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the branding ‘Food and Drink N1' along with
the an ‘Pure Natural Quality’. Hood says
“There is an opportunity to celebrate our pro
duce at home and to promote it abroad.”
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Salmon at James Street South
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Northern exposure

Venison at James Street South

)
Pear and salted caramel at James Street South

“We are using the Year of Food to promote
Northern Irish products outside of the
country. At present, 86% of produce is
consumed in Northern Ireland and this is
perhaps the wrong balance for profitability”
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Niall McKenna also has several businesses
n Belfast, including James Street South, the
James St Bar and Grill, Hadskis and a
cookery school. McKenna also has expansion
on the cards, with a new restaurant called
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4 Castand Crew opening in the Titanic quarter
and a second, as yet unnamed, site on
Donegal Quay.

Open for business

The hotel market is also buoyant, with the city
boasting a number of top hotels such as the
Merchant, the Culloden Estate and Spa, the
Fitzwilliam, Ten Square and Europa. Both the
Europa and Culloden are part of the Hastings
Hotel group, whose managing director, How-
ard Hastings, was instrumental in getting the
2016 Year of Food off the ground when he was
chairman of the tounst board.

The latest project for the Hastings Hotel
group is the redevelopment of Windsor House
on Bedford Street into a 200-bed, four-star
hotel with 16 serviced apartments, ground
floor retail space, restaurants and bars and
offices on the upper floors. This £30m project
will create 150 new jobs and is expected to
open in 2018,

As managing director of the group, one of
Hastings’ great passions has been developing
strong links with growers and producers, The
list of suppliers for the group is a real ‘who's
who' of top Northern Irish food producers.
Even the Europa, right in the centre of

Belfast, has a herb garden and greenhouse
of. The group is committed to a large
range of activities linked to the Year of Food,
including putting in raised beds for growing
herbs and vegetables at schools, and a
number of the hotel’s chefs will do talks and
demonstrations,

onitsr

Cross-country cuisine

Moving south from Belfast, a food-lover’s
tour would take in Shortcross gin, a small
batch distillery on the Rademon Estate,
and Wine & Brine, a recently opened restau-
rant in Moira owned by Chris McGowan,
who returned home to Northern Ireland
having spent a number o rs working
in London, primarily as head chef for Rich-
ard Corrigan.
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Head north along the stunning coastal
route and Bushmills Distillery is an obvious
on before reaching the Giant’s Cause-
v's Shack on the north coast won
the Observer Food Monthly Newcomer
in 2015, and its sister restaurant, Harry's in
Donegal, is equally renowned. Expansion is
under way here too, with Harry's Wagon, a
custom-built trailer that will serve takeaway
versions of the Shack’s food, coming to the
Portstewart Strand

A link betwe
and a key factor in their success is the quality
of regional produce. The Great Taste Awards
results show a huge number of award-win-
ning Northern Irish products = Abernethy
butter, Broighter Gold rapeseed oil, McCart-
ney’s corned beef and Baronscourt venison
to name just a few. Craft brewing, cider mak-

ny of these businesses

More online
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ing and distilling are all significant in the
area, too,

Perhaps one of the most well-known suppli-
ers, however, is Hannan Meats, and its most
renowned product its Glenarm Estate Short-
horn beef, which is aged in a Himalayan salt
chamber. Owner Peter Hannan comes from
farming stock; he was buying and selling
cattle and sheep for his father at the age of 11
and running abattoirs by the age of 22 before
forming Hannan Meats in 1989

The relationship between Glenarm Estate
and Hannan Meats has been huge
ful and now it is not only Shorthorn cattle
from Glena Estate itself that Hannan
supplies. As demand for the product has
grown, an opportunity has been created for
other farmers, both organic and non-organic,
producing quality Shorthorn beef, to market
their beef through the Glenarm brand.

A chance meeting between Hannan and
Mark Hix at one of the chef's London restau-

success-

rants accelerated the development of the salt
chamber ageing process, which allows meat
to be aged for ficantly longer in a perfectly
controlled environment. Typically, the beef is
aged between 28 and 45 days, but Hannan has
beef ribs in the chamber that are approaching
a year old, with a sweet hay-like smell, com-
pletely dry and mould-free. Hix ended up
taking the majority of the early production for
his Tramshed restaurant and now buys all his
1 Hannan's for the restaurant.

is no doubt in my mind that Northerm
Ireland’s food and hospitality industry will
continue to flourish, and there is a huge pas-
sion and energy for positive change. The 2016
Year of Food can only highlight the quality on
offer and enhance the region’s reputation.

“A link between many of these businesses
and a key factor in their success is the
quality of regional produce. The Great
Taste Awards results show a huge number
of award-winning Northern Irish products”
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