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Thanks to our sponsors  and supporters
A huge thank you to 
Gill & Peter Hands & 

the staff at The 
Speech House Hotel 
for their support & 

hospitality

A very warm welcome to The Forest Showcase  
Food Festival 2019. It’s a pleaure to welcome 
visitors, old and new, to The Forest of Dean this 
festival Sunday. 
  
We are back with a fantastic line up of chefs,  
amazing food producers and an array of fabulous 
attractions throughout the day. 

This guide aims to give you all the information you 
need to make the most of our jam packed, food 
filled programme. 

We have a new ‘Talks and Tastings’ area this years 
as well as cookery classes, workshops and a mad 
science show. The Rewild Project will be providing 
foraging sessions  and cooking with foraged fruits 
and plants.  

Our ethos is all about the best local produce, 
whilst making the event lots of fun with a family 
friendly atmosphere! Thank you for coming, there 
will be plenty to see, sample & savour ! 

WELCOME  

We would love to hear what you thought about 
this year’s festival! We’re always striving to make 
the festival as top notch as possible so your 
feedback is crucial. We want to hear what you 
thought of our new venues, activities and 
speakers and any suggestions you may have. 
EMAIL US :contactus@forestshowcase.org

Our biggest thank you 
goes 

to you; our festival-
goers. Whether this is 

your first time or you’re a 
seasoned visitor, your 

support encourages us to 
make each year even 

better.

AT A GLANCE
MUSIC
10.30am Ragtime Jug 
Orchestra
2pm Joey The Crow
TALKS
11.15am Debbie Jones 
- The Forest Deli
12.15pm  Matt Newell - 
Wye Valley Meadery
2.15pm Duncan Fox -
Haven Distillery
3pm Kerry Voke - Leaf 
and Petal
CHEFS DEMO’s
10.30am Woz & Loz 
cook breakfast
11.30am Yvette Farrell 
- Free from Cookery
12.30pm Dan Blewett 
& son - Seasonal, 
Vegan - fresh & clean.
1.30pm Gareth Jenkins 
- Think Local…
2.30pm Don Bridges - 
What’s in your Xmas 
pudding?
3pm Andy Robertson - 
Autumnal desserts.
WILDLINGS FORAGE
11am, 12.20pm, 2pm 
& 3.30pm
PARENT & CHILD 
COOKERY CLASSES 
12pm & 3pm
MAD SCIENCE 
SHOW 1pm
JITTERBUG CIRCUS 
SHOW 2pm



Albero  di Olivo Ltd 
Local honey and cosmetic 
products produced from local 
bees and beeswax 

Bath Soft Cheese 
Company 
Award winning organic artisan 
cheese made on our farm near 
Bath.parkfarm.co.uk 

Bespoke Brewery Local 
family run business producing & 
selling award winning ale - the 
best in the Forest! 
bespokebrewery.co.uk 

Butternut Box 
Putting the food back into dog 
food.Freshly prepared dog food 
cooked like you would at 
home.Delivered in perfect 
portions.butternutbox.com  

6 O’Clock Gin  
A range of strickingly 
smooth artisan gins, 
handcarfted in small 
batches using 
traditional skills.  
6oclockgin.com 

Camphill Village 
Trust 
Organic vegetables, 
meat and eggs 
produced in Newnham 
within our Day 
Opprtunities. 
camphillvillagetrust.org.uk 

Chris’s Fruit & Veg 

Chalice Mead Traditional 
golden mead infused with natural 
ingredients to create wonderful 
flavours such as elderflower, 
hawthorn & ginger. 
chalicemead.co.uk 

ChocShop Ltd 
Artisan producer of chocolate 
brownies and produce the largest 
range in the UK. chocshop.co.uk 

Chilli Rogues 
We grow 40 varieties of hot and 
super hot chillis from seed 
sourced from around the 
world.We are pesticide free and 
proudly based in the Wye Valley! 

Churros Ole Ltd All our 
pastries are freshly made in front 
of our customers using 100% 
natural ingredients and traditional 
machinery as our grandpas used 
to do it.facebook.com/
churrosole.co.uk 

Claire’s Kitchen Homemade 
artisan preserves using locally 
sourced ingredients. 

