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family festival
A celebration of all things food and farming
FARMERS’ MARKET KIDS ZONE FUN ACTIVITIES FOR ALL AGES
LIVE MUSIC BEER TENT “TRUTH ABOUT FOOD”
FARM VISITS TRACTOR-TRAILER RIDES
at Harper Adams University

fieldtoforkfestival.com

We’re here to tell the story
of your food from field to fork.
From how we grow your carrots
to how we rear our pork.

When you fill up shopping trolleys
you may not fully understand
the steps it has to go through
be it frozen, fresh or canned.

We want to share the journey,
how we grow food for your plate.
And invite you to all to join us
on the farm side of the gate.

Come along and join us,
light that inner fire.
You’ll find we can inform you,
enlighten and inspire.

We want to show the standards
that make our food the best,
we’ll answer all your questions,
come and put us to the test.

We need to share our message
of the part we all must play,
to feed us in the future
by what we choose today.

Because the future of our planet
depends on what we grow.
In the words of our forefathers
we reap just what we sow.

Jan Millward©

The Field to Fork Festival celebrates and explores
the story of our food in the past, today and for
the future.
We all know and love food. We share it with
family and friends. We celebrate with it, comfort
ourselves with it and fuel our lives with it. And
it comes from the supermarket, right? But how
many of us really know where it comes from,
how it is grown or how it gets to our plates?
Here at Harper Adams University, we want to
share with you the journey of your food from
how it’s grown to it landing on your plate in a
celebration we are calling Field to Fork Festival.
At the Field to Fork Festival, we will show you
how we look after the landscape, our crops and
our animals right the way through to how we go
about the business of food production today and
the technologies that will transform it tomorrow.
So, come and find out what we are up to and
enjoy live music, family fun and, of course, good
food and drink!

FESTIVAL
INFORMATION
OPENING TIMES:
SATURDAY 4TH MAY ‘19
10AM - 5PM
AT HARPER ADAMS UNIVERSITY
CAMPUS, NEWPORT,
SHROPSHIRE.

FREE ENTRY &
£5 per car parking
Parking for the Field to Fork
Festival is £5 per car, please
park at the Newport Showground, Chetwynd Deer Park,
postcode TF10 8EU. There will
be a FREE, fully accessible
bus service to bring you the
short journey to and from
the festival.
Unfortunately, no dogs are
allowed on the festival site
and no dogs should be left on
the car park.
THERE IS NO PARKING AVAILABLE ON
THE CAMPUS ITSELF, YOU CAN USE
THE NEWPORT SHOWGROUND WHERE
PARKING IS £5 PER CAR AND THEN A
FREE, SHORT BUS SERVICE FROM THERE.

WHAT’S ON
Key to activities
SEE		

HEAR

DO		

TASTE

It’s not all about food, it it’s
also about fun for the entire
family. With that in mind
we have brought together
a whole host of activities
for young and old so come
and get involved. Spread
across the campus, these
activities are often hands-on
and tasty so get exploring;
there are surprises and
entertainment around every
corner.

Tractors galore
From vintage beauties to the newest
machines on the market from Rea
Valley Tractors.

Bubble football - £2
Test your football skills - 50% Zorb
ball, 50% football = 100% fun!

Soft archery - £3
A game of skill and accuracy.
Who thinks they can beat their
parents!

Air Soft target practice - £4
Test your skills with the air target
pratice.

Edible Bug Challenge

BASC

Are you brave enough to
take on this tasty trial?

The British Association for
Shooting and Conservation are
bringing their shooting simulator.

Peakes Travel Elite
sandpit

Soft play for
teeny tots

Oh we do love to be beside
the seaside but sitting in
a giant sandpit filled with
mini JCBs and buckets and
spades is the next best thing!

We’re making sure the
youngest members of the
family have a great day
out too. With nursery style
activities, soft play and rideon fun!

Tudor Griffiths
giant seating skip

Colour in a
BRAND NEW Volvo

Yes that’s not a typo, come
and sit in the most stunning
seat at the festival. We are all
about zero waste on site, so
we promise not to throw you
away!

Thanks to our lovely sponsors
at Shrewsbury Volvo we have
the best fun activit that must
not be tried at home.

Build your machine
for the future

4 x 4 activities

Harper Adams University has
an experienced off-road team
and, working with our lovely
sponsors Shrewsbury Volvo,
Come and meet our Women
they’ll be showing off what the
Engineers and help design and cars can do.
build a machine for the future.

