***Press Release***

Eco-catering that is seasonal, sustainable and delicious
AN environmentally-friendly catering company in Gloucestershire is proving that you can cater for the masses and still 'Love Food, Hate Waste'. 

While home cooks and top chefs have embraced seasonal produce and sustainable cooking in recent years, the catering industry lags behind in its green credential. 

Disposable plates, mass-produced food and tonnes of wasted left-overs are major problems for caterers.

However catering company Berry Blue Creative Food has embraced the Love Food Hate Waste message and is proving you can do large-scale catering with a conscience. 

Louise Brown who runs Berry Blue with chef Michael Dart from her converted farmhouse in a rural part of Gloucestershire, creates dishes from local, seasonal, sustainable produce, some of it picked straight from the farm. 

Not only that but nothing gets wasted, left-overs are composted or fed to the farm chickens and air-miles are kept to a minimum as they try and source most of their ingredients from within a 60-miles radius of the farm. 

Cooking around the seasons gives the company a huge advantage in the environmentally friendly stakes. Using food when it is abundant and at its freshest cuts down on food miles and ensures food is as tasty as possible.

By cooking dishes from scratch unnecessary packaging is also avoided.

“Berry Blue is very different from most catering firms because we are totally passionate about local, seasonal food,” said Michael. “We use fresh produce and support independent food producers from the local area. We want to show people you can cater for lots of people but still cook everything from scratch using seasonal ingredients.”
Michael continued: “We also cater for major companies who have a corporate responsibility to cut carbon emissions and provide their clients and staff with good quality food. We'd like to see more businesses taking responsibility for their impact on the environment.”

The aim of the Love Food, Hate Waste campaign, launched by Government-funded organisation WRAP in 2007, is to make people aware of the amount of food we waste in the UK and to teach home cooks how to make the most of abundant ingredients and left-overs.

The idea behind the campaign fits perfectly with Berry Blue's ethos to create sensational dishes out of whatever is growing during the year, whether that is pumpkins in autumn from the farm or organically reared salt-marsh lamb from Gloucestershire in spring.

Gluts of fruit are turned into jam and extra vegetables into sauces, pickles and chutneys for use in their dishes all year round. 

The green credentials enhance the flavour of the food such as seared Cornish scallops with roasted pumpkin, dry cure bacon and sage or roasted Ashton Court venison with pancetta, celeriac dauphinoise , winter greens and blackberry jam. Seasonal canapés include Chew Valley smoked salmon crostini with beetroot chutney and crème fraiche or homegrown pumpkin and cumin samosas with spicy tomato dip.

“We often find that the catering at special events can be forgettable, especially if it is pre-packed food that isn't fresh or tasty,” said Louise. “We want our food to be the star of the event, to be unforgettable and people have complemented us on how memorable the food has been when we have catered for them. That's what keeps us going, we always want to exceed expectations.”

Since its launch in 2008 Berry Blue has catered for top solicitors Clarke Willmott, Bristol City Council, The College of Law and Bristol City Football Club, where Berry Blue catered for the kick off to Bristol's 2018 World Cup bid.

Berry Blue is also exclusive caterer for top gardener and author Jekka McVicar's herb farm open days in Alveston, South Gloucestershire.

To find out more about Berry Blue Creative Food visit the website www.berry-blue.co.uk
To interview Louise and Michael call: 07774 791000

Notes to editors:

· Berry Blue was re-launched in 2008 by Louise Brown, 40, currently a solicitor who has a passion for good food. Having seen catering from the other side, eating poor quality food at corporate events, they were keen to ensure their service was altogether something different. She has been joined by chef Michael Dart, who is passionate about working with seasonal produce and worked in hotels and restaurants in Hampshire before joining Berry Blue.
· Most produce used by Berry Blue Creative Food is sourced within a 60 mile radius of the farm in Cam, Gloucestershire. Much comes from the farm itself, which has a vegetable patch, orchard and free range chickens. They are working towards Soil Association Food for Life accreditation. 

· Berry Blue composts all its food waste, uses recyclable disposable plates and cutlery and have low food miles.

· Louise and her husband Jeremy appeared on a 2005 episode of Grand Designs when they renovated their 16th century barn in Cam from scratch.

