Vegetable Box Schemes
Bredon Hill Foods
710447
www.bredonhillfoods.co.uk

Meadwell Farm Shop
Cleeve Road, Middle
Littleton WR11 8JR 834241

Fork to Fork
The Coach House
Pensham, Pershore
WR10 3HB
07817 192301
www.forktofork.net

Organic Hotchpotch Veg
2 New Cottages, Netherton
Pershore, WR10 3JG
710539
jim@japlin.orangehome.co.uk

Oxton Organics
Broadway Lane, Fladbury
WR10 2QF
860477
www.oxtonorganics.co.uk

Town Markets
Country Market
Wallace House, Oat Street,
Evesham (Friday mornings)
Market Square
Evesham
(Saturday mornings)

Ron Dadge
Pershore Retail Market,
Pershore.
Wed-Sat
554298

Ken and Jen Mason
Pershore Retail Market,
Town Hall, Pershore
Wed-Sat
555805

Pebworth Porkers;

A community group, rearing pigs; other groups
interested contact wat.courtfarm@tiscali.co.uk

Town Shops - Those
listed below make their own meat products or sell
local/regional meat
Abbey Butchers
Pershore Retail Market,
Pershore
462438 Wed-Sat
(pork and asparagus/plum
sausages in season)
Broadway Deli
16 High Street
Broadway, WR12 7AA
853040

Dave Purser
Avon Street, Evesham,
WR11 4LQ
422446

Millets
Twyford Country Park
Evesham

Goodyear Butchers
High Street, Pershore

Fladbury Pie &
Sausage Co
Fladbury

Kevin Mace
47 Port Street, Evesham,
WR11 3LF
765391

The 30:30 Listing
TEV has been asking local cafes, pubs and hotels if they source at least 30% of their
food from within 30 miles of Evesham, over the year. It’s a self-regulating measure, we
are not into being ‘food police’, but these are the first establishments who have signed
up. Do patronise them - and let us know of any others you know or hear about. Much as
we’d like to we can’t get round all the local hostelries!

Word of Mouth Cafe
A relaxed and friendly cafe with menus prepared using seasonal and locally produced
ingredients. Homemade coeliac friendly food, fairtrade coffee, free wi fi, good dogs
welcome. Number one on Trip Advisor for Restaurants in Evesham!
Open six days a week, 9.30am to 4pm.
19-20 Vine Street, Evesham WR11 4RL
Tel. 01386 422259 www.wordofmouthcafe.co.uk

The Evesham Hotel
Fresh ingredients, usually local (sea fish is a slight problem!), and seasonal produce will
continue to be prepared and cooked to order under the direction of our Head Chef, who
is looking forward to the asparagus season - aren’t we all! Open for lunches 12.30 to
2 pm and dinners 7 till 9.30 pm.
Cooper’s Lane, WR11 1DA
Tel. 01386 765566 www.eveshamhotel.com

The Fleece Inn
The Fleece Inn is the perfect rural retreat just a stone’s throw from the beautiful
Cotswolds, boasting roaring open fires for winter, open garden and apple orchard for
summer, and a friendly welcome all year round. This historical pub is a favourite with
Real Ale lovers, the welcoming atmosphere and good food attract visitors from all over
the world. Open most days 11am to 11pm.
The Fleece Inn, Bretforton, WR11 7JE
Tel. 01386 831173 www.thefleeceinn.co.uk

The Gardeners Arms
The Gardeners Arms is a traditional village pub with a well-stocked bar surrounded
by a log fire, separate dining room, tranquil views and ample car parking.We serve
excellent home cooked food six days a week in a friendly, relaxed atmosphere. Families
are welcome and a special children’s menu will ensure the younger members of the
family are also pleased. Open Tuesday to Sunday lunchtimes and evenings, Monday is
evenings only.
The Strand, Charlton WR10 3JZ
Tel. 01386 860388 www.gardenersarmscharlton.co.uk

The 30:30 Listing

Holland House
Holland House, mainly a retreat and conference centre, stands in three acres of
beautiful gardens alongside the Avon. There is a long local history of market gardening
including best quality apples, plums, pears and of course asparagus. All food and
refreshments are prepared and cooked on site. Seasonal produce is grown in our own
vegetable garden or sourced locally where ever possible. Lunch is a two-course set
menu and dinner a three-course table d’hote.
Main St, Cropthorne, WR10 3NB
Tel. 01386 860330 www.hollandhouse.org

Raphael’s Restaurant
The sixty-seater Raphael’s Restaurant is situated at Hampton Ferry, overlooking the
Avon. We pride ourselves on our seasonal menu using locally sourced meat, eggs
and vegetables. We only use Fairtrade tea and coffee, and are proud members of The
Asparagus Community Interest Company, promoting the Vale’s ‘Queen of vegetables’
during the asparagus season. Open 10 till 3, longer hours in the summer.
Raphael’s Restaurant, Hampton Ferry, Boat Lane Evesham WR11 4BP
Tel. 01386 45460 www.hamptonferry.com

The Round of Gras
Uniquely called The Round of Gras since 1968 and the original home of the famous
Asparagus auction, we take our Gras roots very seriously! Not only do we offer an
extensive Asparagus food menu, but you’ll also find evidence of the Gras all around the
pub. Open 11am - 11pm Daily. Locally grown Asparagus freshly prepared throughout
May and June.
Bretforton Road, Badsey WR11 7XQ
Tel. 01386 830206 www.roundofgras.co.uk

Star Inn
All of our meat is sourced from a local Evesham butcher, ensuring you get the best
quality and quantity in all our meals. All pork recipes served are once again from our
own family farm pigs. Open every lunchtime, and Tuesday to Saturday 5 pm to 9,
Sunday 12 to 4 pm.
Elmley Road, Ashton WR11 7SN
Tel. 01386 881325 www.thestar-ashtonunderhill.co.uk
Others participating in the 30:30 initiative are the Farm Shop cafes at Meadwell in South
Littleton and Wayside in Wickhamford, the Childswickham Brasserie and Three Ways
House Hotel in Mickleton.
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Food Directory fourth edition featured Food Waste. How are you getting on
with the shopping lists, left-over recipes and use of freezer and fridge?
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Kevin Mace
Quality Butchers

Fruit • Vegetables • Salad
Flowers • Bread • Meat • Dairy
Local Jams and Preserves

Beef, lamb, pork, poultry,
sausages, faggots, pies
and game
Local wherever possible!

36 Bridge Street, Evesham
Worcestershire WR11 4RR

Hot bacon, sausage
and pork baps
47 Port Street, Evesham
Tel. 01386 765391

The Evesham Hotel
Cedar Restaurant

BREAKFAST
Continental, including
fresh croissants £9.50
Full, freshly cooked to
order English Breakfast
£13.95
Monday-Friday
7.00-9.30am
Weekends and Bank
Holiday Mondays 8-10am
LUNCHEON
Including the famous buffet
@ £10.50 - more fun than
a Pick ‘n’ Mix!
12.30-2pm

DINNER
à la carte and vegetarian
menus plus daily
special menus
6.30-9.30pm
Local foods freshly
prepared and cooked to
order by our team of
local chefs.
We do not use any readymade dishes bought in
from elsewhere
Cream teas are served under
the ancient mulberries
in the garden on suitable
summer weekends!

Evesham Hotel, Cooper’s Lane, Evesham, Worcestershire WR11 1DA
Tel: 01386 765566 | Fax: 01386 765443 | www.eveshamhotel.com

2013
2011

