Transcript – The Duchess attends the launch of British Food Fortnight

Alexia Robinson:  I am delighted to now welcome our very exciting guest, who is joining us very bravely having broken her leg.  Ladies and Gentlemen, Her Royal highness, The Duchess of Cornwall.   (Applause)
You are the Fairy Godmother of our event and the support you have given everyone who takes part and me in particular over the years means an enormous amount.
Si King:  Food is the most wonderful cultural miracle, and it reflects a nation’s personality, it reflects it’s character, it reflects it’s humour, but most of all and most importantly, it reflects its passion for what it actually produces.  So for us it is very important that we actually start shouting about it, and stop being terribly British about it, because if we were Italian or French, we would be going ‘look what we’ve got!’.  Let’s get behind it because it is just the most fantastic opportunity.

Dave Myers:  But as we all know Mums Know Best, and we have a mum here who certainly does, and it was her son Tom who we met on Market Kitchen, who told us that she does do a remarkable roast chicken dinner!

The Duchess of Cornwall:  I have always loved food and really enjoy cooking simple dishes with the best British ingredients. That, for me, is what British food is really about; a chicken, that has lived a natural life, pecking and scratching about in the yard, roasted until golden brown. Or a spanking fresh mackerel, grilled until the skin is crisp.

But British food has been woefully under-rated for years, seen, wrongly, as some sort of international culinary joke. Dull, turgid and over-boiled, they grin, across the globe. Utter rubbish, I say. 

Our temperate climate ensures rich, verdant pastures, which in turn lead to wonderful butters, creams and a profusion of exquisite cheeses. It also helps feed our native breeds of pig, cow, sheep and chicken. The best of our ingredients, from our farmers, are second to none.  

I cannot tell you how impressed I have been by the imagination and ingenuity with which people from so many organisations have embraced British Food Fortnight – from shop owners, market managers and chefs, to Girl guides and Youth workers, all under the inspirational leadership of Alexia Robinson.

As the Hairy Bikers have said, we must all work together to make 2012 the year we show the world that British is up there with the best.  Thank you very much.
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