[image: image1.jpg]2

\ \

MODERN HI- 0/ COUK




IRLAM GOURMET’S RECIPE FOR SUCCESS

LOCAL WOMAN MAKES THE CUT FOR HISTORICAL COOKERY BOOK 

Rosie Coombs, 25, of Townsgate Way, Irlam, has beaten food enthusiasts across the North West in a competition that will see one of her family recipes appear in a cookery book celebrating historical food in the region.

Rosie’s recipe for flapjacks, which was passed down to her by her grandmother Jean, takes pride of place in A Taste of Modern History, a 24 page book that features dishes suggested by some of the North West’s best-loved industrial heritage attractions.
The dish is one of five recipes featured that have been submitted by the public, and was judged by Robert Owen Brown, executive head chef of the Mark Addy in Salford, to be one of the best.  He comments “There’s something very special about a recipe that can trace its history back across four generations, and these flapjacks do, indeed, sound wonderful – real comfort food.  Rosie is a worthy runner-up.”

“The North West has a long and illustrious culinary history and it’s great that this book has captured some of those dishes that fuelled the workers and engineers during the excitement and innovation of the Industrial Revolution, but have since been lost or fallen out of fashion.”

Rosie, who receives runners up prizes including a cookery book stand, a traditional measuring jug, plus a copy of A Taste of Modern History, comments:  “Having had this recipe in my family for so long, to now see it in print is such a great feeling! Flapjacks are so quick and easy to make, it’s the kind of recipe that parents can make with their kids at home. I might be a little biased but I’ve never tasted another flapjack recipe that comes close to this one!”

Rosie’s prize was presented to her at The People’s History Museum, which also features in the book with a recipe for Lancashire Hot Pot. Karen Moore, marketing manager at the People’s History Museum comments: “We were delighted to hear that someone from Irlam had made the cut for inclusion in this cookery book, and will be appearing alongside the recipe that we picked to represent our area.  Choosing a dish was quite a daunting task, but we felt that Lancashire Hot Pot was probably the most iconic and would have played an important role in fuelling workers as they struggled for democracy.”

“As well as sharing the recipe more widely, we hope that the book will encourage people to come and visit us to find out more – not just about what people ate, but how they lived and worked.”

Copies of A Taste of Modern History, which was has been produced by Modern History, an ERDF funded marketing programme to promote industrial heritage attractions across the North West,  are available free of charge.  To apply, visit www.modernhistory.co.uk/taste or send your name and address on a postcard to: A Taste of Modern History, Brochurelink, Unit 1, Ocean Park, Dock Road, Birkenhead, CH41 1HW.
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Notes to editors:

Modern History is an ERDF funded marketing programme which promotes the industrial heritage of the North West in a contemporary and compelling way making it relevant to today’s visitor. It is led by Visit Manchester – the tourist board for Greater Manchester and supported by the four other tourist boards in the region including Lancashire and Blackpool Tourist Board, The Mersey Partnership, Marketing Cheshire and Cumbria Tourism.

ERDF in the Northwest: The European Regional Development Fund (ERDF) is making a real difference to people and businesses in the Northwest. With €755 million to invest between 2007 and 2013, ERDF is enhancing the competitiveness of the region’s economy by supporting growth in enterprise and employment. ERDF in the Northwest is managed by the Northwest Regional Development Agency (NWDA). For further information please visit www.erdfnw.co.uk .  
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