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News release for immediate use:
Kids come first at West Wales Food Festival
Any family looking for the perfect mixture of food and fun activities for their children should head for the third West Wales Food Festival taking place at the National Botanic Garden of Wales on May 14 and 15.

The festival weekend makes for a great fun time for all the family and particularly for children with:

· The Children Zone -  featuring Pumpkin Patch Cookery and Gardening School

· Make and bake workshops

· Design your own apron sessions

· Magicians, jugglers and wizard fire jugglers

· Spending time with farm animals

· Music and entertainment

· Train rides

· Fabulously tasty and healthy food

Festival organiser David Hardy said: “There is tremendous interest among children and young people about food and cooking and the West Wales Food Festival caters for that in a healthy and stimulating way. With concerns about childhood obesity and so many programmes about cooking and food on TV, then the festival aims to deepen young people’s knowledge about healthy and economical eating.
“And once they have mastered all the culinary skills they want, then the children can move on to the activities provided in the Children Zone - including apron making - or go to the various fun activities, or the more than 50 stalls offering great food and local produce.”

Lisa Fearn, who runs the Pumpkin Patch Gardening and Cookery School based in Carmarthen, said: “With so many pressures on family life nowadays there is always the temptation to opt for fast-food solutions for younger family members. Our workshops at the festival show that ‘slow food’ is not only healthier and tastier it is also more economical and interesting to younger people.

“Many youngsters today are more interested in food and cookery and understand it better than the 50-plus group. This has been partly because of the influence of celebrity chefs such as Jamie Oliver and his campaign for healthy school dinners.

“I think the workshops at the festival can get children even more hooked on cooking.  “I hope that our efforts will encourage young people and teach them the skills to make their own healthier food rather than buying ready-made. It’s always about trying to get children to do new things in the kitchen.”
The ever-popular Children Zone, in the marquee in Millennium Square, kicks off its activities at 10.30am on the Saturday morning with an apron design workshop, followed by Lisa Fearn of the Pumpkin Patch Gardening and Cookery School running a children’s cookery workshop. 
Other events which should prove popular among youngsters are the opportunity to meet the rare breed lambs and baby Welsh Blacks at the entrance to the National Nature Reserve with Tim Bevan and a workshop on how to keep bees with Lynda Christie.
Notes to editors:
· For more information about the festival, call 01558 667149 or email info@gardenofwales.org.uk 
· See the festival website www.westwalesfoodfestival.com   or become a festival ‘fan’ at www.facebook.com/foodfestival 
· For more info on Garden events, go to www.gardenofwales.org.uk 
· To view video highlights of last year’s festival go to http://www.youtube.com/watch?v=nymz9fc9mEU  

· The West Wales Food Festival started in 2009.
· The Pumpkin Patch Gardening and Cookery School started in 2008 and runs private classes and works with schools. This is the third year they will run a workshop at the West Wales Food Festival.
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