


The most trusted medium
In today’s AI-driven world, where fake news has entered our 
vocabulary, print remains the most trusted medium. 

Whether it’s a newspaper or a product catalogue, printed content is 
always carefully fact-checked before it goes out of the door. Then it’s 
fact checked again. There's an inherent credibility to ink on paper.
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* forbes.com/sites/rogerdooley/2015/09/16/paper-vs-digital

PRINT IS

21%
EASIER TO 

PROCESS 

THAN 

DIGITAL

PRINT AD 

RECALL IS

70%
HIGHER 

THAN 

DIGITAL

Print earns trust. Here Comes the Science: 
According to neuromarketing research by True Impact, print requires 
21% less cognitive effort to process than digital media. Even more 
compelling: recall for print ads is 70% higher than digital ones.*

AI needs 
'Actual Intelligence'

We would be foolish to ignore AI. There’s no doubt it is changing the 
way we live and work, but AI is still experimental. Generative AI can 
“hallucinate” or mislead without the right human input. That’s where 
Actual Intelligence matters. 

At the fabl, we know how to use these tools wisely, because we 
combine digital innovation with decades of experience to always 
get it right.

In a noisy digital world, print stands out. It is trusted, tangible, and 
built to last. The future is in your hands.

earns

Here Comes the Science
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DFS
Desirables
1. Dwell Sheen Wallart DFS £2990 

2. Rachela Ceiling Light DFS £349

3. Patterdale Pet Sofa DFS £419

4. The Larch - Cuddle Sofa DFS £699 

5. Ted Baker Dukes Scatter Cushion DFS £59 

6. Dwell Arla Sideboard DFS £549

7 Dwell Candle holder DFS £15

7

1 DWELL SHEEN WALLART

This statement piece of 
abstract acrylic art will look 
great in neutral and also in 
bold statement rooms. The 
flashes of gold give it a lovely 
sheen and pick up the light.

CUDDLE SOFA

Part of our eye-catching 
Vegan collection, the 

Larch takes stylish 
design and welcoming 

comfort to the next level.
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Lorem ipsum dolor sit amet, consectetur piscing 

sed do eiusmod tempor incididunt ut labore et 

dolore magna aliqua. 

Ut enim ad minim veniam, quis nostrud ercitation 

ullmco loris nisi liquip ex ea commodo consequat. 

Duis aute irure dolor in reprehenderit in voluptate 

velit esse cillum dolore eu fugiat nulla pariatur. 

Excepteur sint occaecat cupidatat non proident, 

suntin culpa qui officia deserunt mollit anim id est 

laborum. Duis aute irure dolor in reprehenderit in 

voluptate velit esse cillum dolore eu fugiat nulla 

pariatur. 

Ut enim ad minim veniam, quis nostrud exercita-

tion ullamco laboris nisi liquip ex ea commodo 

consequat. Duis aute irure dolor in reprehenderit 

in voluptate velit esse.

fab.
5
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Lorem ipsum dolor sit amet, consectetur piscing 

sed do eiusmod tempor incididunt ut labore et 

dolore magna aliqua. 

Ut enim ad minim veniam, quis nostrud ercitation 

ullmco loris nisi liquip ex ea commodo consequat. 

Duis aute irure dolor in reprehenderit in voluptate 

velit esse cillum dolore eu fugiat nulla pariatur. 

Excepteur sint occaecat cupidatat non proident, 

suntin culpa qui officia deserunt mollit anim id est 

laborum. Duis aute irure dolor in reprehenderit in 

voluptate velit esse cillum dolore eu fugiat nulla 

Ut enim ad minim veniam, quis nostrud exercita-

tion ullamco laboris nisi liquip ex ea commodo 

consequat. Duis aute irure dolor in reprehenderit 

in voluptate velit esse.

Lorem ipsum dolor sit amet, consectetur piscing 

Ut enim ad minim veniam, quis nostrud ercitation 

ullmco loris nisi liquip ex ea commodo consequat. 

Duis aute irure dolor in reprehenderit in voluptate 

Excepteur sint occaecat cupidatat non proident, 

suntin culpa qui officia deserunt mollit anim id est 

consequat. Duis aute irure dolor in reprehenderit 
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This Japanese philosophy encourages you to find the joy in 

simplicity and imperfection. In the bedroom, opt for organic, 

sustainable materials, unglazed and unpolished finishes, 

and raw or irregular textures. Include furniture in weathered 

wood and decorate with fittings that age naturally, like 

polished brass. Nothing should be too perfect.

Prioritise feelings of cosiness with 
your furnishings. Choose soft 
bedding, chunky knit or textured 
throws, and add rugs to wooden 
floors. Soothing, earthy colours 
are ideal, and turn on soft, warm 
lighting with a mix of lamps.

Embrace 
Wabi-Sabi

PHILOSOPHIES

Introduce
Hygge

HOME 09 HOME 10

Introduce
Hygge

PHILOSOPHIES

ON 

OUR 

RADAR

Exciting new

must-haves for 

your kitchen…

1. Coffee time - The L’OR Barista coffee machine 

by Alessi will elevate your morning brew. 

2. Precious neutral - Miele have launched a range 

of appliances in a gorgeous Pearl Beige colourway. 

3. Out of the woods - Kitchen Aid’s new stand 

mixer will take you straight to the forest with its deep 

green shade and walnut wooden bowl. 

4. Bags of coolness - With 45% more storage than 

standard models, LG’s MoodUP™ Freestanding 

60/40 American Fridge Freezer.

5. Spice up your life - Integrated spice drawer 

organisers will make preparing your favourite dish 

a whole lot easier. 

1

3

5

2

4

HOME 13 HOME 14

RADAR

We took the idea of contract publishing - a model where we produce 
content for clients which is meticulously targeted at a specific audience 
- and changed the game. For the first time, we got non-competing 
brands together and allowed them to target the same audience. The 
result is Home Magazine. Watch this space. 
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As an interior designer with over 20 years’ 
experience, I’ve had the opportunity and 
the privilege to decorate a huge variety of 
houses, on a huge range of budgets. Across 
all those years and all those clients I’ve 
found one thing holds true for everyone: 
a beautiful living space nourishes us all - 
intellectually, emotionally and physically. I 
think that living somewhere you love allows 
us to flourish in all the di�erent aspects of 
our life.

My partnership with Wren Living has 
given me the opportunity to concentrate on 
probably the most important, and certainly 
the most di­cult, room of all - the kitchen. 
The perfect kitchen has something for 
everyone. It’s a space for food, family and 
friends, housework and homework, making, 
baking and bags of creativity. Let’s face 
it, just about everything happens in the 
kitchen; it’s the heart of the home, and 
that’s why it’s so important to get it 
absolutely right - the perfect space for 
your particular needs.

 I started designing kitchens for Wren 
Living because I wanted to create a 
collection that o�ers you something 
unique and refreshing. I want you to have 
the opportunity to get exactly the kitchen 
you need, at the high quality you deserve, 
but without paying the enormous prices 
that a handmade alternative would cost. 
My new collection o�ers designs that 
take inspiration from both classic and 
contemporary sources, we use the best 
quality materials and craftsmanship to 
make sure your kitchen will look and feel 
good for years to come, and you can have it 
all in any combination of 40 new colours, 
with an exclusive selection of my favourite 
worktops, splashbacks and handles.

In this brochure I’ll show you round my very 
own Wren kitchen, and a huge selection 
of other designs from my exclusive new 
collection - you can be the judge of just how 
hard we’ve worked to bring you high-end 
kitchens at high street prices. Kick back 
and take your time to browse the pages. 

I’ll chat through some of my favourite 
features and why I’ve chosen them, highlight 
what I think are the latest trends in kitchen 
design, and hopefully give you some ideas 
and inspiration to start imagining how 
your own new kitchen might look.

These Wren kitchens are for life, for living 
and for passion. We’ve been encouraged to 
play it safe in our homes for too long now 
- accepting our kitchens flat pack or ‘o� 
the shelf’. I want to help you put your own 
personality into your designs, and allow you 
to create a space that reflects who you really 
are and what you really want. It’s time to 
fall in love with our homes again, and the 
kitchen is a great place to start!”

“I know how important being at home is to all of us. Our homes comfort 
and protect us, they are havens from the stresses of everyday living.
As an interior designer with over 20 years’ 
experience, I’ve had the opportunity and 
the privilege to decorate a huge variety of 
houses, on a huge range of budgets. Across 
all those years and all those clients I’ve 
found one thing holds true for everyone: 
a beautiful living space nourishes us all - 
intellectually, emotionally and physically. I 
think that living somewhere you love allows 
us to flourish in all the di�erent aspects of 
our life.

