BOOZY BANGERS AND PIE LAUNCHED FOR BEER WITH FOOD WEEK

Theakstons, Weetons and Voakes join forces to tickle Yorkshire’s taste buds with culinary creations 
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Three of Yorkshire’s most prestigious businesses, Theakstons the brewers, Weeton’s Grocers and Voakes Pies are joining together to give a ‘Peculier twist’ to two of the nations favourite foods, in celebration of  Beer with Food Week, 2 – 8 April.

The Masham-based, family brewer of one of Britain’s best known range of traditional ales since 1827 is working with the glamorous grocer and champion pie maker to create culinary delights to be sold exclusively in-store at Weeton’s, Harrogate during the week. 

In celebration of Beer with Food Week, Weeton’s will create a special beer banger whilst Voakes will use its champion pie making expertise to produce a steak and ale pie using the legendary Theakstons Old Peculier ale, one of the UK’s best selling strong ales, renowned for its dark richness and flavour. 

Executive Director of Theakstons, Simon Theakston said: “We are delighted to be joining forces with Weeton’s and Voakes to celebrate Beer with Food Week. Our three companies share a common history in that our roots are firmly in Yorkshire soil and are absolutely committed to delivering products of the highest quality to our customers. 
“This is a great opportunity for us to have some fun with food and beer and to offer an opportunity to the public to come and taste the delights. I am certainly looking forward to tasting the final products. 

“Of course Beer with Food Week is not just about cooking with ale but about how ale compliments food. Drinkers are currently rediscovering the delights of locally brewed, traditional beer as an alternative to wine at the dinner table.”
Between them, the three famous names share more than 204 years of history. All have grown from local businesses into brands that are renowned nationally and all strongly support local suppliers. 

Weeton's, the urban farmshop, well-versed in world flavours is fiercely supportive of local farmers. Having won the prestigious national title of Best Rural Retail after just six months of trading it supports over 45 Yorkshire farms and small producers across the county by stocking their produce.  
Voakes pies, a family company since 1982 has farmed in North Yorkshire for over 40 years.  Its Gold Medal Award Winning Pies use only the best cuts of pork and carefully selected ingredients.
Managing Director of Weeton’s, Andrew Loftus, said: “Beer with Food Week has created a great opportunity for us to produce a bespoke beer banger using Theakstons Old Peculier. Anyone from Yorkshire knows the name Theakstons and to work with them on this initiative is a real pleasure. 

“Launching on Sunday, April 2 customers are invited to join us in store to sample the Theakstons Old Peculier sausages and pies, they will also be available to buy in-store at our fresh meat counter and will be heading up our café menu for the week.

Andrew Voakes of Voakes pies, said: “We were delighted to be approached by Theakstons to join them in this exciting initiative for Beer with Food Week. Steak and ale pie is an old favourite and it will taste delicious with Old Peculier.” 

The Theakston name is one of the most famous and highly regarded brands in the country. Operating as an independent brewer since the Theakston family regained control of the company in 2003, it has embarked on a whole series of actions designed to put the famous range of ales back at the forefront of the British traditional ale scene. The family led company is one of the few brewers in the country that still employs a cooper crafting wooden casks in which the beers mature.