Crop matching
Interactive game that allows
you to understand where
your daily products really
come from.

Bony bingo

Soil Secrets
The science of composting and
the real secrets of our soil.

Pet MOT
Learn how you check eyes, ears,
paws and general wellbeing of
your dog at home.

Happy habitats
Learn about and have a go at
making items to keep small
animals entertained.

Speedy spuds
Explore a year in the life of a
potato production. Do you know
what varieties make the best
chips and why? Come and find
out more.

Food through the ages

Dabbers at the ready for our
anatomy game. Can you
identify all of the bones?

Campanion animal house
Meet some of our cute and
cuddly residents at
the university.

Show me the honey
Lots of fun activities with
Alison’s Bee Class, from rolling
your own candle made of
Beeswax to watching live
honey bees in their hive.

Footprints
Forest School
Hands on bushcraft.
Come along and get messy.

From the early man hunting to the
mechanisation of farming.
Featuring Saxon cookery,
Medieval, Roman, the 1950s
First aid skills for all the family.
and 1930 land army ... and WW2
military rations.

St . John’s Ambulance
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What’s it worth?
Test your skills by valuing a range of objects, win prizes by
guessing the price and chat to the auctioneer to find out what
makes the value higher.

All about insects

The Royal Entomological Society are giving you the chance to
learn all about creepy crawlies, with insect handling and ‘glow in
the dark’ species. Also, study insect pests and natural predator
specimens under the microscope.

The alternative milky way
Based in the Regional Food Academy this display by Dairy Crest
and Davidstow will take you through the entire journey of your
food from start to finish and the alternatives to milks and sugars.
Explore the different stages that food takes before it reaches our
plate, taste, feel and watch what happens behind the scenes.
Visit the labs and see if you’re a super taster, see how good you
are at washing your hands and get tasting the products than
can be made from milk. The farm is located close by so take
some time to visit the dairy where the cows are milked twice a
day and see the new robotic milking parlour at work too.

Harper digger challenge

Hands free hectare

Learn about how our Engineers
built the robot and have a go
at controlling the robot to get
a high score!

Learn about the world
first farming experiment
without any human hands
touching the field. Come
and find out more!

The dog ate my
homework
Guess the unusual pet snacks
as you explore a series of
canine x-rays while dressed
as a veterinary professional.

Exotic Zoo
Meet the creatures from the
Exotic zoo inside the sports
hall.

Dragonfly Society
Learn about the habitat and
conservation effects for our
special winged friends.

Drone zone
Fly a drone and learn
how they are used in food
production.

Sawmill
Visit the sawmill and watch
this huge machine at work.

West Midlands Butterfly
Conservation
Learn about the importance
of these pollinators in many of
the foods we eat.

Panic Circus

Nerf wars - £2

Find the huge big top on site and
you’ll also find hands on circus
skills. Grab a unicycle, walk the
tightrope, chase giant bubbles,
learn to juggle and have tons of
fun!

Ducking and diving fun; play
as a family and see who
comes out the winner.

Chainsaw carving
Watch a work of natural art
being created throughout
the day or pick up one made
earlier.

Ready, teddy, operate!

Bring along your teddies and
bandage them in Haygate
Teddy Surgery. Put on your
gown and carry out surgery
with the team to obtain your
vet certificate.

Hydroponics and
Aquaponics
Is your town the farm of the
future? Come and see alternative
farming methods.

Go-karting - £2 .50
For the speed demons out there
this is great fun for the little
ones; sorry grown-ups you just
won’t fit!

Historical farming
Acton Scott Historic Farm will
be on site to talk about
historical farming methods.

Hydroveg
Gardening made easy! No dirt,
no digging, no slugs, no snails &
no weeding! Come and see how
this revolutionary growing
technique could impact
gardening of the future.
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Rea Valley Tractors

P+

P+

TT ADVENTURES

Student Union
Come and find out about the
range of clubs and societies
available and have a go at a
few.

Canine capers

Judging crisps by their
covers
Explore the impact of
packaging on consumers.
Try for yourself and see if
you can tell the difference
between premium and
basic brands.

Come and learn about
animal behaviour and help
teach some canines some
tricks that benefit their agility
For those people with a sweet
and behaviour.
tooth this is heaven on a
plate. Pay just £5 and make
five yummy choices from a
HUGE selection of desserts.

