Find out where it comes
from and how, where and

when to enjoy it.



age Advert

Eat Exmoor Guide
Eat Exmoor Guide Copywriting: Jennette Baxter (www. Visit-Exmoor.co.uk)
Selected Food Photography: Julia Amies-Green (www.Flymonkeys.co.uk)

Design & Production: Tim Baigent (www.glyder.org)
With Support from Exmoor National Park Authority.




Exmoor's, Landscape —A Farmen's Verspective

Exmoor’s unspoilt landscape is
a major reason why it became a
national park, but even its ancient
woods and moors have been created
by centuries of human activity. The
woodlands have been managed
for fuel, timber and game cover,
while the moorlands have been
maintained through regular grazing
and swaling.

About 80% of Exmoor is farmland,
which has been shaped by the area’s
challenging topography, poor soils,
high rainfall and inaccessibility.
Most of the land isn’t suited to
arable crops, especially with modern
farming methods, so Exmoor’s
farmers tend to specialise in
breeding grass-fed sheep and cattle
for meat production.

Stockproof, sheltered fields are
essential for the good management

of livestock, hence the characteristic
patchworks of grassy fields bounded
by high hedges. These provide shelter
in winter and shade in summer
for farm animals, plus benefits for
wildlife and a sustainable source of
fuel for farmers. Traditional hedge-
laying skills are passed down the
generations.

Some farmers still remain faithful to
the traditional Exmoor breeds: ‘red
ruby’ Devon cattle (prized for their
top-quality beef) and Exmoor horn
and Devon closewool sheep (which
provide both meat and wool).

If you eat locally produced meat
you really will eat Exmoor. You will
also help to conserve our traditional
landscape and culture.

Victoria Eveleigh
West Ilkerton Farm




WEST ILKERTON FARM

RED RUBY DEVON BEEF
&

Beef and lamb boxes straight from the farm.
Delivery by courier available.

Devon cattle and Exmoor horn sheep have been bred
here for well over a century, and we are proud to help
conserve these traditional Exmoor breeds.

Tarr Farm Inn

Tarr Steps, Dulverton, Exmoor, TA22 9PY
Tel: +44 (0)1643 851507

Email: enquiries@ tarrfarm.co.uk

OPENING HOURS:

Our cattle and sheep are born and raised on the Monday to Friday Tlam to 1pm

farm, grass-fed and given a high standard of care Saturday & Sunday 1lam to Midnight
throughout their lives.

NEW FOR 2019: Enjoy a guided tour around our farm
in a tractor-drawn trailer with cushioned seats and a
weatherproof canopy. Suitable for all ages. Groups of
up to 20 people welcome.
Farm animals, wildlife and beautiful scenery.

For further details, please contact
The Eveleigh Family, West Ilkerton Farm,
Barbrook, Lynton, Devon EX35 6QA
Telephone (01598) 752310

f v www.westilkerton.co.uk

Great Food :: Great Location :: Great Welcome
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Charming 18th century farmhouse

B&B on organic & award winning 500
acre farm set in a hidden valley between
Minehead and Porlock Nr Selworthy.

Enjoy Aga cooked breakfasts including
delicious home-made sausages with

our happy hens eggs also fruit from the
garden. See the stars from our outdoor hot

tub. Midweek
' Specials
Walk, ride or cycle direct from the door to Sunday - Thursday

Book 2 nights
get one FREE!

www.tarrfarm.co.uk s

the moor and coast. Dogs/horses welcome.