Cottage Sweets Fresh melt in 
the mouth marshmallows in 
seasonal flavours. Cooked in small 
batches with natural ingredients. 
cottagesweets.co.uk 

Cowshill Farm Home to the 
award winning Hewelsfield Herd 
of traditionally reared pedigree 
Rare Breeds. cowshillfarm.co.uk 

Croome Cuisine Artisan 
cheeses with local ingredients that 
reflect the iconic flavours of our 
region croomecuisine.com 

Compton Green Vineyard 
Fine English wines from a long 
established small local vineyard. 
comptongreen.co.uk 

Coffee Bean Delicious hot ring 
doughnuts, fresh ground bean to 
cup coffee.  

Dean Forest Food Hub 
Online farmers market for the 
Forest of Dean 
deanforestfoodhub.org.uk 

Dugan’s Patisserie Artisan 
sweet bakery that has been 
making delicious French tarts, 
brownies, cakes and florentines 
for over 14 years. dugans.co.uk   

Eccentric Gin Very smooth 
tasting small batch craft gins. 
eccentricgin.com 

The Forest Bakehouse 
Award winning sourdough bread 
& beautiful handmade croissants 
forestbakehouse.co.uk 

Forest Deli A cheese shop & 
delicatessen located in the market 
town of Coleford, at the heart of 
the Forest of Dean, showcasing 
great food & drink from the forest 
& beyond. forest-deli.co.uk 

The Garlic Farm  All things 
garlic inspired products from the 
Isle of Wight thegarlicfarm.co.uk 

Gloucestershire 
Charcuterie 
Artisan British charcuterie with a 
focus on natural ingredients. 
gloucestershirecharcuterie.co.uk 

  
 Without our fantastic exhibitors and vendors our festival just wouldn’t  happen. We 
showcase creative producers from the Forest of Dean & surrounding areas alongside invited 
traders from futher afield.

FANTASTIC EXHIBITORS

http://comptongreen.co.uk
http://comptongreen.co.uk


Gwatkin Cider Makers of 
award winning farmhouse cider & 
perry, made from pure fruit. 
gwatkincider.co.uk  

Harts Barn Cookery School 
Proud to offer cookery classes for 
all, from basics to banquets. 
hartsbarncookeryschool.co.uk 

Hales of Drybrook You will 
find everything you need at Hales, 
whether you are looking to 
improve your home, carry out 
routine DIY repairs or build a 
complete new house or extension 
haleco.co.uk 

Harts Traditional Turkeys 
Free range premiun bronze turkeys 
raise in the traditional way. 
Succulent and full of flavour  
hartstraditionalturkeys.co.uk

Haven Distillery Very small 
batch 43% london dry gin, 
handmade in Herefordshire using 
herbs grown in our garden 
havendistillery.co.uk

Herbal Connections Now in 
our 20th year, we offer a range of 
dried cullinary herbs, spices, 
unusual gadgets & gift sets. 
herbalconnections.co.uk 

Handmade Scotch Eggs 
Over 40 varieties of handmade 
scotch eggs including vegetarian & 
gluten free. 
handmadescotcheggs.co.uk 

Hillside Brewery Hand crafted 
real ales, using the finest local 
ingredients hillsidebrewery.com 

Hintons Specialist 
Bakehouse Delicious gluten free 
vegetarian, vegan & speciality 
meat based products 
hintonsbakes.co.uk 

Hog & Root Hot dogs and 
pulled pork locally handmade by 
Native Breeds charcuterie, Lydney 
Park Estate. 

The Incredible Brewing 
Company Our beer is a modern 
expression of place and tradition, a 
gift from time honoured cultures. 
incrediblebrewingcompany.com 

Infamous Catering Pop up 
catering for any occasion 
infamouscatering.co.uk 

James Gourmet Coffee For 
the last 20 years we have been on 
a journey of sharing & showcasing 
some of the best examples of 
speciality coffees from across the 
world. jamesgourmetcoffee.com 

Kelsmor Dairy Dairy Ice cream 
made using milk from our 
Guernsey cows kelsmor.co.uk 

Leaf & Petal Fine loose leaf 
teas & chic teaware 
leafandpetal.co.uk 

Lotties Vegan Bakery 
Homemade vegan sweet and 
savoury bakes 
lottiesveganbakery.co.uk 

Mad Mammas Mexican 
Meals 
We specialise in chillies and soft 
tortilla wraps.Vegetarian & vegan 
options. facebook.com/
madmammasmexicanmeals. 