My partnership with Wren Living has 
given me the opportunity to concentrate on 
probably the most important, and certainly 
the most di­cult, room of all - the kitchen. 
The perfect kitchen has something for 
everyone. It’s a space for food, family and 
friends, housework and homework, making, 
baking and bags of creativity. Let’s face 
it, just about everything happens in the 
kitchen; it’s the heart of the home, and 
that’s why it’s so important to get it 
absolutely right - the perfect space for 
your particular needs.

“I know how important being at home is to all of us. Our homes comfort 
and protect us, they are havens from the stresses of everyday living.
“I know how important being at home is to all of us. Our homes comfort 
and protect us, they are havens from the stresses of everyday living.
“I know how important being at home is to all of us. Our homes comfort 

My Kitchen
This is my Wren kitchen in my home in Yorkshire. You’ll see I’ve used some of my 
favourite cabinets in a unique way to make a kitchen that works perfectly with the 
way I like to live. The contrast between the marble work surface and bespoke wooden 
breakfast bar adds texture and a certain sensuality to my kitchen. Layering worktops 
as I’ve done here adds interest and it’s a technique I use regularly. 

I love combining di�erent colours. The 
mixture of Gullwing for the wall cabinets 
and Aubergine for the dramatic central 
island gives the room a real wow factor. 

Low hanging lights are a favourite of mine. 
The industrial feel works well in a larger, 
open plan space like this one.

I absolutely love patterned tiles: they are 
an ideal splashback and combine perfectly 
with the open shelving.
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Shaker kitchen in Gullwing & Aubergine Matt10  I  11

When Wren Living* launched the new Linda Barker Collection they 
came to us. Positioned as ‘Luxury for Less’, we created brochures and 
colour cards featuring new branding. Beautiful design touches such as 
a die-cut cover, textured papers, foil details and a velvet-touch finish 
reinforced the collection’s sense of luxury and sophistication.

*Wren Living subsequently became Wren Kitchens10 11



A new Wren kitchen can transform the way 
you live and increase the value of your home.

Designed, made & delivered by us

We design and manufacture all of our kitchen units and worktops here in 

the UK. We offer the option of delivering them fully built for better durability 

and faster installation, or flat-pack for a more cost effective option. 

The UK's biggest range of colours

As the UK’s number one kitchen retailer we offer the biggest collection 

of kitchen styles and unit sizes, the most colours and finishes, guaranteed 

best price appliances, and every finishing touch you can imagine.

That’s why, with Wren, you’ll always find a beautiful kitchen you can afford. 

And you won’t have to wait long - we can design, build, deliver and install 

a new kitchen in a matter of weeks.

Start your Great Wrenovation today

Take a look at some of the stylish kitchens throughout this brochure, 

and start planning your new kitchen.

If you’re embarking on a kitchen transformation, you can be part of the 

Great Wrenovation. Share your journey with us at #thegreatwrenovation

There’s a Wren showroom close to you, so come and see us! 

We’re here to help.

Affordable
luxury

Trustpilot

Trustpilot reviews

Trustpilot

Trustpilot reviews
ProductLaura & Kudazi's Infinity Plus 

Shaker Chelsea in Olive Green

03

A new Wren kitchen can transform the way 
you live and increase the value of your home.

We design and manufacture all of our kitchen units and worktops here in 

the UK. We offer the option of delivering them fully built for better durability 

and faster installation, or flat-pack for a more cost effective option. 

As the UK’s number one kitchen retailer we offer the biggest collection 

of kitchen styles and unit sizes, the most colours and finishes, guaranteed 

best price appliances, and every finishing touch you can imagine.

That’s why, with Wren, you’ll always find a beautiful kitchen you can afford. 

And you won’t have to wait long - we can design, build, deliver and install 

Take a look at some of the stylish kitchens throughout this brochure, 

If you’re embarking on a kitchen transformation, you can be part of the 

Great Wrenovation. Share your journey with us at #thegreatwrenovation

There’s a Wren showroom close to you, so come and see us! 

Affordable

Product

Cream Olive Green

££££

A sleeker profile and single frame makes Shaker 
Chelsea the smart choice for a contemporary look.

Shaker Chelsea
Ermine colours
available
See page 148.

28

FREE HOME MEASURE AND DESIGN SERVICEDESIGNED, MADE AND DELIVERED BY WREN 4140

LOOK
Get the

Modern

We pride ourselves on having the perfect kitchen for everyone, 
whatever your style. We constantly evolve our ranges based 

on the interior trends that will stand the test of time. 

Get the look with the Japandi Timber doors combined 

with the clean lines of Ultra units. A natural oak or pine dining 

table and chairs in a simple design, and a 

chunky, plain rug in a neutral colour sit well 

together. Complete the look with wooden 

kitchen utensils and a couple of plants.

Japandi
A wonderful fusion of clean 

Scandinavian design and 

traditional, minimal Japanese 

elegance. Keep the room 

light, open and clutter-free, 

and use organic textures and 

neutral colours in the furniture 

and accessories.

Stripes
Whether wide, narrow, subtle, or 

textured, stripes can be incorporated 

just about anywhere to instantly

refresh and update your style. A 

classic design feature, stripes are 

incredibly versatile. From big and 

bold to understated elegance, 

stripes can be mixed with patterns, 

florals, colour blocks and more.

Metallic luxe
Embrace shine, light, and sparkle to 

create an exciting yet sophisticated space. 

Luxurious metallic finishes and accessories 

transform a kitchen into a glamorous and 

warm space that is still functional and easy 

to live with.

Get the look with dark coloured Milano 
Contour units framed with bright gold profiles. 

A dramatic speckled worktop and beautiful bright 

tiled floor make a stunning contrast. Complete the 

luxury look with statement pendants, sleek and 

simple taps and sinks, and under-cabinet lighting.

Get the look with 
an HD Striped finish.
Choose our Contour doors 

to introduce texture as well 

as stripes to your kitchen.

6564

FREE HOME MEASURE AND DESIGN SERVICEDESIGNED, MADE AND DELIVERED BY WREN

Metallic luxe
Embrace shine, light, and sparkle to 

create an exciting yet sophisticated space. 

Luxurious metallic finishes and accessories 

transform a kitchen into a glamorous and 

warm space that is still functional and easy 

to live with.

Get the look with 
an HD Striped finish.
Choose our Contour doors 

to introduce texture as well 

as stripes to your kitchen.

LOOK
We pride ourselves on having the perfect kitchen for everyone, 

whatever your style. We constantly evolve our ranges based 
on the interior trends that will stand the test of time. 

Get the look with the Japandi Timber doors combined 

with the clean lines of Ultra units. A natural oak or pine dining 

chunky, plain rug in a neutral colour sit well 

together. Complete the look with wooden 

The Big Book of Wren Kitchens made a massive impact on the kitchen 
industry. It beautifully showcased Wren’s range and key messages and 
resonated with customers like never before. The 212-page brochure 
- the first of many - combined storytelling with a product catalogue, 
positioning Wren as the place to go for Affordable Luxury. 
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The perfect place to start each morning. A tranquil  
oasis to unwind in at night. A room that copes with all of  

the traffic and all of the mess that a family throws at it day  
after day and still looks great. That’s a Wren Bathroom.

We have the largest range of sanitaryware, showers and  
bathroom accessories in UK. And our collection is made to  
last with styles cleverly designed to stand the test of time.

At Wren Bathrooms, we’ll work with you to create the  
bathroom you’ve always dreamed of at a price you can afford. 

It doesn’t matter who shares it or how big it is,  
you can make your bathroom beautiful.

TO THE

OF
BIG BOOK
WREN BATHROOMS

Made in the UK

Make your bathroom beautiful with Wren.

WELCOME

The perfect place to start each morning. A tranquil  
oasis to unwind in at night. A room that copes with all of  

the traffic and all of the mess that a family throws at it day  
after day and still looks great. That’s a Wren Bathroom.

We have the largest range of sanitaryware, showers and  
bathroom accessories in UK. And our collection is made to  
last with styles cleverly designed to stand the test of time.

At Wren Bathrooms, we’ll work with you to create the  
bathroom you’ve always dreamed of at a price you can afford. 

It doesn’t matter who shares it or how big it is,  
you can make your bathroom beautiful.

BIG BOOK
WREN BATHROOMS

Make your bathroom beautiful with Wren.

WELCOME

BIG BOOK OF BATHROOMS BIG BOOK OF BATHROOMS 12 13

The bathroom is an essential part of every 

home for families of all shapes, sizes and 

life stages. It can be a place to relax, to 

play, to prepare for the day ahead or a 

night out on the town - as well as where 

you all use the loo, shower, bathe and 

shave. Bathrooms need to be efficient 

and work well so it’s important to get the 

planning right. 

Every household has unique requirements 

for their bathroom so take time to think 

about yours. Do you need a big bath 

for the kids or would a wetroom work 

better? Do you need a multi-generational 

bathroom that will work for small children 

and grandparents or do you only have to 

please yourself?  Your bathroom also needs 

to work for your household now and for 

years into the future so think about how 

your needs will change down the line and 

factor that into your plans.