Dessert club

Harper Adams
rally team

Meet the team and take part
in the tyre change challenge!

Weed zapper game
Come and have a go at
zapping weeds on the new
inter active iPad
Game, download
and continue
your high score
at home!

Hands-on craft
From egg carton flowers and baby bees to sock caterpillars and
windmill flowers. Honeycomb printing and insect headbands
will all be sticky, creative, messy fun for your little ones with
Helen Elizabeth Designs.

Mini ride-on tractors
For the mini farmers of the future to test their farming skills.

Giant games with DM Recruitment
Challenge your friends and family to some giant chess and
other games thanks to our sponsors DM Recruitment.

Farmwatch
Your chance to see everyday
activities of a large commercial farm
with sheep and cattle enterprises;
includes feeding demos, tractor
operations and tractor trailer rides.
Tractor trailer rides - between
11am - 3pm
Milking - 3pm
Calf feeding - 3pm
Lamb feeding - 11am & 1pm
Bedding dairy cows - 12 noon
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THE TRUTH ABOUTSPONSORED
FOODBY
We all have an opinion about how our food is reared and made and
what makes it taste like it does. Come along and meet the experts, ask
them questions, taste the different products and find out what makes
them special. Hosted by Chef Chris Burt and joined by true experts
in their field you can expect a tasty, interactive, lively session. Just
drop into the Main Bar for a tasting theatre with a difference – and
yes it is all FREE to join in!

11am – The truth about coffee & tea - ‘Mornings will never be the same’
Aroma Coffee

Aroma Coffee discuss the Good, The Bad & The Ugly about everyones’ favourite
beverages. audience tasting session.

12pm - The truth about bees - ‘We have to save OUR world’
Kirstie Lewis & food blogger Karen White

Kirstie Lewis & food blogger Karen White discuss how WE have
an opportunity to save the bees, hence saving the world.

12pm - 12.45pm Future foods - insect nation
Dr Christopher Jeffs

Discussing future food alternatives, in the
form of Insects. Chef Chris will be cooking
some up some interesting
bites for the audience.

1.30pm - The truth about oil - ‘You can’t palm this one off
John Ried & Bennett & Dunn

Discussing the effect of palm oil & using sustainable alternatives - live
demo from Rupert Bennet, Chef Chris with demo some interesting recipes using
cold pressed rapeseed.

2pm - The truth about the spice trail - ‘How Clive changed lives

Julia Roberts (Ginger and Spice Festival Organiser), Chris Burt, Lajina Leal, Kadode
Pepper Mr Wolf Cooking Demo
Discussing the origins of the spice trail alongside Spice Makers Lajina Leal & Mr
Wolf. Also talking about the principles of spice making while Chef Chris will cook
up some spicy treats.

3pm - The truth about chocolate - ‘The changing face of cacao’
Luker Chocolate & Chris Burt

Everyone loves chocolate, so for our last session, we shall be
talking you through every thing from, ethics,sustainability,
farming, texture, taste & single origin alongside
an audience tasting session.

TASTE YOU CAN BUY
The Field to Fork Festival is back for a
second year and is set to be a taste
sensation with a delicious line-up of
70 exhibitors, each totally passionate
about the food they produce.
Top farm shop Green Fields will be
joining us from just a few miles up the
road with fresh asparagus and tasty
goodies. Battlefield Farm Shop from
Shrewsbury will be here too. We’ll be
hosting a range of delectable small
producers including Telford based
Shropshire Ice Cream, Coopers
Sausage Rolls located in Roden,
Indian Street Food from Telford and
Swifts Bakery from South Shropshire.
To wash this down will be the
delicious Woods Brewery, Gwatkins
Cider, and of course a Gin Den run by
Gindifferent.
They will be joined by some fantastic
food vendors, with visitors able to try
everything from Caribbean dishes to
pizza and roast meats.

As an extra special treat for those
visitors with a sweet tooth we even
have a Harper Adams Dessert Club
where you’ll be able to skip the main
course and enjoy a selection of small
portions of pudding instead.
One thing unites all our exhibitors and
that’s a passion for great food,
produced in small batches, with love.
You really can taste the time, effort
and great local ingredients that go
into everything they sell.
You can read more about our
exhibitors by visiting our website
www.fieldtoforkfestival.com and
clicking on the exhibitor section.
So come along and stock up on your
favourite products and discover some
of the best hidden foodie gems.