Maryanne’s bakes and 
preserves 
Presrevs made from local fruits 
and vegetables all from local farms 
maryannes.co.uk 

Madgetts Farm We specialise 
in producing Free Range poultry & 
wild game. Reared and processed 

on our farm, overlooking the Wye 
Valley madgettsfarm.co.uk 

McCrindles Cider James 
McCrindle selects fruit from his 
orchard in to create crisp ciders 
and perries with a modern twist 
mccrindlescider.co.uk 

Monkhide A small, artisan fruit 
wine and liqueur maker based in 
Herefordshire monkhide.com 

Mi Buns 
Traditional Vietnamese  street food 
with a modern touch mibuns.co.uk 

Mycocoa Gorgeous handmade 
chocolate bars in a wide variety of 
flavours mycocoa.co.uk 

My Pet Treats 
Preservative free dog treats, Baked 
with love. 
mypettreats.com 

Mr & Mrs Olive 
Caviar, nuts, 
olives, baklava, 
turkish delight, 
liquorice, dried 
fruit. 
mr&mrsolive.co.uk 



Noodles in a box Cooking 
noodles & dim sum with fresh 
ingredients  

Orchards Cider & Perry 
Traditionally produced cider, perry 
& cider vinegar 
orchardsciderandperry.com  

The Parsnipship Original 
vegetarian and vegan cuisine 
theparsnipship.co.uk  

The Parsons Nose Speciality 
hand produced sausages & home 
made beef patties cooked &served 
in a fresh bread roll 
theparsonsnose.com 

The Pudding shop Traditional 
steamed puddings, xmas puddings 
& cakes puddingshop.co.uk 

Plenty Pies Multi award winning 
gourmet savoury pies made in the 
heart of the Cotswolds. 
plentypies.co.uk 

Plump Hill Farm 
A small family farm in the heart of 
the Forest of Dean borne out of a 
dream for self-sufficiency.
plumphillfarm.co.uk

Pig in the Middle 
Producers of the finest artisan 
handmade sausage rolls in 14 
various flavours and are now 
offering online sales. Pig-in-the-
middle.co.uk

Pine Nut Path  
Croation fine food and drink 
pinenutpath.com 

Rose Cottage Drinks High 
quality gin liqueurs in a variety of 
different flavours 
rosecottagedrinks.co.uk 

Riverford Organics  Award-
winning organic vegboxes, meat 
and more fresh from our farm 
delivered free to your door. 
riverford.co.uk 

Severn Cider Severn ciders & 
perry, local, traditionally made and 

winners of eight gold awards 
severncider.com 

Silver Circle Distillery 
Wye Valley gin is a leafy floral gin, 
produced by a brand new craft 
spirits producer in Catbrook. 
Combines the fresh flavours of 
foraged local botanicals with the 
tang of grapefruit. 
silvercircledistillery.com 

Smarts Traditional 
Gloucester Cheese Local 
handmade award  winning artisan 
cheese 
smartsgloucestercheese.com 

Retro Coffee High quality 
fairtrade mobile espresso bar. 

The Speech House Hotel 
Former 17th century hunting 
lodge set in the heart of the 
idyllic Royal Forest of Dean, 
Gloucestershire 
thespeechhousehotel.co.uk 

Tubby Toms The world’s 
favourite sauces & seasonings 
handmade in Gloucestershire. 
tubbytoms.com 

Truckle Cheese A range of 
mature cheddar cheese and blue 
cheese truckles, a small range of 
our chutneys & cheese making 
kits trucklecheese.co.uk 

Vanilla & Oak 
Cakes, cookies and occasional 
cakes lovingly baked in the Forest 
of Dean. 
vanillaandoak.co.uk 

V Q Country Wines  
Traditional country & fruit wines 
made from 100% natural 
ingredients. Nothing artificial, 
gluten free, vegan & 
vegetarian. 
vqcountrywines.co.uk 

Wigmores Family run 
business established for over 
100 years facebook.com/
WigmoresBakery

Dean Forest Beekeepers 
Encouraging awareness of honey 
bees deanforestbeekeepers.co.uk 

Wye Valley Meadery
We make sparkling mead from 
local honey and infuse flavours 
using foraged ingredients
wyevalleymeadery.co.uk

