
 

FACT SHEET 

LANGLANDS FOOD FESTIVAL. THE GARDEN CENTRE, 
SHIPTONTHORPE, YORK. 
October 22nd & 23rd 2016 
 
We expect over 4,000 visitors over the two days, this has been based on the footfall 
count from previous very popular Craft Fairs held in the same venue. 
 

The event is fully covered in the extensive growing canopy within the garden centre 

complex. The Cookery Theatre, Pop up Cookery School and Gardeners Question & 

information Potting Shed will be situated in a prominent position within the main 

event area.  

Pitch details: 

 
Each space provided is an 8ft by 5 ft pitch under our events canopy at a cost 
of £50 per pitch for the day. Those booking for both days will pay a cost of £90. 
Tables can be hired from Langlands at a cost of £10/day for a 6ft by 3ft table or 
bring your own for no charge. Stall holders are asked to bring their own chairs.  
Please tick the appropriate boxes below & enter number required:  
   
I require ....... pitch(es) at the food festival on Saturday 22nd October only. (£50/day) 
………………..  
I require ....... pitch(es) at the food festival on Sunday 23rd October only. (£50/day) 
…………………..  
I require ....... pitch(es) at the food festival on BOTH DAYS   (£90/weekend)  
I will be providing ....... of my own tables for the festival  
I would like to hire ....... table(s) for the food festival     (£10/day)  
I would like to hire ……..day/days use of an electric socket at £10 per day (multi use 
not permitted)  
I would like an outdoor trailer/display van pitch (this will be accessed via the event 
venue) 

 
Chairs will NOT be provided for stall holders due to their need in the Food Theatre. 
Stall holders are requested to bring their own chairs.  
 

 
EVENT TIMES 
 
10am till 5pm Saturday, 10am to 4pm on Sunday. 
Shiptonthorpe, York, Garden Centre 
York Road (A1079) 
Shiptonthorpe 
York, YO43 3PN 
01430 873426 



Christa Akroyd is our MC & roving reporter in the Food Theatre for both Saturday 

and Sunday 

 
Cookery classes with our Pop up - Yorkshire Wolds Cookery School  
All places are free to book on the day… 

 
 
Main Stage Demonstrations: 
 
Local Chef Stephanie Moon cooks up two demos a day and conducts a children’s 
master class in the pop up Cookery School. 

Steph has appeared on BBC’s Great British Menu and Chefs put your menu where 

your mouth is. She is on the radio at Stray FM every week as their resident Food 

expert in the Food and Drink show every Thursday.   

Steph use local produce as a standard. This former Deliciouslyorkshire food 

champion is a Salon Culinare gold medallist and a Bronze Medallist in the National 

Chef of the Year Competition. She won Yorkshire Life Chef of the Year and is a 

former Buckingham Palace Young Achiever. 

Steph runs her own successful Consultancy business for the past 6 years with 

clients across Great Britain. 

 
Other local chefs join Christa on stage throughout the day including: 

Katy Beskow is a food writer and cook, founder of the award-winning website Little 

Miss Meat-Free.com. Her recipes are featured across a range of newspapers and 

food magazines and Katy works with brands for recipe development. Katy teaches 

modern vegan cooking classes and demonstrates her dishes at food festivals. She 

lives in East Yorkshire and loves fresh, local produce.  

Ali Bilton, The Yorkshire Wolds Cookery School residential chef, has a talent for 
making cooking enjoyable and fun. She shares a close affinity with her pupils and 
clearly loves what she does! 



Ali has experienced life across 3 continents, running her own successful catering 
business both in Spain and Gibraltar. She is passionate about using locally sourced 
seasonal, ingredients whichever country she is cooking in and this replicates the 
ethos of the Yorkshire Wolds Cookery School. 

Ali is well known locally throughout the East Riding of Yorkshire for her ability to 
cater for the smallest of intimate dinner parties up to large corporate dinner-dance 
functions.  

   
FREE CAR PARK FOR CUSTOMERS 
GARDEN CENTRE SITE AND FOOD OUTLETS WILL BE OPEN DURING THE EVENT  
 A SEPARATE CAR PARK FOR STALL HOLDERS CLOSE TO THE VENUE 
DISCOUNT VOUCHERS FOR REFRESHMENTS/PRESS RELEASE DETAILS TO FOLLOW. 
MORE DETAILS ON OUR WEBSITE AS AT WWW.LANGLANDSGARDENCENTRE.CO.UK  
OR LIKE US ON FACEBOOK.  
 
 

 

http://www.langlandsgardencentre.co.uk/
http://littlemissmeatfree.com/wp-content/uploads/KWP-LMMF-Print-10.jpg

