PRESS RELEASE, 11 September 2009

Euro-toques event is Positive story for Irish Pork Producers

The message from the Euro-toques Food Forum ‘The Whole Hog’, which took place in Macreddin, Co. Wicklow last Sunday, is that Euro-toques chefs want to source high quality Irish pork and are willing to pay more for it. 

Euro-toques say they were overwhelmed by the positive response from producers who came to hear what chefs were looking for and how they can achieve this. The Euro-toques National Food Forum & Fair at Brooklodge Hotel on Sunday 6th of September was aimed at looking at how we can raise the bar in pig production, slaughtering and processing. The event was attended by about 25 small-scale outdoor pig producers and a small number of large operators. 

“This is a positive story for Irish farming. In the midst of a recession our members have said they will pay more for Irish pork produced to their spec”

“The event was very successful in that it was attended by a large number of producers who want to take advantage of the premium market offered by our chefs. There were some really outstanding producers there”, 

said Evan Doyle, member of the Euro-toques Food Committee and Managing Director of Brooklodge Hotel, who hosted the event.

“Many of our chefs already source organic or free range pork and pay well for it, but currently supply cannot meet demand. What we are advocating is a middle ground between this and conventional pork, where are chefs will pay more for certain features. What we are saying is, if farmers tell us what it will cost to do certain things, we will step up to the mark and pay it”.

Local sourcing is at the very centre of the Euro-toques philosophy and Euro-toques chefs are expected to source ingredients, particularly fresh ingredients, as close to home as possible. Since June this year, Euro-toques has made it a requirement for their members to highlight the fresh food suppliers on their menu, offering total transparency to consumers and promoting local farmers and producers. The group was the first catering industry body to come out in support of the Bord Bia Just Ask campaign.

“The purpose of our forum last Sunday was to work with farmers and producers to meet the quality demands of our chefs and to give them the message that we are willing to pay more for pork with the features we are looking for”; said Feargal O’Donnell, Commissioner-General of Euro-toques; “We can do nothing without good farmers behind us and we need to talk more to ensure we get the best product for chefs and the best return for farmers”.
One of the issues highlighted at the forum was the lack of local abattoirs and processing facilities, which is an obstacle to smaller producers and makes it more difficult for chefs and consumers to verify the local origin of meat. One successful outcome of the event is that members of the Associated Craft Butchers of Ireland are now looking into offering processing services for farmers. 

Another outcome of the discussion is that small-scale pig farmers are to form a producer network to tackle challenges to them, such as availability of GM-Free feed, consistency of supply and marketing of their products. The forum highlighted the growing trend towards small-scale outdoor pig farming and said that this needed to be ‘put on the radar’ with Teagasc and the Department of Agriculture as a serious industry.

Euro-toques said that its aim with the event was to support and encourage small-scale producers, but also to ask large commercial pig farmers whether steps could be taken to meet the demands of chefs, including meat with more fat, GM-Free feed and access to outdoors. Euro-toques also highlighted the challenge of imports and said the catering industry needed to work with farmers to ensure a greater variety of cuts are used and the origin of meat is properly identified. In 2008 Ireland exported 131, 000 tonnes of pigmeat, valued at €360m at factory/manufacturer’s prices. But we also imported 75,000 tonnes valued at €237 million. Most of the imports are made up of backs and legs, while exports consist of the lower value cuts.

“We are now looking forward to working together with the farmers to address some of these issues. We share many of the same concerns and can achieve a lot by addressing them together”; O’Donnell said, 

“The thing that excited us the most is that we did have some large-scale farmers interested in what we are saying and telling us that it is possible, as long as the cost can be covered. We’re prepared to do this”.

ENDS

For further information or interviews, contact Ruth Hegarty on 087 7989474 or 01 6779995.

Euro-toques Ireland
Euro-toques, European Community of Chefs, was established in 1986 to protect the culinary heritage and traditions of European countries. The Irish branch was founded the same year by Myrtle Allen of Ballymaloe House and now has almost 200 members. Euro-toques promotes local sourcing and supports the quality food production. 

For further information please go to www.eurotoquesirl.org  