Once you’ve sorted out the practicalities, 

it’s time to have some fun. Traditional 

or modern is just the tip of the iceberg.  

There are dozens of options and styles to 

choose from so you can create a uniquely 

personal ambience. Splash out on taps 

and tiles and you’ll be creating a bathroom 

unlike any other.

With so many smart options, clever 

designers and fabulous styles, there’s a 

solution for every family whatever the 

life stage, room size or budget. 

It may be the smallest room but with clever planning 
and smart choices your bathroom can make a big 
impact on how you and your whole family live today 
- and for many years to come.

Splash
out

The bathroom is an essential part of every 

home for families of all shapes, sizes and 

life stages. It can be a place to relax, to 

play, to prepare for the day ahead or a 

night out on the town - as well as where 

you all use the loo, shower, bathe and 

shave. Bathrooms need to be efficient 

and work well so it’s important to get the 

planning right. 

Every household has unique requirements 

for their bathroom so take time to think 

about yours. Do you need a big bath 

for the kids or would a wetroom work 

better? Do you need a multi-generational 

bathroom that will work for small children 

and grandparents or do you only have to 

please yourself?  Your bathroom also needs 

It may be the smallest room but with clever planning 
and smart choices your bathroom can make a big 
impact on how you and your whole family live today 
- and for many years to come.

Splash
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SORENTO
The Sorento range, with sturdy ceramic pedestals and 
careful attention to detail, draws on Grecian elements  
and classical styling. 

Wren’s entry into the bathroom market was short and sweet. But 
while it lasted, we provided the brand with clear, concise editorial 
content combined with stunning product ranges. The Big Book of 
Wren Bathrooms made a splash across the industry and showcased 
the Wren brand in a new and exciting light. 
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If I could have lived at any other time, it would 
have been the 1920s - a time marked by the 
women’s liberation movement, a prosperous 
economy and exciting advances in technology.

I N S P I R A T I O N

If I could have lived at any other time, it would 
have been the 1920s - a time marked by the 
women’s liberation movement, a prosperous 
economy and exciting advances in technology.

I N S P I R A T I O N

In the words of Mary Quant

“Fashion should be fun”
In the words of Mary Quant

“Fashion should be fun”

I N S P I R A T I O N

THE PEACOCKS
ARCTIC BLUE

The Peacocks were featured in an editorial by Lucinda 
Chambers, fashion editor of British Vogue from 1992 to 2017. 
In the piece, which was produced in association with John 
Lewis, she credited Toolally with ‘...nailing the jewellery brief’. 

THE PEACOCKS

The Peacocks were featured in an editorial by Lucinda 
Chambers, fashion editor of British Vogue from 1992 to 2017. 
In the piece, which was produced in association with John 
Lewis, she credited Toolally with ‘...nailing the jewellery brief’. 

Toolally jewellery wanted to offer something a little different for their 
customers. We created a stylish pocket-sized book which revealed the 
stories behind the designs called, “Jump Rings, Chandeliers & Birds of 
Paradise”. It doubled up as a notebook and became the hottest little 
black book around town!
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K I R K L E E S  T O U R I S M  I N  C O N T E X T

The 21st century traveller is on the move solo, with family, in a group, or 
on business. They learn about a destination or travel brand via social media, 
as well as through traditional marketing channels. Tourism sentiment surveys 
conducted by Visit Britain, YouGov and World Travel and Tourism Council 
show that tourists and residents are motivated by wellness, outdoor activities, 
gastronomy, heritage or a specific interest such as nature, sports and music.

Tourism in Kirklees is shaped by a broad range of factors within the district and its 
geographical location within West Yorkshire, which influences both what visitors 
are looking for, and what it can o�er to match the motivations for travel. 

Adding to these are the overriding megatrends such as demographic or climate 
change, shifts in economic power and the impacts of the Coronavirus pandemic. 
These form the background for consumer trends and play their part in influencing 
how people spend their leisure time. 

Based on travel motivations, the results of our Kirklees public consultation and 
on emerging patterns of consumer behaviour, eight trends have been identified.
These are relevant to shaping visitor demand in the UK, England and locally in 
Kirklees, during the lifetime of this strategy.

S H O R T E R 
B R E A K S ,

M O R E  O F T E N

F L U I D
I T I N E R A R Y

T R AV E L

R U R A L
R E T R E AT S

T E C H
E V E R Y W H E R E
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4 .  W E L L B E I N G  H O L I D AY S

Interest in physical and mental health has increased demand for active 
holidays, through simple pursuits such as walking and cycling, or 
‘community’ activities such as yoga retreats, country sports, cultural 
festivals and craft courses. 

3 .  R U R A L  R E T R E AT S

Consumers are leading increasingly busy lives. Holidays and short breaks 
are becoming more about recovery, self-improvement, wellbeing and 
doing activities in wide-open spaces.

1 .  S H O R T E R  B R E A K S ,  M O R E  O F T E N

Consumers are opting for ‘experiences’ over things, leading them to 
seek more from their leisure time. UK domestic travellers are opting 
for ‘staycations’ more often.

2 .  D I V E R S E  V I S I T O R  P R O F I L E S

People from diverse backgrounds are a key visitor segment for Kirklees, 
with its rich and diverse o�er and content. People travel in groups of 
di�erent ages. Visitors are also mixing business and leisure activities in 
the same trip. International students are attracted to Huddersfield 
University and Kirklees College, and these students are coming from 
varied cultural backgrounds.

E I G H T  T O U R I S M  T R E N D S 
2 0 2 3  -  2 0 2 6 
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T H R E E-Y E A R  T O U R I S M 
D E V E L O P M E N T  P L A N 
2 0 2 3 -2 0 2 6  (CONT.)

W O R K I N G  W I T H  O U R  I N D U S T R Y  P A R T N E R S
As we manage the tourism o�er within Kirklees, we can create a competitive 
advantage through the unique way that we work together. By fully leveraging 
the ecosystem of partners across our industry, working together to share 
our intelligence, integrating our go-to-market strategies, and combining 
our individual resources and expertise, our winning collaboration will maximise 
the six strengths that set Kirklees apart from other districts. 

T H E  S I X  P R I O R I T Y
A R E A S  A R E :

M U S I C  F E S T I VA L S  &  C U LT U R E

H E R I T A G E

F O O D  &  D R I N K

L A N D S C A P E  &  W E L L B E I N G

S C R E E N  T O U R I S M

S P O R T

Huddersfield Railway Station
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T H R E E-Y E A R  T O U R I S M 
D E V E L O P M E N T  P L A N 
2 0 2 3 -2 0 2 6  (CONT.)

S U P P O R T I N G  T H E  T O U R I S M  I N D U S T R Y

*LVEP (Local Visitor Economy Partnership)

**WYCA West Yorkshire Combined Authority

***Near Neighbours refers to out-of-county places such as Manchester, Liverpool and The Peak District,  
as well as London and Scotland with quick train connections. Distant Cousins refers to in-county areas  
such as She�eld, York and Doncaster.
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F O R E W O R D

Kirklees Council is embarking on significant regeneration projects in town 
centres, as well as cultural, heritage and tourism development across the 
district. The Council works in a place-based way: recognising our unique stories, 
celebrating our communities and valuing our heritage that shapes our future. 
Kirklees is an inclusive, family friendly and welcoming place. However, from 
a placemaking perspective, a destination without a focussed, well-defined 
identity will fail to attract footfall. 

The long-term global e�ects of the Coronavirus pandemic, since the UK’s 
first lockdown in March 2020, can now be analysed. As travel restrictions have 
been relaxed, it’s possible to identify the changing long-term adjustments in 
consumer demand, which will open up new opportunities for tourism to develop. 

Following a public consultation in March 2022, it is also clear that Kirklees 
has an identity challenge, and it’s one that creates an enormous amount of 
opportunity. A request to describe Kirklees in three words produced responses 
such as “Where is it?”, “O� the map” and “Waiting to happen”. Concerns 
around Kirklees not being a physical place are, however, unfounded and should 
be seen as an opportunity to create an appealing destination brand.

Lawrence Batley Theatre, Huddersfield
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K I R K L E E S  T O U R I S M  I N  C O N T E X T

The 21st century traveller is on the move solo, with family, in a group, or 
on business. They learn about a destination or travel brand via social media, 
as well as through traditional marketing channels. Tourism sentiment surveys 
conducted by Visit Britain, YouGov and World Travel and Tourism Council 
show that tourists and residents are motivated by wellness, outdoor activities, 
gastronomy, heritage or a specific interest such as nature, sports and music.