E:info@hindonfarm.co.uk T:01643 705244 www.hindonfarm.co.uk




Ever wondered exactly how your honey
is made? The fascinating Quince Honey
Farm in South Molton runs daily guided
tours and talks every day throughout the
summer months. They’ll walk you through
the whole honey process from hive to jar
and talk you through all aspects of the life
of a bee. There are bee-keeping tips, honey
tasting, a well-stocked farm shop and a
brand new restaurant opening Easter 2019
too. www.quincehoneyfarm.co.uk

Shaun Bryant from Farm and Food Tours
(www.westcountry-farmandfood-tours.
co.uk) has created a bespoke experience
that demonstrates the links from field
to fork. “T've lived on Exmoor for over
25 years and always been interested in
farming. I wanted to bring visitors and
food together at the source” Providing
farm visits across Exmoor, Shaun believes
this connection enables guests to make
informed choices in the future, reducing
negative impacts on the environment.

You will leave full of ideas and new
skills following a cookery course run by
Ian at Streamcombe Cookery (www.
streamcombecookery.co.uk) The setting,
in an ancient, heated stone barn on the
borders of Exmoor National Park, is as
inspiring as his teaching. Here’s one of
Ian’s favourite recipes using local Exmoor
venison.

Venison alla cacciatora

A good hearty dish for 4. Serve with
fettuccine, potatoes or even just
cannellini beans dressed with garlic
butter.

600g of venison shoulder - on the bone
if possible.

6 cloves of garlic (2 sliced and 4 finely
chopped).

3 anchovy fillets (chopped).

A dozen black olives.

1tin chopped tomatoes.

¥ bottle rich red wine.

A couple of big sprigs of rosemary
(finely chopped).

6 bay leaves. Salt, pepper and plain
flour. Olive oil.

e Dust the meat in flour and fry hot
in a little oil until nicely browned
then remove to a casserole dish.

«  Add more oil to the pan and add the
sliced garlic and fry until just turning
golden.

e Add the rest of the garlic and
anchovies and fry for 30 seconds
then add the wine. Cook down for
3-4 minutes, scraping the pan. Pour
into the casserole.

e Add the tinned tomatoes, herbs
and olives to the casserole, along
with enough water to cover
the meat. Cover and place in an
oven at 140 Celsius.

e Cooked for at least 4 hours, stirring
occasionally. Top up with water if
drying out (the sauce should be
thick). It is done when the meat
is falling off the bone. Adjust the
seasoning at the end of cooking.



WEST COUNTRY FARM TOURS

A real ‘memory'day®®  ®¢Totally unique experience®’
A really interesting and informative trip??

Join one of our tours for a memorable day out, come with us beyond the farm gate
onto real working farms. Meet the farmers and experience the wide diversity of
farming on Exmoor - from traditional cattle and sheep farms producing succulent
beef and lamb to the fascinating world of fish farming, rare breed pigs producing
the tastiest sausages, bacon and pork to goats and even alpaca farming.
There are often tastings of the delicious food produced on the farms.
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_ b ) O The Jubilee Inn, a private family
Tours arranged especially to suit you. Bespoke tours 2 - 14 people. Dogs are welcome on home, offers award-winning fine
dining and gastro pub menus,

selected farms. All year round, full day, half day, summer evenings.

So that we can arrange your unique, bespoke tour. Please phone Shaun on 01643 863002 . ¢ .
www.westcountry-farmandfood-tours.co.uk to arrange your unique bespoke tour. with a classic French twist. Locally
sourced foods, lovingly prepared.

Pre-booking only. Seasonal Service

I_ittl e O ak F arm Available for event hire and Wedding

Ceremonies.
Rare Breed Middle White Pork

Streamcombe
Cookery School

Dulverton Somerset TA22 9SA

Game
Fish
Bread Making
Indian Cookery
[talian Cookery
Vegetarian Cookery
Team Building
Day courses £125 each
Luxury bed & breakfast available
Bespoke courses for groups of 4 or more

AT THE LUTTRELL ARMS HOTEL
DUNSTER, SOMERSET,
TA24 65G - 01643 821555
WWW.LUTTRELLARMS.CO.UK

www.littleoakfarm.co.uk
01398 322873

www.streamcombecookery.co.uk




Reviving a tradition that died out in
the 1890s due to overfishing, a small
community group on Exmoor are now
growing the finest Pacific Oysters you
can get. Porlock Bay Oysters (www.
porlockbayoysters.co.uk) have attained
the top ‘A classification from the food
standards agency and were the first
site in England and Wales to have this
accreditation.