Yara’s Fudge 
Traditional handmade crumbly 
fudge. facebook.com/YarasFudge 



TALKS & TASTINGS
11.15am Debbie Jones - The Forest Deli  
Debbie Jones, along with her husband Simon, have been running Forest Deli in 
Coleford for just over 18 months, and are constantly finding new local suppliers of a 
wide range of products, from cheese to spice blends, chutneys to gin.  With her 
extensive cheese knowledge and as chief sausage roll baker (amongst other things) for the 
deli, Debbie knows how to combine locally sourced ingredients and combine them to bring out 
the best flavours.  The Deli also has a growing range of products in reusable packaging and 
bottles, including milk, olive oils and coffee beans so using a lot less packaging and keeping 
prices down 

12.15pm Matt Newell - Wye Valley Meadery 
My journey started actually at the forest showcase in about 2005 when I 
approached the now retired beekeeper Doug Isles about helping him with 
beekeeping. I was 15 and helped him with his 500 hives for weekends and 
school holidays until I left for uni. He was a great mentor and it proves the 
importance of getting out there and gaining first hand experience. He tolerated my 
clumsiness and upbeat early morning chattiness with patience and good nature.  
I got into home-brew at uni because I was poor but thirsty, and by now was running 
my 5 of my own hives, so had lots of honey on hand, and the journey from beer to honey beer to mead continued 
until last year when we began The Wye Valley Meadery in Chepstow. I now run 120 hives and conduct courses 
and events, and put a lot of our effort into rehoming and furthering local bees with school talks and hives in 
school.  

2.15pm Duncan Fox, owner, co-founder and distiller at Haven 
Distillery, producer of Sly Gin.
Duncan and his wife Alexandra founded Haven Distillery in 2015 and produce a range of 
award winning gins using herbs grown in their garden alongside other traditional botanicals.  
Alex’s passion for growing herbs combined with Duncan’s passion for gin and skills as a 
professional engineer have lead them to develop some truly unique artisanal gins using a 
mixture of traditional and cold vacuum distillation.  
Along the way, and purely for the sake of research, they have developed, tried and tested (and 
drunk) a number of classic cocktails which they have tailored for Sly Gin. Duncan will be 
demonstrating making four of his favourite Sly Gin cocktails at The Forest Showcase.  

Recipes sheets will be available to take away.  
3pm Kerry Voke - LEAF and PETAL 
On a visit to a speciality food event we were completely blown away by the endless variety of 
fantastic, flavoursome, wholesome , soothing, energising and downright enjoyable teas in the 
world  As long time tea drinkers this was just up our street and as recent retirees looking for a 
challenge the project started - we had found our cause! Like so many other passions this was 
born in childhood – the days when our grandparents always had a pot of tea in the middle of 
the table, before meals, during meals and after meals. Our mission now is to convert tea bag 
users into loose tea lovers so that they too can appreciate the joy of real tea, in it’s endless 
forms and enjoy experiences otherwise unimagined. 

We will demonstrate; 
Tea bag v loose leaf tea – why it is important ecologically. Explain the differences between 
black, green and white teas. 
Explain why “Tea” is not always “Tea” 
Show how to brew the perfect cup of tea. 
Offer hints and tips on how to enjoy your tea journey and a much finer tea experience. 
Tea is a journey, ours has so far been amazing with the promise of so much more to come ...  
Start yours today, join the adventure - experience the flavours! 

A brand new Forest Showcase Food Festival feature ‘Talks & Tastings’, where you  
will have the chance to listen to incredible stories behind four fabulous local producers.



10.30am – Woz and Loz 
Cook Breakfast. 
Arnold Bennet Omelette 
with homemade hash 
brown. French toast 
cigars with local honey 
and sabayon. 
Lawrie has been a chef for 30 years. He has 
travelled all over the world and worked in 
Australia and New Zealand. He spent some time 
teaching professional cookery at 
Gloucestershire college's Forest of Dean 
campus and now works as Senior Sous Chef at 
Cheltenham racecourse. He lives in the Forest 
where he and his wife have a large vegetable 
garden cultivating unusual vegetables.  
He keeps his own pigs for a hobby. 

