Welsh tlour spices
up Russian baking

RGANIC flours pro-

duced by Bacherdre

Watermill of
Churchstoke went on sale
in one of Russia’s flag-ship
stores in time for Easter.

Already used by many of the
UK’s top chefs and restaurants,
the artisan flours made by award-
winning Powys millers Matt and
Anne Scott at their ancient mill
will soon be available in Moscow
through Globus Gourmet.

Voted by The Grocer magazine
as the 12th best store in the
world, Globus Gourmet has 10
outlets across the city.

“Apart from Ireland, this is the
first time we have rted, and
the order came direct Globus
Gourmet who had seen our flour
in Harrods. They are taking eight
of our flours,” said Matt.

Following the International
Food Exhibition (IFE), which was
held last month in London, the
couple’s flours are also set to be
exported to the Seychelles along
with the possibility of orders from
Scandinavia and Dubai.
Discussions are also being held
with distributors in Paris and
Singapore.

Traditional water and electri-
cally operated equipment and

only the highest quality organic
ﬁrain and seeds are used to pro-

uce 13 different flours, which are
Soil Association approved.

Bacheldre Watermill flours have
received numerous awards,
among them a host of True Taste
Awards including a recent gold
award for their innovative pack-
aging featuring a series of celebri-
ty chef endorsed recipe cards, and
a silver award for their ‘Malted 5
Seed Flour’.

@ Bacheldre Mill is one of a dozen
leading food producers from
Wales and Ireland brought
together to share the secrets of
their marketing success in an
innovative project launched at
the International Food Exhibition
in London.

The producers to share
their experiences for 'Celtic
Recipes', an interactive DVD that
also includes filmed interviews
with trade buyers and a market-
ing workbook programme to help
guide and improve businesses.

“Celtic Recipes aims to help
Welsh food producers to improve
their marﬁeting and sales,”
explained Bethan Jones, manager
of True Food Marketing from
Menter a Busnes, the Wales-
based company behind the initia-
tive.

True Food Marketing developed
Celtic Recipes supg;rted by the
Welsh Assembly Government's
Food and Market Development
Division and the FEuropean
Union's INTERREG IIIA pro-
gramme which aids co-operation
between Ireland and Wales.

Following on from the DVD,
True Food Marketing is to hold
four marketing skills workshops,
starting in May and including one
at Builth Wells, to focus on the
key success factors identified by
the food producers.

The workshop series includes
how to successfully market food
products; selling skills with new
and existing customers; expand-
ing the market and promoting a
specialty food brand.

The Celtic Recipes programme
costs between £100 and £200 plus
VAT, based on a company's annu-
al sales turnover. The fee covers
the DVD, workbook, marketing
self audit tool and marketing
workshops for two delegates from
a  participating  company.
Companies taking part can also
access one to one coaching from
the True Food Marketing busi-
ness mentoring team.

Contact Bethan Jones, True
Food Marketing project manager,
on 01691 830189.