Tourism in Kirklees is shaped by a broad range of factors within the district and its 
geographical location within West Yorkshire, which influences both what visitors 
are looking for, and what it can o�er to match the motivations for travel. 

Adding to these are the overriding megatrends such as demographic or climate 
change, shifts in economic power and the impacts of the Coronavirus pandemic. 
These form the background for consumer trends and play their part in influencing 

Based on travel motivations, the results of our Kirklees public consultation and 
on emerging patterns of consumer behaviour, eight trends have been identified.
These are relevant to shaping visitor demand in the UK, England and locally in 

F L U I D
I T I N E R A R Y
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T H R E E-Y E A R  T O U R I S M 

W O R K I N G  W I T H  O U R  I N D U S T R Y  P A R T N E R S
As we manage the tourism o�er within Kirklees, we can create a competitive 
advantage through the unique way that we work together. By fully leveraging 
the ecosystem of partners across our industry, working together to share 
our intelligence, integrating our go-to-market strategies, and combining 
our individual resources and expertise, our winning collaboration will maximise 
the six strengths that set Kirklees apart from other districts. 

M U S I C  F E S T I VA L S  &  C U LT U R E

Kirklees Council asked us to develop a tourism strategy to position the 
area as a desirable visitor destination. The brief required us to identify 
the district’s unique appeal across culture, heritage, landscape and 
food and drink. The result, “...showed tenacity and vision on a limited 
budget.” The strategy was beautifully bound in an easy-to-digest series. 
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Cook
The seas�al

Celebrate summer with light and refreshing ingredients that 
bring much-needed colour to your plates and a nutritious 
boost to keep you fit and healthy.

Summer is the perfect season to socialise 

with family and friends; lazy al fresco lunches 

and late-night dinners are just the tonic. And 

the best cuisine to serve? Simple, delicious 

dishes that mean less time cooking and  

more time mingling. 

Make the most of salads. English cucumber, 

tomatoes and peppers are at their best right 

now and accompanied with crisp tasty leaves 

such as Little Gem and Lollo Rosso this really 

is local seasonal produce at its best. From beef 

tomato and mozzarella to warm chicken and 

crunchy croutons, salad combos can wow the 

table or be a standout side dish.

It’s the season to fire up the BBQ but if the English 

weather doesn’t play ball then don’t let it be a 

dampner on your plans - or your menu. Burgers, 

kebabs and fish can all be grilled in the (rainless) 

comfort of your kitchen - and still taste just as 

good! Lamb kebabs served with couscous and 

feta salad will spice up your mid-week menu and 

when it comes to seafood, prawns are the obvious 

choice but consider mackerel and trout - tasty 

summer alternatives that won’t break the bank.

What to eat  
in Summer
Apples, bramley 

Beetroot

Brill  

Blueberries

Broccoli

Carrots

Cauliflower

Cherries

Courgettes

Corn on the Cob

Gooseberries

Lamb

Leeks

Mackerel

Nectarine

New Potatoes

Onions 

Peaches 

Plums

Raspberries 

Romanesco Cauliflower

Red Cabbage 

Redcurrants

Runner Beans 

Rhubarb

Savoy Cabbage

Sea Trout 

Sugar Snaps 

Strawberries

Fiery King Prawns  
Ingredients

500g raw king prawns

1-2 tbsp olive oil 

1 red chilli (with or without seeds removed), finely 

chopped 

2 garlic cloves, crushed 

2 tsp paprika 

1 lemon, juice and zest

Handful parsley

Handful coriander

Salt & pepper, to taste

4 wooden skewers, soaked in water

Method

1. Mix all of the ingredients together into a large bowl - minus the prawns.

2. Add the prawns and evenly coat with the marinade. Leave for 15 minutes,   

stirring once or twice.  

3. Heat your grill or barbecue.

4. Thread prawns onto skewers and cook for a couple of minutes. Turn over  

and baste with the marinade. Cook for one or two minutes more until done.

5. Serve with basmati rice and a large mixed leaf salad or warm crusty bread. 

Serves Prep Cooking

4 10 mins 5 mins 

Perfect for the grill or the 

barbecue these super skewers 

will give a real kick to any meal 

- as a starter or main. Increase 

the ingredients if you’re 

entertaining guests or serve 

them solo with a garlic mayo 

dip for a lovely light bite. 

Perfect pours
Pale Rose 

Vodka tonic 
PIMMS  
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Nothing brings cheer to a room 

like a posy of flowers, and this  

vase adds extra warmth with its 

bright yellow sunny stripes.  

£38 - oliverbonas.com

These knives will make light work of fruit and salads and 

their colourful designs will put a smile on your face. 

£29.95 for the set  - khunrikon.co.uk

Summer is here and we’re bringing the sunshine 
inside with lots of bright cheerful touches for 
your kitchen.

EARN YOUR 
STRIPES

Look sharp

Handmade in birchwood and dotted with delicious fruit 

designs, this tray is great for serving food and drink.  

£35 - chalkinteriors.london.co.uk

THE 
PERFECT

SERVE
This drinks jug is pretty 

in pink and the perfect 

pour for summer. Its 

playful and practical 

design makes it ideal 

for sharing drinks with 

friends and family. 

£18 - next.co.uk

Think 
Pink

Everything tastes better when it’s made with love.  

This heart-shaped board is ideal for chopping or 

for serving tapas, breads or sweet treats. 

£15 - marksandspencer.com

SUMMER
OF L♥VE

Reflect the summer 

vibes with a mirror that’s 

all about the rays. £119 
- cotterellandco.com

CAN
IT

Keep your worktops clutter free with 

these stylish storage cans for your 

kitchen utensils. The lemon and  

harissa designs will brighten any  

kitchen or utility area. £8.95 for  
a set of two -  rexlondon.com

This mug has enough vibrant floral charm 

to last well into the autumn and beyond. 

£14 for the set - anthropologie.com

Flower 
Power

10 YOUR KITCHEN SUMMER 2023 YOUR KITCHEN SUMMER 2023 11

entertain
Let me

you With summer here, now’s 
the time to start socialising.

When it comes to entertaining, there’s much more 
to being the perfect host than the food and drink. 
Designing stylish kitchens as spaces to socialise 
first came about with the enduring trend for 
open-plan layouts. 

When designing a kitchen to host your friends and 
family as well as enjoying it day to day, there’s lots 
to think about. From seating to storage, layout, and 
lighting, we’re here to inspire you…

Island Dreams
The kitchen island - or peninsula - is often 

the heart of the kitchen where we can relax

 over a coffee, catch up and eat with friends 

and family. When it comes to entertaining, 

an island encourages your guests to gather 

around, creating a sociable focal point.

Seating at the island can also make your 

guests feel even more relaxed, especially 

if you choose designs for comfort and 

functionality as well as good looks, like 

high-backed or upholstered stools. Extra 

bar stools are a great idea for special 

occasions and the extras on top of the 

island such as flowers and candles, make 

all the difference too.
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entertainentertain
With summer here, now’s 
the time to start socialising.

entertainentertain

CAN
Keep your worktops clutter free with 

these stylish storage cans for your 

kitchen utensils. The lemon and  

harissa designs will brighten any  

kitchen or utility area. 

a set of two -  rexlondon.com

This mug has enough vibrant floral charm 

to last well into the autumn and beyond. 

£14 for the set - anthropologie.com

Flower 
Power

These knives will make light work of fruit and salads and 

their colourful designs will put a smile on your face. 

£29.95 for the set  - khunrikon.co.uk

Look sharp

Fiery King Prawns  
Ingredients

500g raw king prawns

1-2 tbsp olive oil 

1 red chilli (with or without seeds removed), finely 

chopped 

2 garlic cloves, crushed 

2 tsp paprika 

1 lemon, juice and zest

Handful parsley

Handful coriander

Salt & pepper, to taste

4 wooden skewers, soaked in water

Cook
Celebrate summer with light and refreshing ingredients that 

It’s the season to fire up the BBQ but if the English 

dampner on your plans - or your menu. Burgers, 

kebabs and fish can all be grilled in the (rainless) 

feta salad will spice up your mid-week menu and 

when it comes to seafood, prawns are the obvious 

summer alternatives that won’t break the bank.

What to eat  
in Summer
Apples, bramley 

Beetroot

Brill  

Blueberries

Broccoli

Carrots

Cauliflower

Cherries

Courgettes

Corn on the Cob

Gooseberries

Lamb

Leeks

Mackerel

Nectarine

New Potatoes

Onions 

Peaches 

Plums

Raspberries 

Romanesco Cauliflower

Red Cabbage 

Redcurrants

Runner Beans 

Rhubarb

Savoy Cabbage

Sea Trout 

Sugar Snaps 

Strawberries

What to eat  

Your Kitchen is a quarterly lifestyle magazine created for Wren Kitchens. 
Designed to bridge the gap between showroom messaging and the 
Big Book brochure, it is found in all Wren showrooms, features real-life 
‘Wrenovations’, seasonal recipes and a Celebrity Kitchen in every issue 
- offering inspiration and engagement beyond the showroom floor.
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This itinerary will bring you a mix of historic 
sites, stunning coastal views, and opportunities 
to sample local produce and delicious foods 
along the way.

