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PRESS RELEASE

MARCH 2010

IRISH PIES ARE SMILING AT THE PHEASANT
The cook-off for the annual Wadworthshire Pie Of The Year 2010 competition resulted in a win on an Irish theme, with The Pheasant in Chippenham taking first prize with a delicious St Patrick’s Pie. 

[image: Pheasant, winning pieIMG_8515]The pie created by Publican Richard Bennett (left) and Head Chef Sam Jeffries (right) combined a mouthwatering blend of lamb, Guinness and apricot, encased in a light shortcrust pastry with a diced potato & herb topping. The dish was served with fresh seasonal vegetables and a gravy boat which resembled a miniature 'pint of Guinness'  - rich, dark gravy topped with double cream!.

“With the competition taking place so close to St Patrick’s Day we decided to cook a pie with an Irish theme,” explained Richard. “The Guinness-style gravy has been a huge hit – it looks and tastes absolutely delicious!”
 
Congratulations also go to Shelley Field of The Red Lion, Lacock who won silver for her sumptuous Moroccan Spice Lamb Pie - a truly aromatic and flavourful dish. Three further pubs were commended as runners-up:
 
The George Hotel, Frome - Upper Crust Pie - West Country beef, port and stilton.
The Barge, Seend - Traditional Beef, Ham & Wadworth Ale Suet Pie.
The Bush, Ovington - Vulcan Pie - Duck & goose.

The cook-off was held at the Pheasant in Chippenham on Tuesday 16th March and each pie was deliberated, cogitated and digested by a panel of 5 judges.
Chairman of Wadworth and judge, Charles Bartholomew, said "It was a tough call this year as standards from each of the contestants were so high".
 
You can enjoy St Patrick’s Pie at the Pheasant until the 1st of April.  A selection of Wadworth Managed Houses will also be serving the pie during Cask Ale Week - 29th of March to 5th April.
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