
Discover Lancashire’s top Food and Drink 
Heroes through our  

Unique Field to Fork Tours 

Lancashire is blessed with rich arable fields and 
pastureland. Hidden away, farmers creating food and 
drink products have been making their mark.  Many 
now supply Michelin star restaurants and celebrity 
chefs, others are award winning artisan producers 
who collaborate to bring a wide variety of delicious 
food to you the consumer. 

We are working  together in this new venture to 
encourage you to come out with us into the 
countryside to better understand the positive effects 
of buying local produce.  Your day includes transport, 
a beautiful lunch with wine, refreshments, tastings, 
demonstrations and in many cases hands on 
activities .  Share your tour with like minded food 
lovers, friends or colleagues, and come away having 
had a fabulously, foodie fun day out! 

www.foodherotours.com       For the latest tour information contact 01200 446737 / 0777 6134003 or email mail@foodherotours.com  

Follow us on Twitter @foodherotours or become a fan of us on Facebook 

‚Food producers are not walking in the shadows of celebrity chefs, but 

indeed stepping right alongside them‛ Which Food Guide 
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Have you really discovered Lancashire’s finest food secrets yet…?  
 

Michelin Star Producer’s Tour  

Meet the men behind two of Lancashire's most coveted products Goosnargh Duck and Mrs Kirkham’s Cheese, found on many a 

Michelin chef’s menu the length and breadth of the country. Lunch with wine at Celebrity chef, Paul Heathcote’s The Longridge  

Restaurant.  An amazing chance to build a buyer—producer relationship with their products not normally available via retailers.  
 

The Lancashire Vine to Wine Tour  

Amazingly Lancashire hosts the most Northern artisan vineyard in Europe! Combine a morning at the vineyard followed by a 

professionally run, introductory ‘world wine school’ over lunch at the infamous Inn at Whitewell and Browsholme Halls new Tit he 

Barn. Groups of up to 20 friends and colleagues welcomed. Superb opportunity even just to refresh your current knowledge!  
 

The Organic Hoof, Trotter and Beak Tour  

One of the longest established organic farms in the county, with sumptuous produce fit for top chefs. Their herds and flocks 

produce wonderful tasty meat. Cookery demonstration and a superb lunch included.  A fabulous setting at the foot of Pendle Hi ll. 
 

The Ramshackle Cheese Tour  

Bobs Knobs and Ramshackle cheese featured on the BBC’s Countryfile programme. We introduce you to the ‘milker’ at Laund 

Farm’s Sheep Dairy and the ‘maker’ at Leagram’s Cheese. An opportunity to get hands on with artisan food, including a fabulou s 

lunch at The Longridge Restaurant.  
 

We are currently speaking to several other Lancashire food producers and organizing tours for 20 11  which will 

include the Lancashire Hotpot Tour, Discover Game Tour, Fish ‘n’ Chip Tour, The Sausage Trail Tour to name a 

few.  Award winning producers, local chefs and enthusiastic foodies all working together for you!  
 

We can recommend excellent local accommodation to you or visit www.visitlancashire.com, We operate a free doorstep service if  

you are staying within 15 minutes of Newton-in-Bowland, if you are between 20 - 30 minutes from our location 

there is a small surcharge of £10 per person. Due to our insurance policy we can only take adults aged 18 and over. 

Min group size 6 max 12.  Tour prices range between £100 and £120 per person. Tours run 9.30am - 4.30pm apx. 