11:30 am Yvette Farrell, Principal 
Harts Barn Cookery School 
‘Free From’ cooking  
Food allergies 
intolerances. Raising 
awareness. Talking 
about the 11 
allergens and 
demonstrating  Gluten free/dairy free 
Yorkshire puddings, GF doughnuts 
and a dairy free mango meringue tart. 
Also all vegan too 
Yvette owns and runs the Forest of Dean's 
premier, award winning Cookery School and has 
been featured on national TV, including playing 
host to ITV’s Britain’s Best Bakery .The School 
was set up with the aim of making cooking 
accessible to all ages and abilities and it has 
now grown to offer catering services (Hire a 
Chef), Supper Clubs, parties and lots more.  
‘A Taste of the Forest’ is Yvette's signature menu 
using only locally sourced ingredients.  She has 
achieved many accolades since starting the 
cookery school, including bringing squirrel 
(meat) and the Forest of Dean to the attention of 
the world's media!  

12:30pm 
Dan Blewitt and son– ESSE Stoves 
Seasonal, vegan - fresh and clean. 
Butternut squash & chickpea curry, 
fragrant rice, Vidor’s garlic & 
coriander 
flatbreads. 
Dan has worked as 
an ESSE Rep & 
Demonstrator for 
nearly three years 
and has received 
training from and 
worked alongside 
some very exciting 
chefs including Tim 
Maddams, Gill Mellor 
(both River Cottage 
head chefs), TV’s 
Matt Tebutt and Jane 
Baxter. “I always aim 
to deliver fresh, 
exciting food following the River Cottage 
principles of using locally sourced, seasonal, 
quality produce.” 

We’ve brought together a fantastic line-up of chefs  
designed to get you cooking with hints, tips and  
secrets from the experts . 
Bound to be entertaining, exciting and inspiring!

THE COOKERY THEATRE

Hale & Co is a proud 
family-owned business with 
a long tradition of reliable 

service.  
This Forest of Dean-based 
company, established in the 
early 1900s, only supplies the highest quality 

products; such as ESSE. 
ESSE has been hand-building Great British range 

cookers and stoves since 1854.  
Beautifully designed to the last detail, ESSE's cast 

iron, vitreous enamelled range cookers are available 
in a range of sizes, all fuel types and 20 stunning 

colours.  
Energy-efficient ESSE cookers are used at River 

Cottage and Humble by Nature. Shackleton took an 
ESSE on the World’s most famous Antarctic 

explorations and Florence Nightingale would use no 
other brand in her Balaclava hospital.

sponsored by  Hales of Drybrook & Esse Stoves 



1:30pm Gareth Jenkins - Head Chef, 
The Speech House Hotel 
with guests 
Plump Hill Farm 
and Wye Valley 
Gin  
Think Local…a 
chance to realise 
the potential of 
the produce 
available on our 
doorstep. 
“I have been working 
as a chef for over ten 
years. Like many I 
started washing 
dishes and worked hard to climb the ladder. By 
chance found a job that I fell in love with. I spent 
a large portion of my career working an training 
at the Celtic Manor.  Spending time in fine 
dining, to banquettes for a thousand and a 
diverse range of other culinary activities. I was 
involved with events such as the Ryder cup and 
NATO conference. I have been at the speech 
house for a little over two years and am working 
tirelessly to ensure it sees its potential”.

2:30pm Don  Bridges,  The Pudding 
Shop - Winners of 
the" SUNDAY 
MERCURY TASTE OF 
CHRISTMAS AWARD" 
What is in your 
CHRISTMAS PUDDING ? 

3pm Andy Robertson, Chef/tutor 
Harts Barn Cookery School 
Autumnal Desserts 
“As one of eleven children I had an early 
decision to make: 
either help with the 
washing up or the 
cooking. I chose 
cooking! So from 
the age of eight I 
was helping Mum 
cook for more than 
ten at each meal. 
Professionally I 
trained as a bakery 
technologist in Gloucestershire. Having worked 
in a craft bakery I then moved on and became a 
bakery technologist for United Biscuits 
developing new cakes and breads for Mcvities, 
Tesco, Marks and Spencer and others.From 
there I went into teaching, eventually becoming 
head of a bakery school and later head of 
catering at a college in Gloucestershire.Now 
teaching at Harts Barn Cookery School, I 
believe that good baking and cooking comes 
from knowing your ingredients and how they 
work. Recipes are guides and should be used in 
conjunction with your knowledge of how 
ingredients vary from season to season.I have 
three young children: 9-year-old twins and a 6 
year old and all have a love of cooking and 
baking”. 

4pm Our chefs will be creating 
some dishes from our foraged 
ingredients.



