
 

UNIVERSAL COOKERY & FOOD FESTIVAL 2015 

Vallum Farm, Northumberland 
 

This annual food celebration is the brainchild of three directing chefs: Ian Nottage, Lee Maycock and John 

Feeney, as well as Billie Moore from McCollough Moore Ltd who organised the event. The event runs in 

association with the Craft Guild of Chefs and sets out to get chefs of every level out of the kitchen to 

reconnect with each other as well as the land around. 

 

The event gives chefs the chance to rub shoulders with farmers, foragers and growers as well as suppliers, 

industry insiders and of course, their peers. This year’s event – held at Vallum Farm in Northumberland, 

saw over 200 chefs in attendance from those studying the profession to the very top names in the business 

like John Williams (Executive Chef, The Ritz), Terry Laybourne (Chef Patron, 21 Hospitality Group), Nigel 

Howarth (Chef Patron, Northcote Manor) and Craig Bancroft (Managing Director Northcote Manor). 

 

WBA member Steve Ramshaw, known for many years for his very successful Northumbrian Quality Meats 

business and a huge Wagyu enthusiast was asked to present on the Festival stage, sharing the ‘Story of 

British Wagyu’. WBA Chairman Mike Tucker joined him and give a background to the Wagyu Breeders 

Association and its work to around 60 ‘Foodies’. This also presented a prime opportunity to launch the new 

‘Friends of the Wagyu Breeders Association’ membership scheme.  The importance of meat integrity came 

to the fore once again and underlined why the WBA has a commitment to register and DNA parentage 

every Wagyu-sired calf in the UK by means of a branded ‘British Wagyu’ ear tag. 

 

Steve Ramshaw also supplied from his nearby farm, a pedigree Angus cow and her calf together with a full 

blood Wagyu and her calf from his Northumbrian Wagyu herd – demonstrating an excellent contrast 

between the breeds. He also had on show some great steaks of Wagyu x Angus (conservatively estimated 

at marbling score 6). Throughout the day, a steady stream of chefs and interested food people from all over 

the UK visited the stand, who were very enthusiastic to learn more about Wagyu cattle, its meat and the 

unique qualities it brings to the meat industry.   

 

As part of the extensive lunch offering, Steve produced some 200 delicious Wagyu burgers which received 

high praise.  Heavyweights including Terry Laybourne, John Williams, Nigel Howarth and Craig Bancroft 

gave the Ramshaw Wagyu Sirloin, cooked by ‘Essential Cuisine’, a very big thumbs-up for the superb taste 

and tenderness. A number of others who visited the stand were also blown away by the tasting 

opportunities. 

 

It was an excellent day for the Wagyu breed and its meat to be represented and I genuinely feel the Festival 

educated many professional movers and shakers of all ages. The newly launched ‘Friend of the WBA’ 

Membership was also well received and I would be disappointed if the event does not lead to our first 

members.  Thank you Steve for all the hard work you put in. 

 

Mike Tucker   24.09.15 


