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Butcher category - This award celebrates butchers who provide that vital link between local people and the farms and fields that surround them. It recognises those who champion high standards of animal welfare and put their community on the map through the quality of the local produce they sell.
Champion – Broom House Farm, County Durham
Farming has a true champion in this butcher. This is a place where land, livestock and butchery are not separate parts of the business, but a single, seamless commitment to producing outstanding food from the ground up. At its heart is a working farm that has, over two decades, evolved into a thriving hub for local food, learning and community.
What sets this business apart is its uncompromising approach to provenance and craft. Everything begins with the farm itself - grass-fed beef, lamb, mutton and rare-breed pork, all raised and finished on site, with a deep respect for animal welfare and the land they are reared on. This is then carried through into the butchery, where skilled teams work across whole carcasses to ensure nothing is wasted and every cut is treated with care, knowledge and pride.
From award-winning sausages and traditional black pudding to haggis, pies and cured meats made in-house, this is a butcher that honours tradition while continuing to innovate. Alongside this, a carefully curated farm shop showcases the very best of the region, supporting dozens of local producers and strengthening the rural supply chain.
But perhaps what truly defines this winner is its role in the wider community. Thousands of schoolchildren have been welcomed to the farm to learn about food and farming at first hand, while local families, community groups and visitors of all ages are invited to see how modern, sustainable farming really works. It is a place of learning as much as production, and a genuine advocate for British agriculture.
In every sense, this is a business where nothing is accidental, every animal, every product, every interaction reflects a belief in quality, transparency and care for the countryside.
Highly Commended – Paul Shum Family Butcher, Staffordshire
Our Highly Commended butcher has combined traditional craftsmanship with an unwavering commitment to quality, provenance and community. Every cut reflects a genuine passion for the trade, with locally sourced meat, time-honoured butchery skills and products made with care and expertise. While the business has grown into a destination in its own right, it has never lost sight of its roots, supporting local farmers, training the next generation of skilled butchers and playing an active role in village life. Customers come not only for exceptional produce but for the warm welcome, expert advice and personal service that have become the hallmark of this outstanding family business. Their dedication to keeping traditional butchery alive while serving their community with pride makes them a truly worthy recipient of this recognition.
Local Food and Drink category - This award celebrates those who are playing an integral role in supporting the rural economy. It commends those who champion local produce and help to enhance their local community. 
Champion – Kendal Farmers Market, Cumbria
Our winner is a true celebration of local food in its purest form, a bustling farmers’ market at the heart of a historic town, where farmers, growers and makers come together to sell directly to the public. Born out of a desire to support local producers, it has grown into a thriving twice-monthly market that now draws visitors and producers from across the region.
What makes this market so special is its unwavering commitment to locality and authenticity. A strict producer-only policy ensures that everything on offer is genuinely made, grown or reared within a tight radius, meaning customers can speak directly to the people behind the food they are buying. From meats and cheeses to breads, preserves, baked goods and seasonal produce, it is a showcase of the very best of Cumbrian food and drink.
But this is far more than a place to shop. It is a launchpad for small businesses, helping dozens of new producers take their first steps and grow into established enterprises. It is also a place of learning and engagement, bringing farming and food production into the heart of the town through demonstrations, education and community events.
Above all, it has become a powerful advocate for local food culture, strengthening the rural economy while creating a real sense of connection between countryside and consumer.
Highly Commended – Welbeck Farm Shop, Nottinghamshire
Our Highly Commended entry is a destination farm shop set within a historic estate, where food, farming and heritage come together in a celebration of place. Built on a strong commitment to provenance, much of what is sold is grown, made or raised on the estate itself, from fresh produce and bakery goods to dairy, meat and craft drinks.
What sets this business apart is the way it brings that provenance to life. Visitors are not just customers, but part of a wider food story that connects walled gardens, working farms, artisan producers and skilled craftspeople. Everything is designed to showcase the very best of local and estate-grown food, with a strong emphasis on seasonality, quality and sustainability.
Alongside its outstanding food offer, this is also a place of learning and community. Staff are highly knowledgeable and there is a clear commitment to building strong relationships with producers and supporting the wider rural economy. It is also a significant contributor to local employment and tourism, attracting visitors from across the region.
In every respect, this is a business that embodies what the Local Food category is all about - authenticity, provenance and a deep-rooted connection to place.
