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Christmas Lunch doesn’t have to cost the Earth
Natural England and Prue Leith launch The Nature of Food
Natural England has teamed up with celebrity chef and writer, Prue Leith, to produce The Nature of Food – a new publication and recipe selection which looks at the links between our favourite dishes and the health of our countryside and wildlife to show that good food doesn’t have to cost the earth.

The publication provides an illustrated food journey ‘from farm to fork’, showcasing the individual stories of farmers and food producers who, with the help of Natural England’s Environmental Stewardship schemes, are producing high quality, distinctive food and helping to look after the natural environment.

One such example is Joy Henderson of Wolsingham - a third generation farmer who, as well as rearing traditional Aberdeen Angus beef cattle organically, has a range of habitats that support an amazing range of wildlife and farmland birds such as oystercatchers, skylarks, barn owls and redshanks in an Area of Outstanding Natural Beauty.  With support from Natural England, the farm has even recently converted redundant farm buildings into a bunk barn that can be used as an educational and training centre for naturalists and eco-tourists from all over the country.


In the North East region there are over 587,480 hectares of agricultural land, of which nearly 80% is covered by some form of agri-environment agreement which Natural England manages to help farmers produce fresh local food in an environmentally friendly way. The Nature of Food includes top facts about our culinary history and regional food heritage and also addresses tougher issues around the decline of traditional orchards, farmland bird numbers and the effects of over-fishing.  A good start to greener eating is to find out what food is in season and what is produced in your local area – regional examples could include Craster kippers, Doddington ice cream or Wallington beef to name but a few. 
With Christmas round the corner, Prue Leith has donated a series of recipes to The Nature of Food which aim to help people make informed choices about their Christmas ingredients and celebrate British food produced with nature in mind. The digest of Prue Leith’s special Christmas recipes is available from specialist food outlets and can also be downloaded from Natural England’s website at: www.naturalengland.org.uk  


More information on food specialists in the North East can be found on www.northumbria-larder.co.uk  Northumbria Larder is the North East's prime source of regional Fine Food and Drink. It consists of independent food and drink producers in County Durham, Northumberland, Tyne and Wear and Tees Valley. 

Rob Aubrook, Regional Director for Natural England in the North East said:


 “Environmental Stewardship schemes cover two thirds of England’s farmland and have helped ensure that producing food does not have to come at the expense of our landscapes or wildlife if we adopt the right approaches. Our decisions about which foods to buy can have an equally important impact. By finding out about where our food comes from and by making informed food choices, we can support high quality food production, a healthy natural environment and the wildlife that depends on it.”

Prue Leith, celebrity chef and author, said:

 “The food our farmers grow is not only some of the best in the world but it is also a vital part of our culture and heritage. It is important to realise that food produced in harmony with the environment is not just for the well-heeled. Inexpensive, locally grown ordinary veg often has more flavour than the priciest imported stuff. I hope the recipes I have provided for The Nature of Food remind us that, if we can be demanding about origin and quality at Christmas, we can be assertive savvy shoppers for the rest of the year too.”  

ENDS ...

Note for Editors:

For further information or a copy of “The Nature of Food” publication contact: 
Pamela Dive or David Hirst on 0300 060 1017 www.pamela.dive@naturalengland.org.uk
or visit: www.naturalengland.org.uk
About Natural England
Natural England is the government’s independent advisor on the natural environment. Established in 2006 our work is focused on enhancing England’s wildlife and landscapes and maximising the benefits they bring to the public
-       We establish and care for England’s main wildlife and geological sites, ensuring that over 4,000 National Nature Reserves and Sites of Special Scientific Interest are looked after and improved.
-       We work to ensure that England’s landscapes are effectively protected, designating England’s National Parks, Areas of Outstanding Natural Beauty, and Marine Conservation Zones, and advising widely on their conservation. 
-       We run England’s Environmental Stewardship green farming schemes that deliver over £400 million a year to farmers and landowners, enabling them to enhance the natural environment across two thirds of England’s farmland.
-       We fund, manage, and provide scientific expertise for hundreds of conservation projects each year, improving the prospects for thousands of England’s species and habitats.
-       We promote access to the wider countryside, helping establish National Trails and coastal trails and ensuring that the public can enjoy and benefit from them.
Additional Information:

Why not set a challenge over the holiday period to try to produce a meal using some of the many specialities by food producers in our region. On the menu could include some of the following: 

(NB this is purely a random selection and there are many others that could have been included! – see www.northumbria-larder.co.uk for more information)
MENU
Locally sourced chicken liver pate 
(A J Butchers, Jedburgh)

Asparagus spears (Brockbushes) with 
Hollandaise sauce made from free range eggs 
(Border Eggs – Chickens are played Radio 2 every day!)

Specialty Wallington sausages 
(National Trust, Wallington)

Oak Smoked Craster kippers or Salmon from a fourth generation family fish curers 
(L Robson & Son, Craster)
***
Turkey or Black Faced Lamb 
(Northumbrian Quality Meats)

Beef or Lamb from the Wallington Estate 
(The National Trust)

Aberdeen Angus Beef or rare breed Saddleback Pork
(Broom House Farm Butchery)

Fresh seasonal Vegetables straight from the field 
(Blagdon Farm Shop, Blagdon/ Brockbushes Farm, Corbridge)

Choose from over 20 varieties of potatoes 
(Carroll’s Heritage Potatoes, Cornhill-on-Tweed)

***
Christmas Pudding with lashings of organic cream using milk from its local herds or yoghurt 
(Acorn Dairy, Darlington)

Seasonal fruit 
(Border Berries, Kelso)
Fruit Compot
(Brockbushes Farm Shop,  Corbridge)
Speciality ice creams
(Archers Jersey Ice Cream, Darlington)
Christmas Pudding Ice Cream
 (Morwick Dairy, Warkworth)

Home made ice cream and cheese
(Doddington Dairy, Wooler)
Home made ice cream and cheese
(Doddington Dairy, Wooler)
Traditional Beers and Ales
(Allendale Bewery Co)