There’s lots for the kids to do! 
We think that a proper Festival Day out 
wouldn’t be complete without the kids running 
around having fun, so we’ve tried to make 
sure that there’ll be plenty of things to amuse 
them throughout the day. There’ll be lots of 
activities and of course, they can dance all 
day long to all the great live music & enjoy 
eating all of the tasty treats from our 
exhibitors!!! 

FREE circus skills for kids  
(big & little!). from Jitterbig Circus. 
Let them burn off a bit of energy & experience 
something totally different – learn to 
stilt walk, plate spin, unicycle & loads 
more…there’s even a circus show 
from Jitterbug Circus!! If you’re brave 
enough we’ll even let big kids join in 
too! Best of all it’s totally free! 
Circus Show at 2pm 

Our mini farmyard will be 
provided by Oakdean 
Smallholding from 
Lydbrook it will include 
pygmy goats, golden 
guernsey goats, and 
guinea pigs. Get up close 

MAD SCIENCE INTERACTIVE 
SHOW -Talks & Tastings Tent 1pm 
Mad Science will be bringing their 
lab bursting with foodie inspired 
chemical concoctions. Come join 
them for an interactive experience
filled with Wow moments and 
dramatic demos. There'll be 
plenty oozing mixtures & foaming 
formulas. Goggles at the ready.. 
this might get a little Mad!

PARENT & CHILD 
COOKERY CLASSES 
From Healthy eating advisor & cookery 
teacher Glyn Owen from  
KIDS & FOOD 
Cook a healthy dinner, using simple cooking 
skills which can then be replicated at home and 
can involve the children as much as possible. 
Learn how to make the dishes & take home your 
food at the end of the workshop along with the 
recipe  
12pm + 3pm (1hr sessions) Places limited.  
Pre book your space at entrance .   
Drop in sessions 10am - 5pm  - Learn to roll your own pasta & cook it .

LITTLE NIBBLES! 
Exciting things to keep little people happy



Where to learn about foraging: 
Join an escorted foraging trip to find 
seasonal produce, then enjoy cooking it 
afterwards at Harts Barn Cookery 
School. 
Book a foraging weekend at The Tudor 
Farmhouse Hotel where what you find 
during the day is prepared for you by its 
chef at night. 
Check out The Rewild Project website & 
see what courses they have to offer.  
therewildproject.com
Try foraging as a family at The Forest 
Showcase Food Festival

The REWILD Project will be offering four foraging sessions throughout 
the day for youngsters and adults using the surrounding edge of the 
events field to discover what we have available on our 
doorstep.
Foragers and wild chefs Liv Goodman and Ryan ” Kermit ” Kemmet will 
lead the sessions and then process and cook the foraged plants and wild 
meats using a combination of rocket 
stoves and washing drum.

Liv Goodman
As a feral child, 
Liv has nurtured 
a passion for 
earth skills 
foraging.  Liv has 
studied wild food 

with Ffyona Campbell, wild medicine with 
Rhizone clinic, taught bushcraft skills to 
groups of children and cooked wild food 
on open fire for groups with The Old 
Way, Oak and Smoke Tannery and The 
Rewild Project.

Ryan Kemmet
Kermit has been 
involved in Bushcraft 
for over 15 years and 
is well established 
within the community; 
he has vast experience of cooking on an 
open fire, using traditional methods and 
has been working with the Rewild 
Project for 3 Years.

Autumn is awesome for food 
and drink in the Wye Valley & 

Forest of Dean 

Woods and Hedgerows are great places to find wild food

WILDLINGS FORAGE  
    11am, 12.30pm, 2pm, 3.30pm  
      Spaces are limited 
      Please book at the ‘Wildlings Forage’ stand



 A Noble Photography 
Forest of Dean & Wye Valley 
calendars, a selection of 
landscape photography prints 
to order plus petphotoshoots.  
anoble.co.uk 

Beads on the Beach 
Crocheted necklaces 
handmade locally. 
etsy/shop/pinkpoppypieces 

Claire Waters Unique leaded 
and fused glass pieces set into 
wood & stone. claire-
waters.co.uk 

David TinsleyPhotography  
Landscape photography 
showcasing the beauty of the 
Forest of Dean. 
davidtinsleyphotography.com 

Humble Bee Beauty 
Sisters Laura and Sarah from 
the Wye Valley lovingly craft 
handmade, skin kind soaps, 
beeswax candles and reed 
diffusers. 
humblebeebeauty.co.uk 