Village Shop/Post Office – sponsored by the Daily Telegraph - This award celebrates the important role village shops play in rural communities. It commends those who go above and beyond the call of duty and are the hub of the community. 
Champion – Elton Village Stores, Cambridgeshire
Our winner is a remarkable example of what can be achieved when determination, enterprise and community spirit come together. A once-closed village store has been transformed into a thriving hub, rebuilt from scratch by two owners who left city life behind to create something deeply rooted in rural Cambridgeshire.
At its heart, this is far more than a shop. It is a meeting place, a support network and a focal point for village life. From daily deliveries to those who cannot leave their homes, to hosting community groups and sharing local information, it plays a role that extends well beyond the traditional boundaries of retail.
The commitment to local sourcing is clear throughout, with produce from nearby farms, home-grown ingredients and strong links to village makers and producers. Alongside this sits an in-house deli and kitchen, adding real depth and character to the offer, and reinforcing its role as a true food and community destination.
Above all, what defines this shop is its humanity. It is a place where people are looked after, where connections are made, and where the needs of the community sit at the very centre of every decision.
In every sense, it is a modern village shop with an old-fashioned sense of duty.
Highly Commended – Brown’s of Tobermory, Isle of Mull
Our Highly Commended entry is a truly remarkable island shop with a heritage stretching back nearly two centuries. Still proudly family-run, it stands at the centre of its community, offering everything from everyday essentials to specialist goods, and always with a willingness to source whatever a customer might need.
What sets this shop apart is not just its extraordinary range, but its extraordinary service. It is a place where nothing is too much trouble, where customers are known, supported and often helped far beyond the traditional role of a shop. It plays a vital part in island life, providing services, advice and practical support in a setting where such provision is invaluable.
Alongside its retail role, it is a genuine community hub, supporting local events, charities and fundraising initiatives, and acting as a focal point for information and connection. Its long history is matched only by its continued relevance, adapting to modern needs while remaining firmly rooted in tradition and local life.
In every sense, this is a village shop that embodies resilience, ingenuity and community spirit.
Pub - This award celebrates the vital role rural pubs play at the heart of countryside communities. It recognises those that provide a warm welcome and go above and beyond to serve their local community.
Champion – Tarfarn Sinc, Pembrokeshire
Our winner is a remarkable example of what can be achieved when a pub is truly owned by its community. Saved from closure and placed into community ownership, it has become a beacon of rural resilience, a pub that exists because people came together to protect something they could not afford to lose.
Set in the heart of the Preseli Hills, this is a pub deeply rooted in its landscape. It draws on local producers wherever possible, with food and drink reflecting the farms, dairies and makers of the surrounding area, and even foraged ingredients from nearby land adding a distinctive seasonal touch. Every detail speaks to a strong sense of place.
But what truly sets this pub apart is its role as a gathering point for the whole community. From traditional music sessions and local clubs to walkers, swimmers and long-standing village traditions, it is a place that brings people together in every sense. It is as much a social space as it is a pub, welcoming all who pass through its doors.
It has also become a symbol of community determination, sustained by local ownership, supported by volunteers, and powered by a belief that rural pubs matter.
In every respect, this is a pub that embodies community spirit, heritage and hospitality at their very best.
Highly Commended – The Halfway House, County Down 
Our Highly Commended pub is a classic example of a rural hostelry that has stood the test of time while continuing to evolve with its community. First opened in the 19th century and still proudly independent, it has built a reputation for genuine hospitality, a warm welcome and a real sense of belonging, where the motto “come as a guest, leave as a friend” truly rings true.
At its heart is a deep commitment to local provenance. The menu showcases the very best of Northern Irish produce, with named suppliers from across County Antrim and beyond, ensuring that every plate tells a story of local farming, fishing and craft. That same care extends behind the bar, with a thoughtfully curated offering of drinks that reflects both tradition and modern tastes.
But what truly defines this pub is its role in the wider community. It is a place where people come together, for celebrations, for music, for sport, and simply for company. It supports local schools and organisations, raises significant funds for charity, and provides a reliable, welcoming space in a rural area where such places matter more than ever.
In every sense, this is a pub that combines heritage with heart, a place that understands its role is about far more than food and drink.
Rural Enterprise - This award celebrates the imagination and ingenuity of individuals in the countryside supporting the rural economy. It commends those who have made a real contribution to the community through jobs and services and helped to enhance the local area. 
