
 
 

 
Don’t Forget our Forgotten Foods 

 

Tom’s Kitchen restaurants and Sartoria celebrate 7 new Forgotten Foods with 

special menus during November  

 

Tom Aikens’ Tom’s Kitchen restaurants and Lukas Pfaff’s Sartoria are going to be 

serving special menus throughout November to celebrate the addition of seven new 

products to Slow Food UK’s Forgotten Foods (International Ark of Taste) 

programme. 

 

The seven new Forgotten Foods that have been added are Whey Butter, Hopshoots, 

Musselburgh Leek, Northdown Clawnut, Manx Kippers, Huntingdon Fidget Pie and 

Blue Grey Cattle, taking the total number of Forgotten Foods to 68.  

 

To celebrate and demonstrate their support, head chef Lukas Pfaff of Sartoria will be 

serving a special Forgotten Foods menu for the whole of November, offering 

Morecambe Bay Shrimps, Middle White Pig, Kentish Cobnuts and Medlar jelly. Tom 

Aikens’ menus at his Tom’s Kitchen restaurants will also include a surprise forgotten 

food. 

 

In addition, Slow Food UK will be launching a special recipe bank, due to go live on 

6th November, where you will be able to download over 50 recipes that use 

Forgotten Foods from some of the UK’s top chefs from Slow Food UK’s Chef Alliance; 

another Slow Food-led programme that works with chefs to champion small-scale 

producers and promote good quality local and sustainably produced food. 

http://www.slowfood.org.uk/ff-recipes/ 

 

Says Cat Gazzoli, CEO of Slow Food UK; “We are delighted to welcome another array 

of special products to our Forgotten Foods programme, and we are incredibly 

thankful to Tom Aikens and Lukas Pfaff for their ongoing support of the work that 

http://www.slowfood.org.uk/ff-recipes/


we do, in a bid to save these incredible British foods that are currently under threat 

of extinction.”  

Whey Butter: A by-product of cheese making, Whey Butter has 

a firm texture and, in comparison to fresh butter types, is oilier 

and less shiny. It has a luxurious, slightly cheesy and sweet 

‘nutty’ flavour, and is considered a healthy alternative with a 

lower fat content to that of other butters. It can be used for 

cooking, baking or even simply as a topping. 

Hopshoots: Also known as Hop Asparagus and Poor Man’s 

Asparagus, Hopshoots are the young tips of the perennial hop 

plant. Hopshoots have a fresh delicate flavour and are slightly 

peppery, they can be steamed or used in stir-frying, soups or 

risotto dishes. They have a limited growing season and are 

only available during a few weeks in March and April.  

 

Musselburgh Leek: A mid-season leek that’s grown in 

Central and Eastern Scotland, it is has a shorter, thicker 

white stem and a longer green flag compared to more 

popular French varieties of leek. It is planted in May and 

can be harvested from September till March. 

 

Northdown Clawnut: The Northdown Clawnut is part of the 

walnut family. Up to twice the size of commercial walnuts, 

Northdown Clawnuts have a large uneven shell similar to a walnut, 

but with a small sweet whi te kernel inside. They are a very 

versatile, yet underused ingredient, and they can be eaten pickled, 

wet or dried out. 

 

 



Manx Kippers: Manx Kippers are herrings with a deep bronze 

colour and a distinctive rich smokey and salty flavour which are 

a result of traditional curing methods. This age old method of 

producing kippers is simple, yet takes years to master and today 

there are only two producers left in the Isle of Man. 

 

Huntingdon Fidget Pie: A traditional snack popular across the 

Midlands, Huntingdon Fidget Pie has a distinctive hole in the 

top, where the pastry has been folded back to reveal the 

filling. Eaten hot or cold, the essential ingredients are bacon 

or ham and apples, although the addition of cider and onions 

is also fairly common.   

 

Blue Grey Cattle: With an inch long grey mottled hair, Blue 

Grey Cattle have a distinctive look, derived from crossing the 

rare Whitebred Shorthorn (bull) and the Galloway (cow). The 

Blue Grey is renowned for its high quality, slow grown, 

succulent meat. It takes approximately 2 to 3 years to reach 

slaughter weight, which is longer than most other breeds, and 

is traditionally farmed around high fells of the English and 

Scottish border. 

 

For more information about the Slow Food UK Forgotten Foods programme please 

visit: http://www.slowfood.org.uk/ark-info/forgotten-foods/ 

 
-Ends- 

 
For further information, including recipes and images please contact: 
Shelley Sofier or Sarah Morgan at Red Kite PR 
020 7284 6960 
ss@redkitepr.com  / sm@redkitepr.com  
 
 
Notes for Editors 
 
What is Slow Food? 

http://www.slowfood.org.uk/ark-info/forgotten-foods/
mailto:ss@redkitepr.com
mailto:sm@redkitepr.com


Slow Food is about helping people think differently about food. In the UK, we work to reconnect people 
with where their food comes from so they can better understand the implications of the choices they 
make about the food they put on their plates. We encourage people to choose nutritious food, from 
sustainable, local sources, and which tastes great, through our education programmes. Slow Food is a 
non-profit organization, supported by members and donations. To become a Slow Food member or 
supporter, to join our Chef Alliance, or find out more about our education programmes go to 
www.slowfood.org.uk  

Head Office: Notting Hill, London   

 
About Slow Food UK’s Forgotten Foods 

Our way of protecting Britain's edible bio-diversity: Slow Food UK’s Forgotten Foods is part of the 
International Ark of Taste network, which counts more than 1000 products from over 60 countries. Slow 
Food UK has saved 70 Forgotten Foods, which are often at risk of extinction. We aim to raise 
awareness about the products and traditional production methods so that they may be rediscovered 
and returned to the market. 

For more information about Sartoia visit www.sartoria-restaurant.co.uk  

For more information about Tom’s Kitchen visit www.tomskitchen.co.uk  
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