Savouring South West England
Devon lanes sparkle with the earliest spring primroses and early lamb is cooked with style and offered alongside real ales in thatched pubs in sleepy villages. A cornucopia of smoked delights, from eel to garlic, awaits visitors to Brown and Forrest’s Somerset Smokery. Their adjoining restaurant is a magnet for ‘foodies’ - hot smoked salmon steaks flavoured with garlic and spices ooze flavour. 

Local wines are crisp and dry, perfect with freshly caught mackerel pan-fried with herbs or soused in piquant vinegar and served with locally made farmhouse breads. Restaurants perch on harboursides, menus offering the best of the day’s catch and the finest West Country beef and poultry. Cornish Yarg, a unique, nettle wrapped cheese with the tang of green pastures, is the highlight of cheeseboards and the ideal prelude to a final regional treat - Julian Temperley’s very special apple brandy from Somerset.

An award winning Farmers Market takes place every Wednesday from 9.30-2.30 on Corn Street, in central Bristol. Local producers from a 40-mile radius sell a wide range of delicious food from cheese, fish, honey, cakes, vegetables to meat, game and traditional Christmas poultry. All the produce is grown, reared, caught, brewed, pickled, baked or smoked by the local stallholders.

The monthly Slow Food Market also takes place on Corn Street from 10am-3pm on the first Sunday of every month - it's a real treat for lovers of real food. Talk to the producers, sample and purchase a fantastic range of items, and find out more about Slow Food. Food for sale includes award-winning meat, game, poultry, specialist breads, handmade chocolates, organic spices, local vegetables and fruit wines, ciders and preserves.

Bristol’s Eastside is home to restaurants serving food from around the world and a fascinating range of specialist grocery shops including a Caribbean grocer, sweetmart, halal butcher.
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