High in protein, vitamin C, omega 3 fatty
acids, calcium, zinc and iron, yet low
in cholesterol, fat, and calories, Pacific
Ovysters are one of the most natural,
healthy and nutritional foods you can eat.
They just grow, without food or additives,
in the fresh clear sea water of Porlock Bay.
Local Chef John Bradley from Dunkery
Beacon Country House and Restaurant
shares his most popular oyster recipe.
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Ingredients:
12 fresh oysters, shucked
2 Tablespoons salted butter
1 Small shallot, minced
3 Cloves garlic, minced
3 Tablespoons Wicked Wolf Gin
4 Cups spinach, rough chopped
salt & pepper to taste
% Cup Pecorino Romano cheese,
grated
% Teaspoon Chopped Thyme
% Cup Dried Breadcrumbs

Instructions:

Arrange shucked oysters on a baking
tray while you prepare the topping.

In a medium sauté pan melt the butter
over medium heat. Add shallots, thyme
and garlic and sauté until translucent.

Turn off the flame and add the Gin. Turn
the heat back on and simmer until most
of the alcohol is evaporated. (If you're
feeling bold you can flambé it but stay
safe!)

Toss in the spinach and cook until wilted.

Spoon a tablespoon of the mixture over
each oyster. Top with the cheese mixed
with the breadcrumb.

Turn your grill to low heat and cook for
about 3 minutes until cheese/crumb is
golden brown and the oysters are

cooked through.




The Coleridge Restaurant

at Dunkery Beacon Country House
Wootton Courtenay TA24 S8RH
Tel: 01643 841241

info@dunkerybeaconaccommodation.co.uk
www.dunkerybeaconaccommodation.co.uk

SBistro

Lynmouth

Booking Recommended
Tel: 01598 752159

For full menu details,
visit our website

www. 7thebistro.com

ONE OF THE UNIQUE
TASTES OF EXMOOR
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Traditional Sunday Lunch served each week
Wide selection of local Exmoor Gins and Exmoor ales and every day from Good Friday
Exmoor-farmed beef & Devon-farmed vegetables Ten guest rooms & self-catering apartment
Local dairy produce Stunning 2.5 acre gardens

Heddon Valley, Paracombe, Exmoor, EX31 4PY ~ “  spoke” 01598 763230 | info@huntersinnhotel.com

Food served all day Saturday and Sunday

LOCANDA ON THE WEIR

AN ELEGANT COASTAL RETREAT SERVING ITALIAN
INFLUENCED CUISINE WITH AN EXMOOR TWIST.
5 NEW SUPERIOR BEDROOMS WITH SEA VIEWS.

WWW.LOCANDAONTHEWEIR.CO.UK




Back in 2008, the new owners of Wellhayes
Vineyard planted 150 vines by hand to test the
suitability of the soil. Set just outside Exmoor,
on the edge of the Brendon Hills, the Vineyard
occupies an ideal location on a south facing
slope where the red Devonian soil is deep and
well-drained. Having expanded to 2,500 vines,
Simon and Alison Routh’s first full harvest,
resulting in 2,000 bottles of Sparkling English
Wine, was launched in September 2016.They
now also make brandy on site.

Visits to Wellhayes Vineyard, including

wine tasting are available, by appointment,
on Sundays and Wednesdays from May to
September, from £10pp (£14 with cream tea).
www.wellhayesvineyard.co.uk

Gin is faving & moment and we ate vy forfimate in
haing a dhoice o Exmoor gins to choose from.

OWicked CUof

Husband and wife team Julie and Pat are
delighted with the enormous success of
Wicked Wolf Gin (www.wickedwolfgin.
com). From their home on the picturesque
banks of the River Lyn, the couple blend

a carefully chosen combination of pure
botanicals to create a complex and award-
winning spirit, equally delicious over ice or
in a cocktail....

