
DRINK UP, GIRLS 

Food-matching 

ideas to get  

more women 

buying bottled 

beers

SANGITA & 

DELILAH
Nottingham’s 

favourite is 

our Deli of 

the Month

INSIDE: HOW TO BUY COFFEE BYFORDS 

SELFRIDGES MYSTERY SHOPPING 
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digest

Lifting the lid on jams & preserves
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 Annual membership £220.00 (+ VAT) TOTAL £264.00 

Membership is for one year from date of enrolment 

We enclose our cheque/bankers draft made payable to The Guild of Fine Food Ltd  
* A £10 transaction fee must be added to all non £sterling cheques. A VAT receipt will be issued.

Please debit my  M/Card  Visa   Maestro
 	

Card No:                     3 digit security code:    
Start Date   /   Expiry Date   /   Issue No:  

Company Name: 	

Business Address:	

	

	  	 Postcode: 	  

Email:	 	 Website: 	  

Tel:	 	 Fax:	  

Contact Name: 	 	 Mobile:	

Signed: 	 	 Date: 	

If member of a Regional Food Group, please state which one: 		

Nature of business: 	

Please return with full payment to: The Guild of Fine Food Ltd, Guild House, Station Road, Wincanton, Somerset BA9 9FE 

1998 Data Protection Act
In line with the above Act, your business information is given to us freely and held securely. Your data is only used by the Guild of Fine Food and shared with other members of the 
organisation. No emails or telephone numbers are shared or published.

Enrolment form for Associate Members

school ofartisan food Training centre for traditional craft skills opens at Welbeck

WElsh food chaMPion‘We all need to produce more and import less before it’s forced upon us’
INSIDE: hoW to BUY chocolatE  valENTINa  soft italians 

IbErIca  chEEsE 2009 at Bra  SpEcIalITy oIlS  shElf talk

December 2009  ·  Vol  10 issue 10 

The best products and the 
best delis meet the best of the 

rest in our end-of-term report

class of 2009

sUZ lEY‘Some suppliers will have to change because they’re not 
meeting the needs of the customer’

More? The Artisan Bakery’s 
Gluten-Free Muddees  
Great Taste Awards  

Supreme Champion 2009

 

GET SET FOR 

EASTER 

Sweet ideas for 

Spring’s seasonal 

sales booster

PARESH TEJURA

“How often 

do you see a 

cheeseboard in 

a good Indian 

restaurant?”

INSIDE: HAlSEy’S OF HiTcHin   BETTER RETAILING   

dEli REciPES   ARTISAN cHEESES   GlASGOW 2010

January-February 2010 ·  Vol  11 issue 1 

Mehdi Boukemach  

brings his Gallic flair  

to Yorkshire fare
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cOnnEcTiOn

GROUnd 

FORcE
Making the 

most of coffee 

in shops and 

deli-cafés
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