I]Erhyshire Tea is blended by
Nurthern Tea Merchants based
in Chesterfield, Derbyshire. In

Dersysuike Born axo BREVED (059 The Northern Tea Compa-
ny. Chesterfield was founded by David Pogson, whose
father before him was a successful tea merchant
teaching David all he knew about the trade. Northern
Tea Merchants was one of the first companies in the UK
to manufacture their own tea bags. Now incorporating
David's son James into the business, they have become
internationally recognised within the tea trade for
Importing Tea, Coffee and Cocoa from growers in the
major producing countries. This Derbyshire company
blends tea that matches or surpasses branded qualities
and and are contract packers for “Own Label Teas”,
such as our very own “Derbyshire Tea" blend. In 2022
Derbyshire Tea was granted the Trade Marks for the
Ingotype and wording “Derbyshire Tea" by The Intellec-
tual Property Dffice. 130 years after tea was first
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The Crooked Pickle Co. was established in 2018 after realising that there was a dis-
tinct gap in the UK market for inventive and tasty pickled vegetables. Sure, you can
find "pickles”-such as chutney on every local market, butdreshly picked vegetables
preserved in a pickling vinegar are hard to find. Supermarkets usually only offer the
same old fare of pickled onions, gherkins and beetroot. Nothing wrong with that but it's been the same since
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blended in Derbyshire, it is available again. A superior
blend, chosen by, blended by, and packaged by Derby-
shire folk who are proud‘of.the rich heritage of their
county. Derbyshire Born and Derbyshire Brewed!

Croats Farm Shap is a family run business based in the beautiful
Derbyshire hills with stunning views across fields of Shire horses. At
Croots Farm Shop we are very proud to be suppaorting local suppli-
ers and serving our customers with some of the very best food and drink available
throughout Derbyshire. Our award-winning farm shop'ofters locally produced beef, poultry
and free range pork, with the added bonus of our home-produced lamb. along with our
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homemade sausages. pies. quiches, cakes and much. much more!

DARLEY Setinthe Derwent Valley Mills World Heritage
ABBEY Site the seventeenth century cotton mill we call
‘ home once crafted the purest cotton thread for
those with a penchant for the finer things in life,
powered by water from the River Derwent.
. Today we expertly craft our fine spirits in small batches using
the finest ingredients, honouring the history within our hallowed
walls to master classics that leave a lastingjimpression. For
connoisseurs who enjoy impeccable taste with just a hint of
whimsy.
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Derbyshire Delicious Pyclets & Datcakes have

Db/ﬁ/ been made in Derby for over |60 years from

v

PYCLETS different locations throughout Derby City

. Y from the historic Derby Market Place,
through the arches and into the Market Hall.
They are now available again for home delivery within a miles
or click and collect from Stepping Lane on the last Thursday of
every month. We are currently looking for retailers and cafes
in Derby.

e Nestlg's Tutbury factory, situated near the South Derbyshire
I u Stl hurder, is the home of the iconic Nescafé coffee'with brands like
Nescafé Original, Nescafé Gold and Nescafé Dolee Gusto manu-
factured onsite. Based at the site for over 120 years, Nestlé Tutbury factoryis & coffee
powerhouse; the Nescafé Gold freeze-dried coffee line alone can produce overs2all.000 jars

every day. The factory employs around 300 people and produces over 35,000 tonnes of
coffee every year.

Withers Gin is founded by Sarah Withers, and is a

family owned business based in The East Midlands. Gl

is the first gin from Withers Gin, there are more to

come, with recipes and bottle designs queued for the

‘(' Collection. Dur gin recipes are exclusive to With-
ers [in and have been developed with guidance from Ed Gibsan,
formerly Head Distiller at Burleigh's and Bond Street Distillery. Ed is
an exceptional advisor and has been a powerful influencing force in
the creation of Gl.

The Brown Family have been milking
¥ their herd of Holstein Friesian
} cows at Brunswood Farm, Locko
Park, Derby since 13a3. They have
been making Bluebells creamy
luxury artisan ice cream using milk from the cows on
the farm since December 2008 when they converted
half the redundant buildings in the farmyard into a
tiny production area (situated in the shed where
Grandpa Brown had once hand milked his very first
Bluebell the cow). The creamy milk was carried from
J the dairy. across the yard to the production area in

1 covered buckets. The food miles were all of 20 me-
tres! That was the starting point, the rest of their
story is full of Royal visits, Great Taste Awards,
International Awards, of Prime Ministers and Chan-
cellors, National awards and of course, plenty of
great taste and funlll Nowadays, there are 26 fla-
vours of Bluebells |ce Creams and Sorbet.

The doors of the Pat a Cake studio opened in
September 2021. At our pink palace you can get
a'show stopping celebration cake and you can
also order hundreds of custom branded good-
ies to engage, reward and treat your employ-
ees. While sticking to our fundamentals - making totally out
of this world bespoke celebration cakes - we embraced the
opportunities to grow and branched out into multiple other
endeavours. We're sending out pop-ups to events all over the
Midlands. We've fulfilled corporate orders, making thousands
of our goodies for the likes of the NHS, Colleague Box and
other national level companies.
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