RUTTINY divriysiye severl Lu-ivtdleu
shows — the new Off Licence Show,
Food & Drink Logistics, Café+, Baking
Industry Exhibition, IFFE and
Convenience Retailing Show — the
bi-annual event attracted retailers in
their droves.

This year's show had a clear
regional focus, with food groups
across the country showcasing new
and more established producers. Heart
of England Fine Foods brought 26
producers to the table, including
12 first-time exhibitors. The
newcomers under this banner included
Quartz Brewery, Worcestershire dairy
Churchfields Farmhouse Ice Cream,
luxury ready meal company The
Chopping Block and fresh soup
producer The Soupery. “We're a
fledgeling business, so it's taken us a
few years to feel secure enough to
attend a national show,” said Brendan
Mulholland, managing director of The
Soupery in Leicestershire. “Until now
we've only supplied shops in our
region, but we recently decided to
target delis and farm shops across the
country. The response from potential
buyers at the show was amazing so
far, and we acquired plenty of leads
to follow-up on,” he added. There
were also more than 30 international
pavilions from as far afield as Australia,
India and South East Asia.

Perigord Truffle. “Consumers are
always looking for really decadent
indulgences, and if the feedback
we've received at the show is
anything to go by, our products
really fill a gap in the market,” said
Kairen Dods, owner and founder.
Another new range that stood out
was The Big Yum's selection of
chocolate-covered salted pretzels.
“Mixing sweet and savoury is a big
trend at the moment, and we've
spoken to a number of interested
buyers. Expo is the perfect place to
launch a new product — we've
already rebooked for 2012,"” said
Pippa Witcher, co-owner.

Artisan cheese producer
Appleby’s joined two of its
distributors (Carron Lodge and
Anthony Rowcliffe & Son) on their
stands. The company made the
most of the opportunity by chatting
to visitors and getting valuable
buyer feedback. “It's always good
for us to meet the trade customers
that buy from our distributors.

need lots of new lines to fill the
space,” said Mrs Pinchin. “As we try
to source as much of our produce
locally, we're predominately looking
for Lincolnshire producers. Having
the show split into regions has made
this process so much easier,” she
added. Sangita Tryner, director of
Delilah Fine Foods in Nottingham,
came to the show looking for food
with more of an international
influence. “I'm open to stocking
any type of products, the more
innovative and exotic the better. | try
to get to shows like this as much as
possible — it keeps my finger on the
pulse,” said Ms Sangita.

One of Expo's highlights was the
Business Briefing Theatre which
hosted several challenging debates

each day. Although the theatre's
location was quite out of the way,
causing some visitors to miss
seminars, the majority of the
discussions were packed. There was
a full house at ‘Taking on Tesco —
Unlocking the secrets to
independent retail success’,
demonstrating that competing
with the multiples continues to be
a main priority for many. The panel
of experts discussed practical ways
for retailers to compete with the
multiples, including getting involved
in local charity events and simply
stocking products that consumers
want. “Too many retailers are
concentrating on failing sectors.
Growth areas at the moment are
fresh and chilled produce, so that's
where independents should be
focusing,” said James Lowman,
chief executive of the Association
of Convenience Stores. Another
seminar, 'Party Time — What should
the next Government do for the
Industry’, provided the audience
with an extremely heated debate.
Jill Ardagh, director general of the

BritisSn >OTT LIINKS ASsSOCIduon,
criticised the Government's
increasingly tight control over the
food industry, especially The Food
Standards Agency's introduction of
traffic light labelling. “This is limiting
and misleading because it suggests |
there are good and bad foods.
Everyone knows diets in general
are more important than specific
food groups,” she commented.

Overall the event proved that
despite the downturn, buyers and
producers alike are looking to the
future and are keen to find ‘
innovative ways to make their
businesses prosper.

Jack Halliday, group sales
manager for Food & Drink Expo
was delighted with the outcome.
“A record number of visitors came
to this year's show. The aisles were
packed across all four days and
exhibitors were understandably
delighted with both the number
and calibre of visitors. It's not
surprising, then, that we've already
taken many bookings for the next
show,” he concluded.