Before you set off…
Our itinerary provides six days of driving and sightseeing 
opportunities - condense or stretch out at your leisure, 
of course! 

We’ve chosen to take the route from West to East. This is the 
most popular option for the NC500, as it leaves some of the 
most breathtaking views until the end and gradually introduces 

Inverness

Dornoch

Nairn

Durness
Cape
Wrath 

Kylesku

Wick

Thurso

Tongue

Lochinver
Atlantic Ocean

North Sea
Ullapool

Gairloch

John O’ 
Groats

Applecross Sheildaig

UllapoolUllapool

SheildaigSheildaigSheildaigSheildaig1

2

3

4

6

5

North Coast

500 The North Coast 500 (NC500) is famous 
for showcasing Scotland at its most 
picturesque. Covering 516 miles, it's the 
most iconic road trip in the UK.

you to Scotland’s bumpier roads. If you’d prefer to travel 
East to West, simply reverse our itinerary.

Please allow enough time to travel to and from Inverness. 
It will likely take you an entire day’s travel to the starting 
point if you don’t live in Scotland.

Take note of the NC500 visitor pledge, which can be found 
at northcoast500.com: “Your adventure on the North Coast 
500 starts with more than just the journey - it starts with 
your commitment to protecting this incredible region.” 

Be sure to plan ahead! Hotels and restaurants are often 
booked up months in advance. Spring or autumn-time are 
our preferred seasons for the NC500, they ensure a quiet 
route and there’s still hope for dry weather.

Day 1 
Inverness to Applecross (100* miles)

Top spots
Inverness itself - Capital of the Highlands. Explore the castle, 
River Ness, and the poignant site of the 1746 Culloden Battle.

Beauly village and the Beauly Priory - fab lunch spots.

Tomatin Distillery - book onto a whisky tour!

Applecross and the Bealach na Bà pass - dramatic coastal and 
mountain views and some of the freshest seafood in Scotland.

Day 2 
Applecross to Gairloch (60* miles)

Top spots
Drive towards Shieldaig - take in the beautiful coastal views 
and peaks of the Torridon mountains.

Gairloch Museum - located in a converted nuclear bunker with 
galleries showcasing the history, culture and natural heritage 
of this beautiful area.

Book on a boat trip - take in the area's wildlife and meet 
the resident seals.

Shieldaig Bealach na Bà pass

Our itinerary

Rambling 
& Roadtrips 
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Giant Couscous Salad
This fresh and zingy salad makes a delicious side dish or light lunch.

For the couscous:
1 Heat the olive oil in a large pan and fry the 

garlic and onion until the onion starts to brown.
2 Add the couscous and stir for one minute. 

Add the stock and water and bring to a simmer. 
Add a lid, turn down the heat and simmer   
gently for about 10 minutes until the liquid 
is absorbed.

3 Run a fork through the couscous to separate 
and transfer to a large bowl to cool.

For the salad:
4 Place all the ingredients for the dressing in 

a jar and shake well.
5 Add all the salad ingredients to the bowl 

of couscous, pour over the dressing and 
toss together.

For the couscous:
2 tsp olive oil
2 garlic cloves, crushed
1 onion, finely chopped
300g pearl couscous
400ml vegetable stock
300ml water

For the salad:
1 cucumber, chopped
250g cherry tomatoes, halved
30g baby spinach, chopped
30g kale (stems removed), 
chopped
1 bunch dill, chopped

For the dressing:
2 tsp lemon zest
2 tbsp lemon juice
70ml olive oil
1 ½ tsp Dijon mustard
1 garlic clove, crushed
1 tsp sugar

Pinch of salt and black pepper

Recipes

British Asparagus 
and Lamb Chop 
Tray Bake

Serves 2

250g white potatoes, 
cut into 3-4 cm chunks
4 lamb chops
A few sprigs of rosemary
250g British asparagus
260g frozen peas

1 Preheat the oven to 200°C.
2 Boil the potatoes in a saucepan

for 10 minutes, then drain.
3 Place a large frying pan on the heat 

and add a drizzle of olive oil. Once 
the oil is hot, add the lamb chops 
and sear on all sides until browned.

4 Place the potatoes into a medium 
sized oven tray and nestle the lamb 
chops in among them. Add the 
rosemary, asparagus and peas, and 
roast in the oven for 10 minutes 
until the asparagus is cooked and 
the potatoes are crispy.

5 Serve immediately.

The perfect alternative 
to a Sunday roast for 
Springtime. 
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Giant Couscous Salad
This fresh and zingy salad makes a delicious side dish or light lunch.

For the couscous:
2 tsp olive oil
2 garlic cloves, crushed
1 onion, finely chopped
300g pearl couscous
400ml vegetable stock400ml vegetable stock
300ml water

For the salad:
1 cucumber, chopped
250g cherry tomatoes, halved
30g baby spinach, chopped
30g kale (stems removed), 
chopped
1 bunch dill, chopped

Supermarket glossy magazines are the most influential B2C publications 
in the UK. Life & Soil was created to celebrate the best of British produce 
- and provide a route to a rapidly growing market for food and drinks 
brands targeting affluent shoppers. This glossy quarterly is distributed in 
farm shops, food halls, garden centres and events across the UK. 
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Method 
1. Rinse beef under cold water, place in large saucepan
2. Cover with cold water, add beetroot and bring to a boil. Reduce heat to a light simmer 
3. After 20 minutes remove any froth from the surface, and add remaining ingredients. Simmer   

gently for 3 hours 
4. Test beef by sliding a fork into the middle of the joint. If there’s little resistance, the beef is perfectly 

tender and ready to serve. Turn o� the heat, remove beef from liquid and rest for 10 minutes 
before slicing

Method 
1. Add pork shoulder, onions, garlic, pepper and  

bay leaves to a hot pan. Cook for 5 minutes
2. Add ham hock, chorizo, Hensons Famous Salt 

Beef, chilli and beans. Cover with 2 ltrs of cold 
water. Bring to boil

3. Reduce to a medium to low heat and simmer for  
2 hours; skim any foam that forms and add extra 
water to keep ingredients covered

4. Remove ham hock from the pot. Discard rind and 
fat, shred the meat and return to pot

5. Remove and mash a ladle of beans, then stir back 
in to add texture

6. Season with cracked black pepper
7. Ladle some of the caldinho ( broth) to serve on  

the side as a soup: to this you can add crispy bacon 
bits, parsley and fried garlic

8. Serve the stew with white rice, boiled kale and 
slices of orange

Cooking Hensons Famous Salt Beef ticks every chef’s box. Prep is quick and simple, and 
the beef will slow cook itself in a bouillon leaving you free to crack on with your day.

Ingredients 
5kg Hensons Famous Salt Beef
2 medium onions, peeled
2 fresh beetroot, peeled
4 cloves of garlic
A few sprigs of rosemary and thyme
1 tbsp of black peppercorns
Cloves to taste

Ingredients 
500g Hensons Famous Salt Beef 
250g pork shoulder
500g smoked ham hock 
500g chorizo
4 tins red kidney beans or black-eyed 
beans 
1 large red onion, chopped
4 garlic cloves
1 red pepper, halved
1 medium sized red chilli, chopped
2 tbsp extra virgin olive oil
2 bay leaves 
Black pepper to taste

&Oassic
Use rye bread with English 
mustard and gherkins - and
a generous pile of Hensons 
Famous Salt Beef.

5eXEeQ�Ys�5acKeO
�ese two classic sandwiches originate from 
the US. Both sandwiches include salt beef or 
pastrami, Swiss cheese and Russian dressing. 
�e Reuben is served on dark rye bread with 
sauerkraut while the Rachel is made with 
sourdough and a creamy coleslaw. Always 
better with grilled bread and melted cheese.  

6RPe�/iNe�,t�+Rt
Salt beef is normally served hot but it’s equally 
delicious cold. Pastrami is usually served cold 
in the UK but is equally good hot, as proved 
by Selfridges’ �e Brass Rail restaurant.

%est�%reaG
�ick slices are best. Try white 
or dark rye, caraway bread and 
sourdough. If you add butter, 
go unsalted. Another popular 
option is the bagel. �ese Jewish 
bread rolls are boiled before they are baked. 
Serve with Hensons Famous Salt Beef, a 
gherkin and Dijon mustard. 

2Q�tKe�6iGe
On the side or in the stack - try sauerkraut, 
cornichons, mustards, dill pickles, coleslaw, 
piccalilli or gherkins - the bigger and sweeter 
the better.