HARPER STREET
Harper Adams University has produced
some of the top graduates who are
pioneers in the modern food industry,
from world-renowned drinks through
to the top products that you’ll find in
stores across the country and we have
invited them along to Field to Fork.
Past students and passionate staff
have set up some fantastic businesses
that we are showcasing down Harper
Street. Visit The Western Biltong Co and
try their locally sourced British beef in
South African Marinade and flavour we
recommend their chilli and garlic dip!
There will be gin from Harper
graduates, Warner Gin (also voted the
UK’s favourite gin) on the Gindifferent
bar. Pen-Min-Cae situated on the banks
of the river Wye graze Welsh Black
cattle and Welsh sheep. The next
generation of Pen-Min-Cae are
currently at the university studying,
their meat is delicious and they also do
gluten free rolls. Field to Fork
Catering are alumni who produce
shawama wraps. Another alumni
producer is S&S Powell with their
delicious range of jams and chutneys.

Local honey will also be available
from bees around the area so if
you suffer from hayfever make
sure you pick some up. Zoe, owner
of Butterbelle is a another Harper
graduate. Her delicious nut butters
are made with no added sugar,
salt, palm oil or other oils. These
butters have been developed
with the help of the Regional Food
Academy so make sure you give
them a taste too. Fordhall Farm
is a well known local story and co
founder Ben Hollins, ex-student,
is a true success story with the
shareholder owned farm based in
Market Drayton so make sure you
visit him in the street food area.
As well as amazing food and
craft items the festival is also
celebrating other alumni. The
marquee company used is owned
and run by a former student, and
the organiser of the festival also
studied at the university and now
organises award winning festivals
across the county with her
business Shropshire Festivals.

LIVE MUSIC
A festival wouldn’t be complete without some live music and
we’ve got a fantastic lineup for you at Field to Fork. Some of
the best local artists are playing for you on the music stage,
so dance, sing along or just enjoy all the bands we’ve got to
entertain you!

10.30am - 11.40am HARPER UNIVERSITY MUSIC SOCIETY
Harper University Music Society are opening the musical proceedings for
you for the Field to Fork Festival. Playing everything from pop to jazz, this
function band has all you need to put a spring in your step for the day!

12pm - 12.40pm
CHASING AUGUST
Chasing August are an indie four
piece group from Shropshire.
Taking influence from different
bands and genres, they offer a
fresh anthemic sound, reminiscent
of the 00’s indie music era.

1pm - 1.40pm
BOUNCING BETTY
Bouncing Betty are a four piece
funk, pop and blues band from
Telford. Their goal is to
entertain all ages with their
varied setlist of songs, keeping
you singing and dancing all
day long!

2pm - 3pm
DIRTY ROCKIN’ SCOUNDRELS
The Dirty Rockin Scoundrels are a
Midlands-based function band that
bring you the best Rock ‘n’ Roll music
of the 50s and 60s.

3.20pm - 4pm THE ENDINGS

With an entertaining and energetic
live show, a set with them is
guaranteed to rock your socks off
and get you moving and grooving all
day long!

A Shropshire-based six piece folk rock band with an Irish twist - The Endings
are an up tempo, Good time band, playing orginals and covers.

4.20 pm - 5pm
TWO BLANK PAGES
A three-piece band that play folky,
country style music or “Folk ‘N’
Roll” as we like to call it. They are
generally found in pubs around
Shrewsbury making people shout
“yee-haw!” while this three-part
harmonise over a banjo, acoustic
guitar and electric bass. They play
mostly original material with covers
peppered into the set.

REGISTER FOR YOUR FREE TICKETS AT

fieldtoforkfestival.com

FARMERS’ MARKET KIDS ZONE
FUN ACTIVITIES FOR ALL AGES
LIVE MUSIC BEER TENT
“TRUTH ABOUT FOOD”
FARM VISITS
TRACTOR-TRAILER RIDES

FREE FESTIVAL ENTRY
PARKING £5 AT NEWPORT SHOWGROUND
Parking for the Field to Fork Festival is £5 per car, please park at the
Newport Showground, Chetwynd Deer Park, postcode TF10 8EU.
There will be several FREE, fully accessible buses to bring you the
short journey to and from the festival.