Sillyjilly Designs 
Handmade gifts and 
accessories made using 
upcycled fabrics and materials 
etsy/shop/sillyjillydesigns 

Jula Jewellery Costume 
jewellery, handbags,purses, 
scarves, nomad clothing at 
affordable prices. 
facebook.com/jula.jewellery 

Funky Pheasant wool 
sculptor from the Forest using 
mainly British wool to make 
animals which are very 
characterful. facebook.com/
FunkyPheasant 

Grandma Bees Skin care that 
maintains and restores healthy 
skin, 100% natural and 
handmade with care. 
grandmabees.com 

Purple Gecko Gifts All of 
Purple Gecko Gifts are 
handmade in Cheltenham, 
highly fragranced candles and 
reed diffusers and decoupage 
items. purplegeckogifts.co.uk 

The HANdesignstore 
Original and affordable art 
work, a variety of oil paintings 
specialising in animals. etsy/
shop/TheHANdesignstore 

The Natural Clothing 
Company Natural fibre 
clothing. coolsheepskin.co.uk 

Barkley Dog Wear 
Handmade dog harnesses, 
collars, leads. etsy.com/shop/
barkleydogear  

Gravity Outlaws 
Designers & printers of quality 
gift products. 
gravityoutlaws.co.uk 

Lydney and Severnside 
Flower Club. 
Love flowers? Be inspired by 
the fabulous arrangements 
designed by NAFAS Area and 
National Demonstrators. 
Monthly meetings held 2nd 
Monday 19.00 Lydney Town 
Hall. All welcome.
lydneyandsevernsideflowerclub.co.uk

ARTS & CRAFTS



LIVE MUSIC TENT
10.30am 
The Ragtime Jug Orchestra 
The Ragtime Jug Orchestra are the authentic 
stringband sound of the early 20th century, playing a 
good-time mix of ragtime, country blues, hokum, 
skiffle and jug band music. On a plethora of acoustic 
instrumentation the band perform hits from the levees 
of St Louis, the Beale Street bars of Memphis, the 
back hills of Tennessee, the cotton fields of the 
Mississippi Delta and the sporting houses of New 
Orleans.  Audience participation is always 
encouraged ︎ the RJO 
invite the audience to sing 
along and to join in on the 
kazoos, jugs and 
percussion instruments 
they make available at 
gigs and can even teach 
some authentic dance 
steps.  
www.ragtimejug.co.uk 

2pm  
Joey The Crow
A 4 piece band based in Herefordshire. playing 
their own unique style of Southern rock, 
Country, Blue Grass and much more. 
www.joeythecrow.co.uk



Buried Heritage - uncover the rich 
archaeological remains that survive 
across the Forest.  
  
Walking with Wheels - access the 
Forest with all-terrain electric  trampers. 
  
Reading the Forest - celebrate the 
long tradition of writing in and about the 
Forest. 
  
Voices from the Forest - collect oral 
histories from Foresters, and those who 
came and went from the Forest. 
  
Reptiles - monitor and create suitable 
habitat for the slow worm, adder, 
common lizard and grass snake found 
in the Forest.  
  
The Rewild Project - delivering Edible 
Forest, Heritage Craft Skills and New 
Leaf projects’ 
  
Ancient and Notable Trees - survey 
 ancient and notable trees. 
  
Worcester Walk Community Project - 
share the Forest’s natural and cultural 
heritage in a community space for local 
residents.  
  
Built Heritage – small-scale 
conservation works on a number of 
industrial heritage sites in the Forest. 
  
A Future for Freemining -   an 
opportunity to learn about Freemining 
with training. 
  
Hidden Heritage App – an 
exciting new way to explore the Forest 
of Dean using your mobile phone or 
tablet device.  

Discover your Forest  
Foresters’ Forest is a National Lottery 
Heritage Fund programme of 38 projects, 
so there’s plenty to get involved in!  
 As shown below:

Community Celebration - working with a variety of 
forest communities to create celebrations about their 
history and people.  

Conservation Grazing - this project aims to conserve 
and enhance wildlife in the Forest by creating areas of 
open habitat, especially heathland, and maintaining it 
through grazing using a variety of livestock. 
  
Geology of Our Forest – learn about the complex 
geological history of the Forest with some of the oldest 
rocks in Gloucestershire.  

Come along and enter our prize draw (fantastic 
prizes) by completing the Foresters’ Forest survey. 