(Wicked) Wolf Negroni
45ml Wicked Wolf Exmoor Gin

25ml Campari

25ml Sweet Vermouth

(Lillet Blanc, Cinzano, or Noilly Prat)

Stir all three ingredients with ice into a glass,
then strain into a cocktail glass over ice and

garnish with an orange twist.

lre Epmooe Distillerny

After sampling many of the world’s gins

on their extensive travels, John and Nicola
Smith settled in Dulverton and opened the
Exmoor Distillery (www.exmoordistillery.
co.uk) last year. Customers absolutely love
the complex flavours of the juniper and
other botanicals that give their Northmoor
Gin a decidedly country taste and smooth
texture. Exmoor Distillery is a small family
run distillery, where you are welcome to
pop in, meet the owners and discover the
process for yourself too.

You can sample both Northmoor and
Wicked Wolf Gin at a whole host of local
hostelries, or order online to remind you of
Exmoor when you are far away.

O ies “3etlere

What's your morning ritual? If you are
anything like us the first thing you do

is put the kettle on. Local company
Miles (www.milesteaandcoffee.com)
have been at the forefront of the tea and
coffee industry since 1888 and know a
thing or two about our daily cuppa. Very
proud to offer a great range of fine tea
and coffee blends, as well as a delicious
hot chocolate, you can sample Miles in a
many of our local hospitality businesses
here on Exmoor. Check out their website
too, where you’ll find lots of detail about
their tea blends and coffee roasts and can
of course order for delivery when you get
home.



Escape, relax and refresh
Luxurious Eco Self Catering.
Accommodation at the foot of the
stunning Quantock Hills near Taunton.
Private Hot Tubs and Fishing Lake.
Flexible arrivals and departures.
Guests with additional needs welcome.
Dog Friendly.

Fantastic Country Walks.

Visit our website: www.millmeadow.co.uk

Award-winning Gallery restaurant, specialising in
seasonal produce for evening dining.
Morning coffee with homemade cakes & biscuits.
All-day menu for all tastes (11am-4pm)

Tel: 01643 704765
The Avenue, Minehead, Somerset TA24 5AP

www.thebeachhotel.org

www.Visit-Exmoor.co.uk
is full of inspiring ideas for
your holiday.

Fancy a vintage train ride,
a wildlife safari or learning
to kayak? Get up close to
our famous Exmoor ponies,
explore the rocky shoreline
or marvel at our dark skies.

From boutique B&Bs,
cosy cottages, glamorous
glamping and award-
winning hotels we’re
looking forward to
welcoming you to Exmoor.

Find out more at www.Visit-Exmoor.co.uk
Follow us on Facebook and Twitter @VisitExmoor
#EscapeTheEveryday



Here on Exmoor we have some excellent
Farmers Markets and Farm Shops where you
are assured of the very freshest produce.

Look out for the popular Minehead Farmers
Market (www.mineheadfarmersmarket.co.uk)
in the centre of town every Friday between
8:30am and 2pm. Or visit Stuart Lowen,
family-run Butchers and Farm Shop, also
in Minehead, who sources meat and other
local produce of the highest quality (www.
stuartlowen.co.uk)

In Lynton, pop along to say hello to Dominic
at The Moorland Pantry. Here you'll find a
selection of organic meats from local farms,
fair-trade fruit, organic veg, groceries, dairy
and hand-made breads and pies. Occasionally
you may pick up some Lynmouth Bay Lobster.

The Dulverton Farmers Market
(www.dulvertonfarmersmarket.co.uk),
takes place, often with local music, on the
last Saturday of the month from April to
September. If you are visiting Dulverton
look out for ‘Frank the Fish’ who brings his
van here on Tuesday & Thursday mornings.
Farthings Farm Shop doubles up as a café
serving breakfast from 8am and lunches every
day until 3pm, all year round.

