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Food fit for kings and queens of Celtic cuisine
All eyes may be on the royal wedding in the week ahead but a different type of royalty will be heading to the Wales Food Festival on May 14-15 at the National Botanic Garden of Wales, Carmarthenshire.

The kings and queens of Celtic cuisine will be cooking up a storm in the Leekes Festival Kitchen at the event and providing priceless tips and special advice for folk to put on the menu in their own homes.

Celebrity chefs Bryn Williams, Stephen Terry, Gareth Johns and Angela Gray are among the key ingredients for this year’s event - the third West Wales Food Festival to be held at the National Botanic Garden of Wales.

In the past three years the West Wales Food Festival has established itself as one of the great food festivals in Wales and once again this year top chefs and local food producers will be showing that there is more to Welsh cuisine than lamb, laver bread and leeks.

Refusing to conform to stereotypes of Welsh cooking, the two-day festival will feature the very best variety of food and drink on offer from Carmarthenshire and surrounding areas. 

Gareth Johns, who is the “slow food ambassador for Wales” will be demonstrating that slow food can be cooked fast by purchasing food from exhibitors at the event and turning it into quality “slow” cuisine as quickly as any fast food purveyor.

The theme of using local ingredients to turn out fast food at the festival will also be continued by Celia’s Oriental Kitchen, of Llandeilo, who will be producing Chinese dishes from all locally sourced produce.

The West Wales Food Festival also provides a great family day out with a special Children Zone with a host of fun activities including ‘make and bake’ sessions and an Apron Design workshop, featuring Pumpkin Patch Cookery and Gardening School.

There will also be a top-notch craft fair in the Great Glasshouse and there are talks and tours on a range of subjects, including growing your own vegetables, keeping bees, gathering wild food, making ‘killer’ compost - and visits down on the farm to meet our rare-breed lambs and Welsh Black calves.

There will be more than 50 stalls offering the best in local produce.

And the highlight of the weekend this year will be once again the showcase gala dinner on the Sunday night to round off the weekend’s events. The gala dinner is an amazing opportunity to enjoy a sumptuous sit-down meal prepared by three top Welsh chefs – each chef will be providing once course each.
Head of marketing at the Garden David Hardy said: “Visitors will be amazed by the diversity of food and produce on offer over these fabulous couple of days. We want people from across South Wales and beyond to come and check it out. There is something for everyone here, with music and magic to add a special festival flavour to the pot.”

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 
· 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 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.