.eeQ�as�
0XstarG
Mix it up and try with English,  
Dijon, American or Swedish  
mustards or horseradish cream. 

,t×s�aOO�*raY\
�e French Dip sandwich is a beef sandwich 
served with gravy on the side for dipping. �e 
challenge: replace the beef with salt beef and 
create a gravy for your customers to dip into. 

  

6R�&Kees\
Try building your own deli 
delight using Swiss cheese 
- emmental and gruyère are 
great for melting. Experiment with classic 
British cheeses like cheddar and wensleydale. 

+RZ�+estRQ��
'Res�,t
Heston Blumenthal’s �e Perfectionists’ 
Café concept - inspired by the ‘In Search of 
Perfection’ TV series - caters to travellers who 
want exceptional food, quickly and celebrates 
some of Britain’s favourite dishes. It serves 
Hensons Famous Salt Beef slow-cooked hot 
or cold on a rye bread sandwich with mustard 
and dill pickles.

�e

�e

+(16216�&/$66,&�5(&,3(

TOP
Cooking
7,36

TEST FOR DONENESS 
WITH A FORK - LITTLE 

RESISTANCE MEANS IT’S 
COOKED

ALWAYS RINSE SALT BEEF 
UNDER COLD WATER 

BEFORE COOKING

KEEP WARM IN A  
BAIN-MARIE THROUGHOUT 

SERVICE

CARVE IN FRONT OF 
CUSTOMERS FOR THEATRE, 

OR PRE-SLICE AND 
KEEP WARM IN A 

LITTLE BOUILLON

Experiment - vary the bouillon with beer, 
celery, carrots, coriander seeds, mustard 
seeds and bay leaves

Festive flavours like cinnamon, star 
anise and orange zest are fantastic for a 
Christmas salt beef bouillon 

Add juniper berries to the bouillon or to 
a salt beef stew for gorgeous autumnal 
flavours

For melt-in-the-mouth slices,  
always carve across the grain.  

Adapt your salt beef recipes 
according to the time of year and 
what seasonal produce is on o�er.

Jacintha Breen has been trimming 
the briskets for Hensons Famous 
Salt Beef for over 20 years, and 

uses her skills to check that each piece 
of beef is of the highest quality before 
trimming it ready for the cure. It’s a  
vital job that ensures consistency  
when cooking the product.

DELI
Salt beef is well known as 

a deli meat piled inside 
famous sandwiches. 

It’s normally served hot in 
sandwiches - popular choices 
are the Reuben or the Rachel.  

Hensons Famous Salt Beef is so good it’s becoming a headline act in main meals across the country. Low in fat with no 
waste, it’s great with creamy mash and veg, in a chic warm salad or deluxe breakfast hash topped with perfectly poached 
eggs. Here are Hensons’ favourite recipes.

%ra]iOiaQ�FeiMRaGa

�avours of the W
ld Rise & Shine

A traditional Brazilian bean and meat stew that uses salt beef, 
or ‘carne salgada’. Recipes vary between families across Brazil, 
Portugal and other regions.

Method 
1. Add Hensons Famous Salt Beef, pig’s foot 

and fatty ribs of beef to a large pot
2. Add carrots, quartered onion, peppercorns 

and bay leaves and cover with cold water
3. Bring to the boil and simmer for 2.5 to  

3 hours
4. Soften the second sliced onion in a separate 

pan with butter  
5. Ladle some of the stock from the cooked 

beef into the pan and continue to soften for 
approximately 20 minutes

6. Layer a slice of bread, onion and grated cheese 
into soup bowls. Repeat to fill bowl then ladle 
in hot stock - the bread will absorb the stock 
and the cheese will melt 

7. Serve the salt beef and one or two bones 
alongside the soup, accompanied by gherkins 
and Dijon mustard 

Ingredients 
2kg Hensons Famous Salt Beef
1 pig’s foot, quartered
3 fatty ribs of beef, cut to expose  
the marrow
2 large onions, 1 sliced & 1 in quarters 
4 carrots, chopped
1 tbsp peppercorns
2 bay leaves
Rustic rye bread, day old and sliced
100g cantal cheese, grated 
2 gherkins, halved
Dijon mustard

6RXpe�aX�FrRPaJe�
In France, soup as we’d know it 
is called potage - a soupe is more 
of a meal with breads, meats and 
vegetables.

O�er salt beef as an appetiser - serve 
chunks of succulent salt beef with a 

crunchy pickle on skewers with a pot of 
mustard ketchup on the side for dipping.

TOP
6erYiQJ�7,36

SEASONAL

FLAVOURS

The Brasserie Blanc served Hensons 
Famous Salt Beef on its entrée menu 

o�ering it as a warm salt beef salad with 
sweet picked grelot onions and gherkins, 

baby cabbage and mustard dressing. 

Traditional accompaniments for hot 
sliced salt beef include boiled or mashed 

potatoes, cabbage and root vegetables 
such as baby carrots and turnips with 

English mustard or horseradish sauce.

Cold salt beef is a delicious summer 
dish - serve with baby pickled onions 

and red cabbage.

From South America to Europe, salt beef is enjoyed in many di�erent 
dishes. In Brazil, salt beef is added to stews like the feijoada and in 

France it can be added to a soupe with vegetables, cheese and bread.

Salt beef and potatoes are a sublime pairing, whatever the day part.  
Serve beef sliced with creamy mash laced with fresh horseradish for 

lunch or dinner, or cubed in an egg-topped hash for brunch.

Method 
1. Chop/shred salt beef into small pieces
2. Soften onions without browning, drain and 

transfer to a basin
3. Parboil potatoes for 4 minutes. Drain, cool 

slightly then chop into 1cm cubes. Gently 
fry for 3 or 4 mins

4.Mix in onions, salt beef, 2/3 of the stock,   
plenty of pepper and the dill. Stir well 

5. Transfer into a roasting tin and cook in a 
medium hot oven for 20 mins, then stir 
around. If it dries out add half of the  
remaining stock; the dish should not be over 
browned at this stage

6.Place back in the oven to finish cooking for 
another 10 minutes

7. Trial the final cooking to achieve the look and  
texture you prefer. For a browner, crustier 
top, gently press the hash down to form a 
slightly more dense texture and cook for 
another 5 minutes. For a lighter crust and 
more liquid hash, cook for 20 minutes only. 
This is ideal if you plan to reheat or transfer 
to individual portions for a final browning. 
Use remaining stock to re-moisten if needed

Ingredients 
800g peeled potatoes cut into large chunks
2 medium onions, peeled and roughly 
chopped
400g slow-cooked Hensons Famous 
Salt Beef 
2 tsp fresh chopped dill
750ml stock - if the liquid from braising  
the salt beef is neutral in salt terms, use 
this, otherwise use veal stock (a 50-50 
stock mix works well)
Splash of olive oil
Ground black pepper

saOt�EeeI�KasK
Replacing corned beef with 
Hensons Famous Salt Beef 
for a breakfast hash takes 
this breakfast treat from 
good to great.
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Some like 
it cold

Small
bites

�aditional
How Raymond 

does it

T H E  O F F I C I A L 
N E W S L E T T E R 

o f
H E N S O N S

F A M O U S 
S A L T  B E E F

h e n s o n . c o . u k

It has a long and rich heritage in the meat 
industry and today is a leading wholesaler 
and expert catering butcher. Hensons has 

been producing salt beef since it started, and 
in the early 20th Century beef was soaked in 
barrels of brine and saltpetre to preserve and 
tenderise it before being sold to salt beef bars 
around London.

Since then, Hensons has developed and 
perfected its curing process to create a delicious 
tasting, premium product using a low sodium 
brine that’s healthier than the original, more 
versatile for chefs and more appealing to 
modern customers. 

Hensons is an expert at buying, sourcing and 
developing good food with a growing reputation 
as a partner of choice in the competitive 
premium casual dining market. The company 
works with many leading chefs and restaurant 
groups to create innovative products that are 
delivered up to six days a week. Its bespoke 

butchery and growing range of freshly made 
gourmet burgers are menu leaders in the 
booming premium casual dining sector. 
Clients include on-trend South African 
concept restaurant Bunnychow, Richard 
Caring’s Ivy Market Grill, Jackson + Rye, 
Sports Bar and Grill Group and the Good 
Life Diners. 

Now based in London’s Kings Cross, it also 
imports speciality products such as continental 
deli, cheese and other fine foods for chefs and 
catering businesses in the south-east and for 
wholesalers nationwide. It is a member of the 
British Guild of Fine Food and the National 
Federation of Catering Butchers. Its butchery 
is EU approved and audited regularly by the 
Food Standards Agency. Hensons is also a 
BRC approved distributor. Hensons is part 
of the Bidvest Fresh Group which is made up 
of independently-run businesses supplying 
quality produce to leading restaurants 
throughout the UK.

