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22nd October 2007
News Release

Learn to make Tapas with a North West twist at the 
Tatton Park Food Lovers Festival

Cheshire potatoes and Lancashire cheese can be used to prepare authentic tapas according to Spanish Food Specialists Tastes of Andalucía and they’re going to tell people how at this year’s NW Fine Food Lovers Festival at Tatton Park.

The South Manchester based company will hand out recipes from their stand at the Festival explaining how to combine local produce with the pick of the crop from Southern Spain. 

“The secret of authentic tapas is to put time and care into sourcing the best ingredients,” says Jonathan Seal, a partner in the company.  “Then, with a little bit of know-how, it’s not hard to come up with tasty dishes that any Spanish tapas-chef would be proud of.”

Among others, Tastes of Andalucía recommends marrying one of the North West’s own cheeses with slices of Pan de Higo – a typically andalucian sweetmeat made with naturally dried figs and almonds. 

Tastes of Andalucía will also be letting visitors to the Food Lovers Festival into the secret of making the perfect Spanish Tortilla using local potatoes and eggs as well as fine Spanish extra virgin olive oil.

The company sources foods from small-scale artisan producers in Southern Spain and supplies them to independent shops and restaurants across the North of England. 

 “People want to shop locally – but that doesn’t mean they only want to cook local recipes,” says Jonathan.  “We supply ingredients that can’t be grown here, so we’re improving the choice the region’s food lovers have when they go into their deli or farm shop.  We are looking forward to sharing our recipes, and some tasty morcels, with them at Tatton.”

Tastes of Andalucía will be at stand 41 at the North West Food Lovers Festival at Tatton Park on Saturday 27 and Sunday 28 October. 

For more information, pictures and recipes contact:

Jonathan Seal 

Tel: 0161 973 2230  

Mble: 07929 512 495

Email: office@tastesofandalucia.co.uk

Web site: www.tastesofandalucia.co.uk 

Notes for Editors:

- Tastes of Andalucía is owned by partners Jonathan Seal and Cheryl Holden. It is based in Sale in Trafford and has operated for five years.  This is the third year the company has attended the Food Lovers Festival at Tatton. 

- The company is an associate member of the Guild of Fine Foods. 

- Two of the products supplied exclusively by Tastes of Andalucía won gold awards in this year’s national Great Taste Awards. They are Pan de Higo (Fig and Almond Sweetmeat) and Arrope Pedro Ximénez (Pedro Ximénez Syrup).    

- Stockists of  Tastes of Andalucía’s range in the North West  include: The Barbakan Delicatessen, Chorlton; Cheerbrooks Farm Shop, Nantwich; Chililime Deli , Blackburn; Davenports Farm Shop, Northwich; Deli Select, Marple; The Fat Loaf Restaurant, Sale; Granthams, Alderely Edge; Heroes Delicatessen, Rochdale; Love Saves the Day, Manchester; Lucy’s of Ambleside, Cumbria; Palms, West Kirkby; Redhouse Farm Shop Dunham Massey; Taste @ Clitheroe, Lancashire.
- For more information on the Tatton Park Food Lovers Festival see www.foodloversfestival.co.uk or contact Cat Beaumont catherine.beaumont@nwfinefood.co.uk or 01695 732 734.
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