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How to source and approach local suppliers
Bampton Spar had already developed a good number of suppliers of local produce, both through the wholesalers and through personal contact with the shop owners.  The Living Local project aimed to expand this network and look at suppliers that had not been tried before, and may not have already sold through a supermarket network.  A number of sources of information are available, but perhaps the best method is to get out and talk to suppliers at events – sampling as many goodies as you are able on the way!  Find out about the supplier and their product, and then suggest the possibility of a small retail outlet in a new place.

Many local producers are still very small businesses, and not all are looking to expand further, travel further, or deal with a chain of stores.  However, many suppliers are interested in supplying outlets in different places, and are open to a trial arrangement.  

Some may have no experience of the packaging, pricing and labelling requirements of a local shop, and this should be discussed.  The organic vegetables may be wonderful measured for each customer on the scales, but the supplier may have no experience of pre-packaging.  

Some of the more unusual or expensive products, for example, wild boar, venison or ostrich meat, may not be appropriate for a local shop, but bear in mind that the market is changing all the time, and that something which might not have sold at the first attempt might be of more interest to customers in years to come.  If you enjoy the flavour, some of your customers will too.

Farmers Markets

 http://www.farmersmarkets.net/ 

 http://www.scottishfarmersmarkets.co.uk/
Farmers markets are a great source of food, information and inspiration.  Small communities may only have monthly markets, but much larger markets are often held fortnightly or weekly in larger towns..  There is a limit to the distance stallholders are allowed to travel.  Stalls are manned by the producer themselves, so the product is presented in a very personal way, with opportunities to discuss ideas and reactions to particular lines. A vast range of products and own recipes may be represented. 

Charity Christmas Fairs, Craft Fairs, open days, local markets etc.
Another source of great food products, these may be more seasonal (Christmas puddings and cakes, as an example) and may attract producers from a much wider geographical area, but it is always worth keeping your eyes open.  Christmas markets are often in support of cancer charities such as Marie Curie, sometimes held at schools. There may be several local alcoholic beverages represented.  Also some very good catering companies offer lunches - these may also sell chilled or frozen meals to a retail outlet and would be an easy option when putting on local events.  An example is the Saffron Kitchen, an Indian Food catering company based on Exmoor that comes to Bampton fair selling hot curries, but also puts on community meals or arts festival events with food and Indian entertainment.  (Check out interesting companies such as the Garlic Farm from the Isle of Wight even if they are based further away.  See http://www.thegarlicfarm.co.uk/– not just garlic, but a range of varieties and flavours, with a brilliant gift pack option, six varieties including elephant garlic which makes a great Christmas present for the keen gardener!)

Agricultural Shows
Go straight to the food tent and try all the free samples!  You could even set up a Living Local tent to attract suppliers. 
BBC Radio 4 – The Food Programme, BBC Radio Food and Farming Awards
http://www.bbc.co.uk/radio4/factual/foodprogramme.shtml Always worth a listen, it often highlights small producers. The food and farming awards this year included a company, Charlton Orchards that joined us at Bampton Fair offering samples of their apple juice varieties, as well as displaying their fantastically colourful and edible range of squashes. http://www.charltonorchards.com/
Local Authorities, Directories of Suppliers, local food and slow food festivals
In South West England, both Devon and Somerset have good county council networks of food producers, which are replicated through the country, and provide links to other helpful organisations.  Competitions and awards such as the Taste of the West Food and Drink Awards give listings of all award winners.  A great variety of local food festivals now exist, here’s a few national organisations and some of the resources used for the Bampton pilot project. 
http://www.localfood.org.uk/
www.somerset.foodlinks.org.uk

http://www.devonfoodlinks.org.uk/FoodFinder/FoodFinder.asp
http://www.tasteofthewest.co.uk/
www.foodfrombritain.com
www.regionalfoodanddrink.co.uk
[image: image1.jpg]