Slow Food is a global, grassroots organisation that
promotes the true enjoyment of high quality, local
foods, produced in a good, clean and fair way and with
a commitment to the community and environment.

Enjoy live demos from our celebrity chefs
including one of Irelands top culinary stars
Catherine Fulvio and local good food ambassador
Jenny Bristow. As well as this, hear from some of
the top stars of the LegenDerry culinary scene.
Stay tuned for more to be revealed in the coming
weeks.

beer masterclasses. Outside the Marquee there will
be an array of delicious street food offerings, street
animation, talks from the local beekeepers society, a
smoothie bike, kids fun farm and much more. Beyond
the main event, there are a range of Slow Food
experiences on offer including the Taste of LegenDerry
Slow Food Dining experience and Discover Dart
Mountain Tour. More details inside.

The star of this year’s Slow Food Festival is the
Lough Foyle Irish Flat Oyster. Over the festival
you’ll be able to try this unique and wonderful
treat from the Oyster Bar and hear where to get it
and how to eat it.

What is Slow Food?

Lough Foyle Irish Flat Oyster

Slow Food Festival

Demos & Masterclasses
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Join us for Tourism NI’s Food & Drink Experience of the
Year 2018 as we celebrate all that is good, clean and
fair in local food. This major 5-day event showcases the
best of artisan produce from across the North West.

Slow Food Marquee
Events • Guildhall Square
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The main event will be in the Slow Food Marquee
on Saturday 12th and Sunday 13th October featuring
a Harvest Market packed with local food and drink
producers. The theatre kitchen will have a full timetable
of demos from celebrity chefs and our own local
LegenDerry chefs, showcasing their culinary skills
using the very best of local produce. You can also
expect a Lough Foyle Irish Flat Oyster Bar and craft
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Harvest Market
Guildhall Square
Saturday 12th • 12noon ~ 9pm
Sunday 13th • 12noon ~ 6pm
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The North West’s best producers will be on
hand at the Slow Food Harvest Market, where
they’ll be showcasing their produce - straight
from ‘Foyle to fork’, ‘plot to plate’ and ‘grain
to glass’. Butchers, bakers and even beeswax
candlestick makers will be rubbing
shoulders serving fabulous fayre which
can be relished on site or off.

Slow Food Festival 2019
Event Timetable
Wednesday 9th October

Admission FREE

Discover Dart Mountain

10am

Nonna’s Cena di Venti Miglia

7pm

Thursday 10th October
LegenDerry Beer & Cheese Tour

10am

Friday 11th October
LegenDerry Beer & Cheese Tour

10am

Taste of LegenDerry Slow Food Dining
Experience

7pm

Saturday 12th October

Street Food

Family Fun

The Street Food Zone will have mouth-watering
local cuisine with seasonal and local twists on
worldwide treats. Expect to sample dishes from
the likes of Lo & Slo, Nonna’s Wood Fired Pizza,
Morelli’s Ice Cream and more - all found around
Guildhall Square.

The next generation of Slow Food aficionados
have a full menu of activities to help them work up
a healthy appetite. Expect street animation, kids’
workshops, beekeeping and information on where
food comes from and how they can learn healthy
eating habits.
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Slow Food Festival

12noon ~ 9pm

Made in Derry Food Tour

12noon

Walled City Brewery Masterclass

2pm

Foyster LegenDerry Oyster Stout
Launch

8pm

Sunday 13th October
Slow Food Festival

12noon ~ 6pm

‘Heart of the Park’ Wild Cookery
Experience

2pm

derrystrabane.com/food
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Far and Wild
‘Heart of the Park’ Wild
Cookery Experience

Taste of LegenDerry Slow
Food Dining Experience

St. Columb’s Park House, 4 Limavady Road
Sunday 13th October • 2pm

Slow Food Marquee, Guildhall Square
Friday 11th October • 7pm

Based in the ‘Heart of the Park’, the Wild Cookery
Experience introduces children to making
scrumptious snacks over an outdoor fire.
Children from 3 - 16 years can enjoy ingredients
from the Walled Garden in St. Columb’s Park
to make a munch with a difference. The newly
restored Walled Garden provides simple organic
herbs and flavoursome ingredients to help kids
design their own campfire food. The experience is
supported by a Far and Wild cooking expert with
a list of potential menu items for you to conjure
up.

