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For Immediate Release

Leisure in Hyndburn present

THE 13TH LANCASHIRE FOOD FESTIVAL
Winner of the best Tourism Event of the Year at the Lancashire and Blackpool Tourism Awards
Featuring special guest- Gino D A’campo (Sunday 11 April only)
Saturday 10th and Sunday 11th April 2010:

Admission £1-under 16 free when accompanied by an adult
Accrington Town Hall 10am-3.30pm

Prepare your tastebuds for a culinary extravaganza at the 13th Lancashire Food Festival. Over 50 exhibitors from Lancashire and beyond will be on hand to tempt you with a huge selection of food favourites ranging from Lancashire Hotpot to hand reared beef, Lancashire kippers to exclusive homemade chocolate… there will be something for everyone.
This Feast of a Festival presents a whole host of food to sample and buy in the Festival Hall and Marquee, including traditional Lancashire foodstuffs alongside more exotic and international treats.  There will be cookery demonstrations and children’s workshops, you will even be able to learn how to smoke a kipper with one of our regular exhibitors- The Port of Lancaster Smokehouse. If you need a well-earned rest the festival café will be serving Lancashire Tea as well as some special treats!  
We are proud to welcome back for the second year running favourite TV chef Gino D A’campo to our cookery theatre.(Sunday 11 April only) In 2009, Gino scored a spectacular success, winning the title King of the Jungle on ITV’s hit series, I’m a Celebrity Get me out of Here! Viewers took him to their hearts, voting him the series winner by a huge margin.

From the boy who cleaned the pizza oven in Naples to the food manager at a Pavarotti reception, the direction of Gino’s young life could have been very different….

Born into a Neapolitan family, Gino inherited his grandfather’s (a head chef) love of cooking and entered the Luigi de Medici Catering College at the age of fifteen. He continued to develop his skills through the kitchens and restaurants of Europe, including Perignon in Nice and a spell as Head Chef at Sylvester Stallone’s Mambo King in Marbella (aged 19) before coming to England the following year.
Here, he took on Head Chef assignments in London restaurants- including Pane Vino and The Orchard in Belsize Park- before joining a major Italian food company as Development chef.

Gino now owns his own import and distribution company, Bonta Italia, and continues as development consultant chef for ready-meals manufacturing companies.

His particular skill in the blending of olive oil led to his first TV engagement with UK Food as a guest on Good Food Live. Such was his immediate success that, besides making frequent appearances as studio guest chef, he became a featured co-presenter. BBC TV soon took notice of his natural ability and regular appearances on BBC 2’s leading food programme Saturday Kitchen quickly followed. 2004 also saw Gino’s first appearances on BBC 2’s prestigious Ready Steady Cook, where he became a firm favourite. He also became a hugely popular regular guest on The Terry and Gaby Show for Channel 5 before moving to ITV to present the One Stop Food feature on their flagship morning programme, This Morning,  www.ginodacampo.com 
Gino will be performing three cookery demonstrations as well as a meet and greet/ book signing session. Please telephone 01254 380293 for tickets and more details or check out the ‘what’s on’ page at www.lancashirefoodfestival.co.uk.

The last year has been another very hectic one for Lancashire Food Festival favourite, Philippa James. Being invited to Gordon Ramsay’s, ‘The F Word’ as a judge for the final of the ‘Local Restaurant of the Year’ came completely out of the blue, with a ‘phone call from Channel 4! The judges were described by Gordon as, “The toughest diners, ever!”

As well as her monthly column, writing as cookery editor for Lancashire Life, Philippa is now a ‘Food Consultant’ to BBC Radio Lancashire’s, ‘Gilly in the Afternoon’, as well as to ‘Booths’.

Philippa’s …The Cookery School is described as, “Inspirational!” Here Philippa shows you how to make delicious dishes, quickly, easily, and with the minimum of effort! 

You can also see this busy lady on ‘YouTube’ in ‘Philippa’s Kitchen’.

Philippa will be demonstrating great ways to, “Feed the Family!” on Saturday, in the Cookery Theatre, and on Sunday she will be running children’s “Food Workshops”, where she hopes to tempt the younger generation into the kitchen! www.philippas.co.uk
Christina Tilbury will be making her debut in our cookery theatre on Saturday 10 April. Christine is the principal tutor at the Corden Vert school in Cheshire. A vegetarian for 34 years, Christine teaches students and chefs how to produce an imaginative and varied vegetarian cuisine. We are excited to see what inspiring vegetarian dishes Christine produces in the cookery theatre.
Whilst in town why not visit the area’s other main tourist attractions.

Next to the Town Hall you will find Accrington Market a stunning example of a traditional Victorian market hall which is undergoing a £1.5m facelift. Since the corner stone of the Market was laid in May 1868 by S.Dugdale Esq the market has played an important role in the life of the community and it is hoped the investment will inject new life into the hall. Whilst visiting the Food Festival why not call in and see what has changed. There will be cookery workshops taking place in the newly refurbished upper level. Check the website for more details.
Haworth Art Gallery, home to a stunning permanent display of Tiffany glass, an excellent collection of 19th century oil and watercolour paintings this beautiful Arts and crafts house is well worth a visit. Over the Festival weekend the Tea Room will be open serving some Lancashire treats. Tel: 01254 233782.
Oswaldtwistle Mills 
Enjoy the recently added  Northern Ingredient Visitor Experience, enjoy a traditional Lancashire lunch in The Hungry Tackler Restaurant and witness Stockley’s Sweet Street, the working sweet Factory, where you can watch sweets being made in the traditional way. Check the website for more details www.o-mills.co.uk.
So, come along, have a great day out, nibble new taste sensations, and enjoy a traditional warm Lancashire welcome.
The Food Festival is organised by Leisure In Hyndburn  with support from Made in Lancashire, Oswaldtwistle Mills and  Hyndburn Borough Council. 
Further information on the Festival is available from:

Accrington Information Centre

The Town Hall

Blackburn Road

Accrington

BB5 1LA

Tel: 01254 380 293

email: kerry.smith@leisureinhyndburn.co.uk
www.lancashirefoodfestival.co.uk
The Food Festival is always looking for new sponsors so if you as an organisation or an individual would like to get involved please telephone Kerry Smith, Events Manager on 01254 380658 or email kerry.smith@leisureinhyndburn.co.uk.
How to get to the Lancashire Food Festival

Accrington Town Hall, Blackburn Road, Accrington, Lancashire BB5 1LA

By Car: Accrington is easy to reach from the M6 (J29), M65 (J7) and M61 (J9). Accrington Town Hall is only a few minutes walk from all town centre car parks.

Parking is free in the town centre for a maximum of three hours. 

By Bus: Accrington Bus Station is located directly next to the Town Hall and Market Hall. Tel 01254 872595 for bus information.

By Train: The Town Hall is a short 5 minute walk from Accrington Train Station (nearest Inter-City Station - Preston) Tel 08457 484950.

-Ends-

Officer Contact: 
Kerry Smith – Events Manager  01254 380658
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