Henson Foods Ltd  
30-40 Vale Royal, Kings Cross, London N7 9AP

The 20-restaurant group Brasserie Blanc 
serves Hensons Famous Salt Beef on its 
entrée menu o�ering it as a warm salt 

beef salad.
Clive Fretwell, executive chef director, 
Brasserie Blanc, said: “Hensons Famous Salt 
Beef is perhaps the best salt beef available in the 
UK. A big thank you to chef Eric Chavot, who 
introduced me to it.”

Heston Blumenthal’s The Perfectionists’ 
Café concept - inspired by the ‘In Search of 
Perfection’ TV series - caters to travellers at 
Heathrow’s Terminal 2 who want exceptional 
food fast and celebrates some of Britain’s 
favourite dishes. It serves Hensons Famous 
Salt Beef slow-cooked hot or cold on a rye 
bread sandwich.

Voted best dish in London 
2015, Hensons Famous Salt 
Beef is now available to 
chefs nationwide. 

This traditional British delicacy stars on 
celebrity chef menus such as Heston 
Blumenthal’s The Perfectionists’ Café 

and is the beef in Beigel Bake’s salt beef bagel - 
voted Number One dish in London by readers 
of Time Out magazine.

Using prime cuts of Irish brisket from cattle 
that have grazed on the lush, green pastures  
of County Tipperary and beyond, Hensons 
Famous Salt Beef is slow cured to a unique 
top secret low-salt recipe to ensure a delicate 
texture, fine flavour and even cure. It needs 
only gentle simmering to prepare. Serve it 
warm or cold as an appetiser or in a salad, as 
a main course in hashes and stews and as the 
ultimate deli dish in super-sized sandwiches 
and bagels. Hensons Famous Salt Beef is served 
at top restaurants including Raymond Blanc’s 
Brasserie Blanc, The Brass Rail at Selfridges, 
Hoxton Grill, and Benugo.

FREE
TO 

CARNIVORES

Our brisket guarantees melt in the 
mouth succulence. It comes from 
farms we’ve worked with for decades 

in Ireland. All Irish Farm Assured beef meets 
the welfare standards of Bord Bia, the Irish 
Food Board. The cattle are well-known 
breeds such as Hereford, Limousin, Dexter 
and Angus and grass fed in the lush pastures 
around County Tipperary and beyond. The 
finest brisket is cut and boned from the 
breast of a steer, just above the fore-leg. It’s 
the tastiest cut, but this hardworking muscle 
needs curing and slow-cooking to tenderise.

Hensons Famous Salt Beef 
stars on the menus of two 
of the UK’s highest profile 
chefs - Raymond Blanc and 
Heston Blumenthal.

Hensons has been making salt beef for over 
a century and has long championed the meat 
for its taste and versatility. “We know salt beef 
is delicious and versatile but to see it gaining 
popularity with top chefs is really exciting,” said 
Andrew Brook, Hensons’ managing director. 
“Best of all was being voted top dish in London 
by diners who simply love salt beef. We know that 
it will take just one taste and the rest of Britain 
will love it too, after all it’s part of our glorious 
food heritage.” 

Hensons Famous Salt Beef is available in cases  
of 6 x 2.5kg vacuum-packed ready for slow cooking.

HENSONS
SALT BEEF

Salt beef is beef that has been preserved 
by pickling or curing in a salted brine. 
Curing changes the texture of meat, 

tenderising cuts and creating the distinctive 
tastes we love. That’s why despite having 
fridges we still eat cured meats such as 
ham, salami and traditional British delicacy 
Hensons Famous Salt Beef.

In the 1970s, Hensons developed a 
low-sodium cure throwing out high-
sodium ingredients including explosive 

saltpetre - the stu� that makes fireworks go 
bang. Delicately balanced to create a modern 
taste and texture, our top secret brine uses 
pure well water from Thurles, in Tipperary. 
Briskets - boned and expertly trimmed to 
retain just the right amount of fat for cooking 
- are submerged in brine for a number of days 
depending on size. Once cured, Hensons 
Famous Salt Beef is vacuum-packed with a 
little fresh brine ready for delivery. Lower 
in salt, low in fat and lightly cured, Hensons 
Famous Salt Beef is a healthier version of the 
original product - and delicious. 

TOP
Secret
recipe

With its roots in Smithfield, Hensons has been trading from 
the heart of the capital for over 100 years.

People love Hensons Famous Salt 
Beef so much that we launched  
Hensons Pastrami. Pastrami uses  

the leanest part of the brisket - cured in  
our low-salt brine recipe. After curing, 
we add pepper, garlic and herbs before 
twice-cooking very slowly for a spicy, smoky 
flavour and tender meat. For a real taste of 
tradition, our butchers have also developed 
a delicate low-salt cure for ox-tongue. Help 
your customers gain a taste for ox-tongue 
by introducing it in smaller servings as a 
filling for sliders or canapés.

Using salt to preserve meat dates 
back to Tudor times. In the 
1700s, salt beef packed in  

wooden barrels was the main form of 
protein for the British Navy fuelling  
some of our greatest victories including 
Admiral Nelson’s Battle of Trafalgar. 
Give your customers a taste of British 
history with a heritage dish that’s been 
given a modern twist. As Admiral Nelson 
famously didn’t say, “Every chef must  
do their duty.”

Controversy surrounds who first salted 
beef, however it has strong links to  
Jewish, Irish, British and American  

cuisines. Historically, salting was used to preserve 
all beef before storing it in wooden casks. Today 
it is predominantly made from the brisket or 
round cuts of beef and is cured with seasoned 
brine before slow cooking to tenderise.

Cured and vacuum packed, Hensons  
Famous Salt Beef will keep for 28 days 
in a refrigerator. Once cooked it will 

keep for five days and has no waste. The only 
allergen is sulphite and the product is free  
from nuts. 
Available in cases of 6 x 2.5kg packs or 3 x 5kg 
packs, or in single joints from your wholesaler.

Time Out magazine readers voted Beigel Bake’s salt beef 
bagel - made with Hensons Famous Salt Beef - the capital’s 
number one dish. 

Hensons has supplied 24-hour Beigel Bake in Shoreditch for over 20 years. The 
bakery, popular with a wide range of diners from cab drivers to clubbers and city 
executives, serves Hensons Famous Salt Beef - displayed in its front window  

- on bagels with hot mustard and pickles. Time Out’s readership is almost half a million 
per week; readers voted Beigel Bake’s Salt Beef Bagel the champion out of 100 dishes.

Bully
f� Us Date

SAVE THE

PRODUCT

FACTS

Facts
Product

�der Hensons 
Famous Salt Beef

Visit saltbeef.com for more information.
�@LoveSaltBeef

Hensons has  
perfected the brining process, 
with the balance of saltiness 
just right and the flavour far 

superior to any other. 
The consistency 

of the meat is 
amazing.

Chef Eric Chavot,
Brasserie Chavot
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• from your local meat wholesaler 
or Smithfield market

• by the case from henson.co.uk/order-now 
or call Hensons on 020 7609 2299

• order single joints online from   
Smithfield butchers keevilandkeevil.co.uk

I S S U E
O N E

T H E  O F F I C I A L 
N E W S L E T T E R 

o f
H E N S O N S

F A M O U S 
S A L T  B E E F

h e n s o n . c o . u k

Voted best dish in London 
2015, Hensons Famous Salt 
Beef is now available to 
chefs nationwide. 

This traditional British delicacy stars on 
celebrity chef menus such as Heston 
Blumenthal’s The Perfectionists’ Café 

and is the beef in Beigel Bake’s salt beef bagel - 
voted Number One dish in London by readers 
of Time Out magazine.

Hensons Famous Salt Beef 
stars on the menus of two 
of the UK’s highest profile 
chefs - Raymond Blanc and 
Heston Blumenthal.

HENSONS
SALT BEEFSALT BEEFSALT BEEFSALT BEEFSALT BEEF

People love Hensons Famous Salt 
Beef so much that we launched  
Hensons Pastrami. Pastrami uses  

the leanest part of the brisket - cured in  
our low-salt brine recipe. After curing, 
we add pepper, garlic and herbs before 
twice-cooking very slowly for a spicy, smoky 
flavour and tender meat. For a real taste of 
tradition, our butchers have also developed 
a delicate low-salt cure for ox-tongue. Help 
your customers gain a taste for ox-tongue 
by introducing it in smaller servings as a 
filling for sliders or canapés.

Using salt to preserve meat dates 
back to Tudor times. In the 
1700s, salt beef packed in  

wooden barrels was the main form of 
protein for the British Navy fuelling  
some of our greatest victories including 
Admiral Nelson’s Battle of Trafalgar. 
Give your customers a taste of British 
history with a heritage dish that’s been 
given a modern twist. As Admiral Nelson 
famously didn’t say, “Every chef must  
do their duty.”