As part of the Slow Food Festival, the LegenDerry
Food Network invite you to a long table dining
experience held in the Festival Marquee. This
evening will showcase the best of local produce
in a shared setting. Expect to hear from members
of the LegenDerry Food Network, as well as the
producers and suppliers whose goods make up
the menu. Over the course of the night, attendees
will experience tastes from the shores of Lough
Foyle to the foot of the Sperrins, all paired with
locally crafted drinks.

Made In Derry Food Tour

Atelier Hair • 33 Great James Street
Saturday 12th October • 8pm

Starts Building Eighty81, Ebrington
Saturday 12th October • 12noon

Cost: £45 per family (4 people)
Book at www.derrystrabane/slowfood/tickets

Tickets: £30 + fees at www.derrystrabane/slowfood/tickets

Foyster LegenDerry
Oyster Stout Launch

A 4 hour walking food tour in Derry~Londonderry.
Visit our local restaurants, hear from the chefs,
taste our beautiful food and drink and get under
the skin of this City. This tour will finish at the
Slow Food Festival in Guildhall Square.

The launch of a new collaboration between
Walled City Brewery and Sippy Fest, Foyster is a
creamy stout made using the Lough Foyle Irish
Flat Oyster. Expect to hear from the brewers on
how this came about, as well as sampling this
seasonal delicacy.

Tickets: £50 from www.derrystrabane/slowfood/tickets

Adm: FREE. Book at www.derrystrabane/slowfood/tickets
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Cena di Venti Miglia
Walled City Brewery Beer
Masterclass

Tickets: £20 per person or add on a burger & fries for + £7.50
at www.derrystrabane/slowfood/tickets
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Join us to celebrate all the wonderful local artisan
produce found on our own doorstep. The entire
menu for the night and matching beers will be
sourced from within 20 miles of the restaurant.
Enjoy a tasting menu of antipasti and wood fired
pizzas from fantastic local suppliers such as
Corndale Farm Chorizo & Salami, Dart Mountain
Goats Cheese & Sperrin Blue Cheese, Grants Pork,
Tirkeeran Black Pudding, White Oaks Organic
Farm Vegetables, Scarpello Sour Dough Breads
and more.

Departs Derry~Londonderry
Wednesday 9th October • 10am

Departs Derry~Londonderry
10th & 11th October • 10am

A 11/2 hour interactive experience where you can
relax and let our talented brewers tell you the
extraordinary 9000 year old story of brewing
whilst tasting our 10 house beers matched with
artisanal local snacks! An authentic taste of
LegenDerry!
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Discover Dart Mountain

Derry’s Famous Beer &
Cheese Tour

Walled City Brewery, Ebrington
Saturday 12th October • 2pm

Nonna’s • 10 Shipquay Street
Wednesday 9th October • 7pm

An insightful, fun and entertaining tour of two
of the region’s award-winning artisan craft food
producers - Northbound Brewery and Dart
Mountain Cheese - which will allow people to
meet the producers and learn about their craft.
Ages 18+.

A fascinating walking and minibus tour that
explores the ritual landscapes on and around Dart
Mountain and the art of craft cheese production.
This informative and highly entertaining
adventure combines the talents of a highly
knowledgeable countryside guide and an expert
craft cheese producer. Local lunch included.
Ages 16+. Involves outdoor walking.

Tickets: £45 @ www.derrystrabane/slowfood/tickets

Tickets: £65 @ www.derrystrabane/slowfood/tickets
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Tickets: £30 per person + £15 for beer tastings at
www.derrystrabane/slowfood/tickets
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