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Press Release

HISTORICAL FOOD FESTIVAL 
The Coastguard, St Margaret’s Bay, 05th September 2010
On Sunday 5th September The Coastguard Pub & Restaurant will be stepping back in time to delve into the rich history of food. The beer garden will be transformed into a medieval setting with cookery demonstrations, puppet shows, talking wall, children’s entertainment and a medieval street band. 

There will be a host of suppliers from across Kent as well as visits from some of our friends in France. From Kent there’ll be Gadds’ The Ramsgate Brewery, Rough Old Wife Cider, Tom of Tom’s Cheese, supplier of British unpasteurised cheese, and English Wines. The Weald Smokery will be over from East Sussex. And from France there’ll be representatives from JC David of Boulogne, fish smoker, from Philippe Olivier Master Fromager for Northern France and from 2 Caps the artisanal brewery in Tardinghen. There’ll also be entertainment from East Kent Morris Men, a hog and venison roast stoked up with traditionally made charcoal and a talk by a representative of the National Fruit Collection at Brogdale Farm. 

The festival will start at 10am and will run until the early evening.  It will be the first of many historical food festivals at The Coastguard, why not come down and experience the festival at its very beginnings?

For more details,

Sam Wydymus

Festival Office: 01304 851010
Restaurant Bookings: 01304 853176

thecoastguard@talk21.com | www.thecoastguard.co.uk | twitter.com/thecoastguard
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