Champion – March House Farm, Leicestershire
Our winner is a superb example of a truly integrated farm business – where farming, butchery, retail and hospitality come together as one seamless operation. Built on generations of family farming, it has evolved into a thriving destination that remains firmly rooted in the land it comes from.
At its core is a commitment to full farm-to-fork production. Livestock is reared on the farm, processed with care and skill, and then showcased in a farm shop and café that champions quality, provenance and seasonality. Nothing about the process is hidden; everything reflects a clear respect for the animals, the land and the craft of food production.
But this is far more than a food business. It is a place that welcomes thousands of visitors each year, hosts community events, supports local music and groups, and plays an active role in connecting people with farming and the countryside. It is a working farm that has opened its doors to the public in a way that feels both generous and entirely natural.
It is also a significant local employer and a strong supporter of surrounding businesses and suppliers, strengthening the wider rural economy while maintaining a clear sense of identity and purpose.
In every sense, this is a business that shows how modern farming and rural enterprise can thrive when quality, authenticity and community sit at the heart of everything.





Highly Commended – Field and Fodder, County Durham
Our Highly Commended entry is a remarkable example of rural diversification done with real purpose and vision. What began as a farm shop has evolved into a vibrant rural destination, a place where food, retail, hospitality and community all come together in one setting, firmly rooted in a working farm.
At its heart is a clear commitment to showcasing local producers and independent makers. From artisan food and hampers to seasonal produce and crafted goods, everything is chosen with care and a focus on provenance, giving customers a real connection to the people behind what they are buying.
But this business goes far beyond retail. It has created a genuine community space, hosting groups, workshops and events that bring people together in ways that extend well beyond traditional farm diversification. From wellness sessions to craft activities and community gatherings, it has become a place where people return not just to shop, but to connect.
It also provides space and opportunity for other local enterprises, supporting small businesses and community organisations, and helping to widen access to rural life and rural wellbeing. In doing so, it has become a hub of activity, creativity and collaboration within its area.
In every respect, this is a business that shows how a modern rural enterprise can successfully combine commerce with community, and ambition with genuine local impact.
Clarissa Dickson Wright Award - This award celebrates those who champion slow food, quality produce and the very best of British farming. It recognises businesses that educate, inspire and uphold the values that mattered so deeply to Clarissa Dickson Wright. 
Champion – Welsh Organic Tannery, Carmarthenshire
On a smallholding in the foothills of the Preseli Mountains, a quiet rural success story has been unfolding. For more than a decade, Emma and Steve Allum have been transforming something the industry once regarded as waste, sheep, goat and deer skins, into products of exceptional quality and value.
The judges were unequivocal in their praise, describing the business as "a remarkable example of innovation, sustainability and resilience within the rural economy." Founded with a vision to help farmers extract greater value from their livestock, the tannery has transformed an overlooked by-product into luxurious, organically tanned sheepskin and goat hide products now treasured by customers from America to Italy.
As Wales' only certified organic tannery, the business is also leading by example environmentally. Powered by renewable energy and operating as a carbon-negative enterprise, it demonstrates that traditional craftsmanship and modern sustainability can go hand in hand. For every tree felled for fuel, twenty more are planted and more than 2,500 trees have already taken root.
None of this came easily. Turning the vision into reality meant years of planning challenges, regulatory hurdles and technical innovation. With no modern tannery operating in Wales, there was simply no blueprint to follow. Emma and Steve even had to design much of their own equipment from scratch. The judges singled out that determination as evidence of "exceptional dedication and vision."
What truly sets Welsh Organic Tannery apart, however, is the role it plays beyond the business itself. Hundreds of visitors come each year to learn about traditional tanning. The tannery works closely with Young Farmers groups and has inspired fashion students whose work has gone on to win national sustainability awards. Its products have even appeared on Netflix productions, proving that heritage craftsmanship has a very modern appeal.
This award recognises not only what Emma and Steve have already achieved, but everything they represent: resilience, innovation and a determination to ensure that nothing the countryside produces should ever be wasted. They have revived a heritage craft, created new opportunities for local farmers, inspired the next generation and shown that rural businesses can thrive by staying true to their values.
I have no doubt that Clarissa Dickson Wright would have admired exactly that.


