Cornwall by a team of specialist cheesemakers in the 

traditional farmhouse method. 

	 The company first started when Philip couldn’t make a 

living from selling liquid milk as a dairy farmer. So, he decided to 

diversify and transformed the old bottle room on the farm into  

his first cheese room and created Cornish Blue. Twenty-one years 

later, we now have a blue cheese and a white cheese dairy and are 

looking to build the Cornish Cheese Co range.

www.cornishcheese.co.uk 

Dairy  
and eggs
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Trewithen Diary 
Trewithen Dairy is owned and run by the Clarke family, who have 

owned Greymare Farm in the Glynn Valley since 1976 and started 

crafting dairy products there in March 1994. As the business has 

grown, so has our family. In the early days, we had our own herd. 

We would bottle the milk once the children were in bed and deliver 

it early the next morning. We cooked the clotted cream ourselves, 

in open trays, and potted it by hand. Our customers loved all this 

Cornish dairy goodness and soon we were supplying more and 

more delighted customers. 

	 By 2001, the milk bottling and cream making side of the 

business had become so successful that we made the brave decision 

to sell the herd and moved full time into producing award-winning 

milk, cream, butter and, more recently, yoghurt. Our sons Francis  

and George now have key roles within the company, and with over 

250 highly valued employees, they are one big family business.

www.trewithendairy.co.uk
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Rodda’s
In 1890, our great-great-grandmother Eliza Jane Rodda started 

making Cornish clotted cream in her farmhouse kitchen in the 

heart of Cornwall. Now in its fifth generation, the business is 

still found where it all started, and although we have grown and 

adapted to modern technologies, we still craft our cream in the 

same way.

	 It all starts with sourcing our milk from Cornish farms 

certified by the Red Tractor Dairy Farm Assurance. Rich and 

creamy milk has been the foundation of all Rodda’s products 

for over 130 years and the partnership with the farms ensures a 

consistent high quality of milk across the Rodda’s product range.

	 Then, we gently bake the cream to make the tastiest 

and richest bits rise to the top, which creates its distinctive 

golden crust. Nothing beats breaking through it with a spoon to 

experience the smoothness of the cream below.

	 Rodda’s clotted cream is often associated with Cornish 

cream teas, but it is also served with many hot and cold desserts 

and is a great ingredient to add a touch of magic to both sweet  

and savoury dishes. 

	 In January 2022, we got the highly sought-after B Corp 

accreditation, thanks to its exceptional community initiatives. 

The rigorous year-long certification process covers the entirety 

of a business’ operations, ensuring the highest social and 

environmental standards are met. 

	 Today, Rodda’s is still the leading brand of Cornish  

clotted cream and can be found in all major UK retailers, as well  

as independent food shops, hotels and restaurants, and as far 

afield as Japan. It can also be found in Dubai, Hong Kong, Thailand, 

China, Singapore and India, as well as closer to home in Malta, 

Germany, and Spain.

www.roddas.co.uk 
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Lynher Dairies
At Lynher Dairies, we are the sole producers of the iconic nettle-

wrapped Cornish Yarg, Wild Garlic Yarg, Cornish Kern, a Supreme 

Champion at the World Cheese Awards, and the local’s favourite, 

buttery Stithians. Our delicious cheeses are made by hand in open 

vats from the creamy milk produced by our own Ayrshires and 

other carefully selected herds. Happy cows are at the heart of the 

Lynher Dairies ethos.

	 Owned by Catherine Mead OBE, our small dairy is based 

in Ponsanooth, near Truro. Based on a 17th century recipe, we 

paint our foraged leaves, nettle, or wild garlic, on to the cheeses 

to create Yarg and let nature do the rest. Our Stithians and Kern 

cheeses are encased in wax as they mature for longer. 

	 Our award-winning cheeses can be found in specialist 

cheese shops, farm shops and delis across the UK and further afield. 

www.lynherdairies.co.uk
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In May 2022, St Ewe moved on to the next exciting chapter of 

our story and moved the packing centre from the home farm at 

Ventonwyn, to a new purpose-built site at Grampound Road,  

Truro, with the support of DEFRA grant funding. 

	 The new 50,000 sq. ft facility will enable us to continue 

to thrive and grow. The processing capacity will increase more 

than five-fold, which will allow us to serve more customers, offer 

employment opportunities within the local community, and support 

a greater number of British producers, which we hope will in turn 

encourage greater investment in the British poultry farming sector. 

	 St Ewe has built up an impressive portfolio of awards 

including Great Taste, Taste of The West, Great British Food Awards, 

and this year being crowned the coveted Egg Packer of The Year,  

at the National Egg and Poultry Awards. 

www.steweeggs.com 

St Ewe Eggs 
Eggs, only better! St Ewe Free Range Eggs have come a long way 

since packing their first egg in 1982, but some things never change. 

At St Ewe, we passionately believe that you can run a growing, 

successful business and remain true to family values. 

	 Our mission remains the same: to be leaders of 

innovation, warriors of welfare, championing British farming, and 

turning business into a force for good. Our story is written by the 

exceptional team of talented, passionate people (and hens) striving 

every day to make our mission a reality. 

	 The St Ewe brand can be found in supermarkets across 

the South West and is sold directly to customers (restaurants, farm 

shops, delicatessens, specialist retail shops) as well as foodservice 

wholesalers, with a strong and growing presence in London and 

some of the top restaurants in the world; also exporting to Hong 

Kong with further demand increasing. 
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For further information about Cornwall’s food 

and drink sector, or for an introduction to any of 

the suppliers featured in this brochure, please 

contact the Cornwall Trade and Investment team, 

or the businesses directly via their websites. 

web.	 cornwallti.com 
email.	 info@cornwallti.com

Callestick Farm 
Nestled in a beautiful valley, close to the dramatic North Cornish 

coastline, sits Callestick Farm. 

	 Here, Cornish ice cream has been made for generations 

by the Parker family using fresh milk from their herd of Jersey x 

Friesian cows, grazing happily on the land surrounding the farm.

	 We then add the finest fruits and confectionery and local 

Cornish cream to create flavour upon flavour of beautiful ice cream.

www.callestickfarm.co.uk 
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web.	 cornwallti.com 
email.	 info@cornwallti.com


