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News release for immediate use: xx April 2011

Cooking up the best on offer in West Wales 

A host of celebrity chefs and dozens of local producers will take part in the West Wales Food Festival 2011 at the National Botanic Garden of Wales, taking place over the weekend of May 14 and 15.
Some of the top names from the Welsh cookery world taking part are:

Bryn Williams: Is head chef and sole proprietor of Odette's Restaurant, Primrose Hill, London. He shot to fame as a sous chef in 2006 by beating established and well-known chefs to cook the fish course for the Queen's 80th birthday celebrations on the television programme Great British Menu. He is now widely regarded as one of Wales’s best chefs and one of Britain’s new crop of celebrity chefs. He has just published his first cookbook Bryn’s Kitchen.(which he will be signing copies of at the West Wales Food Festival TBC)
Angela Gray: Food writer, food consultant and former chef to the rich and famous including Sir Andrew Lloyd Webber, Angela has presented two cookery series for BBC Wales namely, ‘Hot Stuff’ and ‘More Hot Stuff’, which took the viewing audience on a whistlestop cooks’ tour of Wales.
Angela is a regular visitor to the BBC guesting on the Jamie and Louise show where she cooks up a feast of delicious dishes for a celebrity guest using local ingredients. For the past 11 years she has organized the masterclasses at the Abergavenny food festivals working with the likes of Matt Tebbutt, Sat Baines, Jason Atherton, Stephen Terry, Angela Hartnett, Valentine Warner and many more.
Gareth Johns: Is head chef and proprietor at The Wynnstay, Machynlleth, and he is a full member of The Master Chefs of Great Britain. Gareth’s physique can leave you in no doubt about the seriousness with which he conducts his research!
Gareth's food philosophy is truly simple: “Find the best produce you can, do as little to it as necessary, and sell it for the best value you can possibly give.” 
Gareth is heavily involved in the Slow Food movement, working to feed the world with food that is “Good, Clean and Fair”.
Stephen Terry: Is the owner and chef at the Hardwick Hotel, Abergavenny. He has worked with Marco Pierre White and at La Gavroche under the tutelage of Michelle Rous and formerly owned the Walnut Tree, Abergavenny.

 Mark Manson: Is one of the organisers of the West Wales Food Festival and is a partner at the award-winning Y Polyn restaurant, which is a short distance away from the National Botanic Garden of Wales where the festival is held.

Other partners at Y Polyn are Sue Manson, Maryann Wright and Simon Wright.
Sue and Maryann are key figures in the kitchen and Simon is a renowned food writer and broadcaster who rose to prominence when he was editor of the AA Restaurant Guide. He is also the True Taste Food Ambassador for Wales.
Product stalls at the Festival
There are more than 50 stalls of local produce and craft to purchase from at the West Wales Food Festival.

Notable names include:
· Celia’s Oriental Kitchen, Llandeilo

· Homemade Country Preserves, Pembrokeshire

· Jacobi Brewery of Caio

· Celtic Country Wines, Newcastle Emlyn

· Nant Du Pork, Llandeilo

· Cradocs Biscuits, Brecon

· Black Mountain Smokery, Brecon

· Cowpots, Whitland (ice cream and cheeses)

· Coco Bean, Loughor, Swansea,

· Nervous Nigel’s Foods, Tenby

· Caws Cenarth, Carmarthen (artisan cheeses)

· Benporium, Llangammarch Wells (sweets)

Notes to editors:
· For more information about the festival, call 01558 667149 or email info@gardenofwales.org.uk or hello@westwalesfoodfestival.com 
· 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 
· The West Wales Food Festival, started in 2009 and is now in its third year. 
· If you require a media pass to cover the event please contact the festival organisers at the above email address or phone number.
