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Store backs British farmers with Bacon Butty Friday

GOURMET food store Lewis & Cooper hopes to give a bacon butty-fuelled boost to British pig farmers.

Starting this month [JAN], the Northallerton store is launching Bacon Butty Friday to encourage people living and working in and around the county town to buy British with either a beautiful bacon butty, marvellous Masham sausage sandwich or – for those on a fat-fighting post-Christmas diet – a cup of healthy home-made soup.

Each Friday, office workers will be able to telephone or email in their orders in advance on 01609 766712 or kate@lewisandcooper.co.uk for collection. Emailed orders must be placed by 10am on the day.

Tea room manager Sam Booth said: “After the highs of the Christmas holiday, we wanted to give people something to look forward to, once all the decorations are put away for another year and they are back at work.

“Here at Lewis & Cooper we are very proud of our locally-sourced foods – our Tea Room Hero suppliers have been celebrated for some time now – so Bacon Butty Friday is also a good way to remind people of the importance of insisting on British bacon and pig products.”

As well as top quality British back bacon, lunchtime customers can enjoy crusty rolls stuffed with bangers from Masham Sausages, made by Paul Dennis down the road in Melmerby, between Ripon and Thirsk.

Bacon butties and Masham sausage sandwiches are just £2.10, while a cup of steaming soup of the day – a vegetarian option is usually available – is £1.95. Also available is a range of takeaway drinks, including a steaming cup of L&C’s own blend coffee (80p for a 10oz cup), cappuccino or latte (£1.20), tea (80p) or hot chocolate (£1.20, or £1.45 for the version with marshmallows and whipped cream).

Lewis & Cooper joint managing director Victoria Howard said: “We want to make Fridays special for hungry customers in January, but who knows – if it takes off, perhaps every day could become a bacon butty day?”

Why support British pork?*

l Self-sufficiency. According to the most recent data, in 2007 there were 379,000 breeding pigs in England and Wales, down 2.7% on 2006. The drop continues a long-term trend that has seen the United Kingdom herd fall substantially by 52pc since 1997. UK self-sufficiency in pig meat has fallen from 84pc just ten years ago to an all-time low of 50pc in 2006. In 2006, pig meat imports – mainly from Denmark, the Netherlands and Germany – were up 37pc on 2001 levels.

l Animal welfare. In addition to EU-wide rules relating to animal welfare, the UK imposes extra measures that ensure British pigs are better cared for, including a ban on close confinement in individual stalls for non-lactating sows of any age (most other countries continue to use stalls, and can do so until 2013, when an EU-wide ban comes into force).

More than 90pc of UK pig meat is produced under the auspices of farm assurance schemes such as those run by Assured British Pigs and Genesis Quality Assurance. These schemes have defined written welfare standards which are audited by independent annual inspection and quarterly visits from a veterinary surgeon. No such similar large-scale schemes governing animal welfare exist in other countries. 

The UK has a higher proportion of extensive production systems than other EU and non-EU countries. It is estimated that up to 40pc of UK sows are managed in outdoor systems, and that the great majority of sows have access to straw bedding – which is important for health and behavioural reasons – while some 65pc of finishing pigs have some degree of straw bedding. 

But a survey carried out in 1999 indicated that no other EU country had more than 10pc of finishing pigs in systems with straw. 

l Uneven playing field:

The United Kingdom has a higher cost of production than most other countries within the EU – 12pc more than the EU average in 2006 and 60pc higher than North and South American exporters. 

Trade restrictions on the basis of animal welfare standards are not permitted by the World Trade Organisation, so the UK (and the EU in general) is at a significant competitive disadvantage.

* from a paper by the Farm Animal Welfare Council, July 2008

NOTES TO EDITORS

· Please find attached a jpg picture showing Lewis & Cooper managing directors Victoria Howard and Bettina Bell, with 12-week-old Penelope the pig.
· For press inquiries, please contact Gareth Dant on 01609 760059 or 07929 869269.
· Masham Sausages is a small family business originally set up in 1999 by friends Paul Dennis and Richard Welford of Beavers Butchers fame in Masham. Richard has recently gone back to giving 100% attention to his shop, while Paul’s wife Michelle has become a partner in the business, which makes 25 different varieties of sausages a day using pork, lamb, beef, duck, venison, wild boar and rare breed pork. Most meats and seasonings are bought locally. For more details, contact Paul on 01765 640099/07860 102868.
· Lewis & Cooper’s Northallerton store is at 92 High Street, telephone 01609 772880; a second store can be found in Yarm, within Strickland & Holt at 44 High Street, telephone 01642 802147. The Northallerton store is open 8.30-5.30 Monday-Friday, 8am-5.30pm on Saturday and 10am-4pm on Sunday.
· Lewis & Cooper stocks 35,000-plus lines, including its multi-award winning hand-made plum puddings, luxury fruit cakes and massive range of world-famous hampers. For more details of these, and of their many awards, please visit www.lewisandcooper.co.uk. 
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