Every Thursday and Saturday between 9am
and 2pm in the South Molton Pannier Market
(www.visitsouthmolton.co.uk) you’ll find a
wide range of locally produced, reared and
grown foods, as well as plants, quality antiques,
and an array of talented Artisans. And if you
love cheese, look no further than The Cheese
Larder (www.thecheeselarder.co.uk ), also in
South Molton, who specialise in West Country
cheeses, but also have a great selection from
across the UK and the Continent.

CareMoor
for Exmoor

Dining Club

Celebrating beautifully cooked Exmoor produce

Quality Butcher
& Farmshop
Join us for a CareMoor for Exmoor Dining Club

event at various great venues during 2019. .
Enjoy a special meal prepared with the best Exmoor 01643706 034 | 1nfo@stuartlowen.co,uk
produce, meet the chefs and hear a local food story. 4b Hawksworth Rd, Minehead, Somerset TA24 5BZ
The price includes a contribution to CareMoor -

raising funds to keep Exmoor special. www.Stuartlowen.co.uk  f]

More information on CareMoor and general Dining Club enquiries at:
www.exmoor-nationalpark.gov.uk/caremoor
or call 01398 323665

Local, West Country, British
& Continental Cheese

Wines, Ports & Spirits, Cornish Charcuterie
Local Chutneys & Jams, Award winning Pasties
Devon Gift Hampers

The Cheese Larder, The Old Dairy, 12 Broad Street, South Molton
North Devon, EX36 3AE. Tel: 01769 572664

www.thecheeselarder.co.uk




Mixed Berry Oatie
(From Chapel House Tea Room)
200g Dunster Mill oats

250g plain flour

250g sunflower spread

75g golden syrup

150g Dunster Mill

jumbo oats

5 tbsp soft light brown sugar
1/2 tsp bicarbonate soda

1kg frozen summer berries

Preheat the oven to 170 degrees fan
assisted/190 degrees/gas mark 4

Place the frozen fruit in a bowl, cover

and microwave on full for 6-8minutes.

Drain off the excess juice. Add all
ingredients - apart from the jumbo
oats and fruit - to a bowl. Mix well
until all ingredients have come
together.

Spoon three

quarters of

the mixture

intoa

greased

&lined

2ocm tin

and press down

evenly. Add the fruit to the tin and
spread evenly across the oat base.

Add the jumbo oats to the remaining
oat mixture. Rub the jumbo oats in
until you get a crumble topping. Now
sprinkle over the fruit evenly.

Cook for 30-35 minutes.
Leave to cool. Only cut when the
Oatie is completely cold.

-+ Located in the

heart of this

picturesque

Village beside the

River Barle
-+ Freshly made on
the premises; cakes,
light lunches, soups
and FREE FROM
options available
Licensed premises, serving local Ales, Ciders
and a good selection of wine
Why not come along and enjoy a cup of
freshly grounded coffee or our local tea
Open daily Spring till Winter 0178
Now accepting all major
Credit and debit cards

4+ o+

Tel: 01643 831279
www.withypoolexmoor.co.uk
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DISCOVER YOUR
QUINCEHONEY FARM
AWIVEOF ACTTVETYFOR EVERION

VISIT OUR BRAND NEW ATTRACTION

Quince Honey Farm is located in South
Molton ‘The Gateway to Exmoor’

A working honey farm & tourist
attraction offering a full day out.
Our farm restaurant offers a brand new
menu full of delicious homemade
& locally sourced ingredients.

Visit the farm shop where you will find
products from our own hives that are
located all over North Devon & Exmoor.
During your visit you may wish to take
a tractor tour and be guided through
the acres of wildflowers to visit our
apiaries before attending one of the

VISTTOUR FARM SHOP OR BUY ONLINE! daily honey tasting sessions.

PURE

QUINCEHONEYFARM.C0.UK

NATURAL
|OCAL



