FOOD HEROES *

00

ane Tomlinson, Founder and
J Managing Director, received

the award from the Society’s
President, Hugh Bourne. “I am thrilled
to receive this prestigious trophy on
behalf of all the team at Redhill Farm
who work so hard.”

“We are in complete control of
every stage from rearing our outdoor
pigs in our own fields to selling our
delicious pork products direct to our
loyal customers who have given
us overwhelming support and
encouragement over the
years. We are really proud
of what we do and this is a
wonderful recognition of all
our efforts,”” she added.

“The Oscar Brown
Perpetual Challenge Cup is
one of the highly coveted awards
we present at the Lincolnshire Show.
The judge selected Redhill Farm from
more than seventy food stands for its
excellent presentation and the passion
and commitment shown by Jane for
producing quality local foods from
field to fork,” commented Richard
Crust, Steward for the Lincolnshire
Agricultural Society.

Redhill Farm Free Range Pork,
based near Gainsborough, has earned
an outstanding reputation for the
consistent quality of its pork products
thanks to complete traceability,
producing all their products themselves
by hand on the farm from their own
herd.
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Redhill Farm Free Range
Pork has also achieved

outstanding success at this year’s
national Great Taste Awards walking
away with six Gold awards. The farm
has now won a Great Taste award for
every product it produces.

It was awarded 2 star Gold Awards
for both its Oak Smoked Streaky
Bacon and Oak Smoked 100% Free
Range Pork Sausage (Gluten Free). A
total of four 1 star Gold Awards were
also awarded to Redhill Farm for its
Dry Cured Collar Bacon, Dry Cured
Ham, Free Range Belly Pork and
Lincolnshire Pork Pie.

“The Great Taste Awards are
renowned as the Fine Food Oscar’s and
the 3 star system is their equivalent
of Michelin Stars for food producers
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so we could not be more thrilled,”
commented Jane. “To have now
won a Great Taste award for every
single product we produce is the most
wonderful accolade for our business
and testament to the hard work and
dedication from all the team at the
Farm,” she added.

To achieve a 2 star Gold Award
a panel of up to twenty judges must
unanimously agree that the entry has
achieved absolute perfection and 1
star Gold Awards are presented for
food that is virtually faultless. Food
is judged by at least three different
judging panels and this year over 6000
products were entered from over 1300
companies. All the tasting is blind and
the judges are fine food retailers, chefs,
restaurant critics, food writers and
other industry experts.