Time Out magazine readers voted Beigel Bake’s salt beef 
bagel - made with Hensons Famous Salt Beef - the capital’s 

ensons has supplied 24-hour Beigel Bake in Shoreditch for over 20 years. The 
bakery, popular with a wide range of diners from cab drivers to clubbers and city 
executives, serves Hensons Famous Salt Beef - displayed in its front window  

- on bagels with hot mustard and pickles. Time Out’s readership is almost half a million 
per week; readers voted Beigel Bake’s Salt Beef Bagel the champion out of 100 dishes.

Date

SAVE THE

twice-cooking very slowly for a spicy, smoky 
flavour and tender meat. For a real taste of 
tradition, our butchers have also developed 
a delicate low-salt cure for ox-tongue. Help 

given a modern twist. As Admiral Nelson 

Ingredients 
500g Hensons Famous Salt Beef 
250g pork shoulder
500g smoked ham hock 
500g chorizo
4 tins red kidney beans or black-eyed 
beans 
1 large red onion, chopped
4 garlic cloves
1 red pepper, halved
1 medium sized red chilli, chopped
2 tbsp extra virgin olive oil
2 bay leaves 
Black pepper to taste

Hensons Famous Salt Beef is so good it’s becoming a headline act in main meals across the country. Low in fat with no 
waste, it’s great with creamy mash and veg, in a chic warm salad or deluxe breakfast hash topped with perfectly poached 
eggs. Here are Hensons’ favourite recipes.

%ra]iOiaQ�FeiMRaGa

�avours of the W
ld

A traditional Brazilian bean and meat stew that uses salt beef, 
or ‘carne salgada’. Recipes vary between families across Brazil, 
Portugal and other regions.

Ingredients 
2kg Hensons Famous Salt Beef
1 pig’s foot, quartered
3 fatty ribs of beef, cut to expose  
the marrow
2 large onions, 1 sliced & 1 in quarters 
4 carrots, chopped
1 tbsp peppercorns
2 bay leaves
Rustic rye bread, day old and sliced
100g cantal cheese, grated 
2 gherkins, halved
Dijon mustard

6RXpe�aX�FrRPaJe�
In France, soup as we’d know it 
is called potage - a soupe is more 
of a meal with breads, meats and 
vegetables.

From South America to Europe, salt beef is enjoyed in many di�erent 
dishes. In Brazil, salt beef is added to stews like the feijoada and in 

France it can be added to a soupe with vegetables, cheese and bread.
&Oassic
Use rye bread with English 
mustard and gherkins - and
a generous pile of Hensons 
Famous Salt Beef.

5eXEeQ�Ys�5acKeO
�ese two classic sandwiches originate from 
the US. Both sandwiches include salt beef or 
pastrami, Swiss cheese and Russian dressing. 
�e Reuben is served on dark rye bread with 
sauerkraut while the Rachel is made with 
sourdough and a creamy coleslaw. Always 
better with grilled bread and melted cheese.  

6RPe�/iNe�,t�+Rt
Salt beef is normally served hot but it’s equally 
delicious cold. Pastrami is usually served cold 
in the UK but is equally good hot, as proved 
by Selfridges’ �e Brass Rail restaurant.

%est�%reaG
�ick slices are best. Try white 
or dark rye, caraway bread and 
sourdough. If you add butter, 
go unsalted. Another popular 
option is the bagel. �ese Jewish 
bread rolls are boiled before they are baked. 
Serve with Hensons Famous Salt Beef, a 
gherkin and Dijon mustard. 

2Q�tKe�6iGe
On the side or in the stack - try sauerkraut, 
cornichons, mustards, dill pickles, coleslaw, 
piccalilli or gherkins - the bigger and sweeter 
the better.

.eeQ�as�
0XstarG
Mix it up and try with English,  
Dijon, American or Swedish  
mustards or horseradish cream. 

,t×s�aOO�*raY\
�e French Dip sandwich is a beef sandwich 
served with gravy on the side for dipping. �e 
challenge: replace the beef with salt beef and 
create a gravy for your customers to dip into. 

6R�&Kees\
Try building your own deli 
delight using Swiss cheese 
- emmental and gruyère are 
great for melting. Experiment with classic 
British cheeses like cheddar and wensleydale. 

+RZ�+estRQ��
'Res�,t
Heston Blumenthal’s �e Perfectionists’ 
Café concept - inspired by the ‘In Search of 
Perfection’ TV series - caters to travellers who 
want exceptional food, quickly and celebrates 
some of Britain’s favourite dishes. It serves 
Hensons Famous Salt Beef slow-cooked hot 
or cold on a rye bread sandwich with mustard 
and dill pickles.

DELI
Salt beef is well known as 

a deli meat piled inside 
famous sandwiches. 

It’s normally served hot in 
sandwiches - popular choices 
are the Reuben or the Rachel.  

5eXEeQ�Ys�5acKeO
�ese two classic sandwiches originate from 
the US. Both sandwiches include salt beef or 
pastrami, Swiss cheese and Russian dressing. 
�e Reuben is served on dark rye bread with 

better with grilled bread and melted cheese.  

Salt beef is normally served hot but it’s equally 
delicious cold. Pastrami is usually served cold 
in the UK but is equally good hot, as proved 

bread rolls are boiled before they are baked. 

On the side or in the stack - try sauerkraut, 
cornichons, mustards, dill pickles, coleslaw, 
piccalilli or gherkins - the bigger and sweeter 

�e French Dip sandwich is a beef sandwich 
served with gravy on the side for dipping. �e 
challenge: replace the beef with salt beef and 
create a gravy for your customers to dip into. 

British cheeses like cheddar and wensleydale. 

Café concept - inspired by the ‘In Search of 
Perfection’ TV series - caters to travellers who 
want exceptional food, quickly and celebrates 

Hensons Famous Salt Beef slow-cooked hot 
or cold on a rye bread sandwich with mustard 

DELI
alt beef is well known as 

are the Reuben or the Rachel.  

When Hensons wanted to increase the profile of their salt beef product, 
we instigated a PR campaign in the shape of a newspaper. Titled, ‘The 
Beef’ it was crammed full of facts, recipes, stories and gossip and sent 
out with orders to establishments such as Selfridges and the Brick Lane 
Beigel Bakery. Before long, salt beef was hot and at the same time, cool. 
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For Slingsby Gin’s first birthday, we created The Slingsby Times, a news-
paper with a print run of 5,000. It was delivered on quality news stock 
to bars, restaurants and trade shows to illustrate what a remarkable 
year it had been for the brand. Everything in the periodical beautifully 
reflected the premium nature of the brand. 
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USE BY

L A M B

H A L E E M
A delightful lamb dish featuring aromatic 

garam masalas fused with the flavour of the
 seven grains to produce a delicious savoury broth. 

USE BY

C H I C K E N

K A R A H I
Infused with ginger and garlic in a rich thick 
sauce made with fresh tomatoes, caramelised 

onions, star anise and lemony coriander seeds.

Gourmet Gujurat is the brainchild of one of the UKs most famous chefs Kabir 
Patel. We created branding and packaging for his authentic new range of 
dishes around the positioning of ‘Taste Once, Savour Forever’. Famous for 
creating cuisine of the highest standard at Indian weddings, his cooking 
prowess is now available through an exclusive Waitrose partnership.

Taste once, savour forever
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This striking brand was created for ICB Distillers for their summer 
aperitivo, Bella Apertini. Inspiration came via the sun-drenched majolica 
tiles found on the Amalfi Coast. The beautifully integrated font perfectly 
added to the mix and completed the design. We were delighted that 
it was quickly snapped up by Tesco, ASDA, Aldi and Amazon. 
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We created the branding and story for Rozél - the triple distilled 
premium blush vodka blended with real fruit extracts of juicy raspberries, 
white peach and bitter hints of pink grapefruit. It launched into Harvey 
Nichols and Ocado in the summer of ‘23 - the RTD spritz followed in ‘24, 
winning a silver medal at the Global Vodka Masters.
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When ICB Distillers expanded their rum liqueur range, we approached it 
as a full brand development project, not just a label design. To comply 
with regulations around fruit imagery, we created a clever alternative; 
each flavour featured the same palm tree backdrop distinguished by a 
different tropical bird to denote each flavour profile. 
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The fabl is a marketing agency 

We help brands to grow 
We have a formula that works. It’s called Storygelling™. 
A process where we find your story and create ideas that stick. 

Storygelling™ extends into many aspectsof the communication business. 
Print is just one area where we have theproof that it really works. 
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book

AND IT’S A 
BETTER STORY
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� storygelling@thefabl.com     � 01756 636777     � thefabl

� thefabl.com

Nesfield House, Broughton Hall, Skipton, North Yorkshire BD23 3AE




