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constantly check out the competition to ensure they stock the supe rmarket deli of the
widest range at the most competitive prices. .
But surely independent delis and farm shops hold the edge? OWﬂ-label mon.th' ’
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ingredients — foods that supermarkets can’t get their hands on )
because the producers can’t supply the quantities they need. I've gOt d ) farm Shop :
Or do they? For years I’ve ranted on about supermarket hor‘ﬂble feehng H,OW Paul Castle s helping
own-label products. They’re not what they’re cracked up to be, i bout t Tish and Andy Jeffrey get
you can’t taste the difference and they’re not the finest around. m about 1o fo grips with a booming
Mostly they flatter to deceive, and delis do them better. ge‘t local free- business p15
I’ve got a horrible feeling ’'m about to get local free-range
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a number of Tesco Finest, Sainsbury Taste the Difference and over my face” O.CUS on.
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there’s nothing to stop the small producers who make these
own-label foods entering them, and this year, presumably with
encouragement from supermarkets, they did just that.

David Williams of Godfrey Williams in Sandbach runs one of

this country’s top delicatessens and recently spent a day judging
with us in Wincanton during one of his regular tours around
West Country food producers. He first raised the alarm after
blind-tasting a stunning horseradish sauce and, along with 15
other judges who tasted it, awarding it two gold stars.
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After the blind tasting, David looked for the packaged version of £ g
the product among the boxes stacked around our tasting room. He
was shocked to find that he and his fellow judges had awarded two
stars to a Tesco Finest product, and immediately returned to his
shop to check the quality of the horseradish he stocks.

Those supermarket ‘suits’ visiting your shop aren’t just
checking what you’re charging. They’re checking quality
too, and will then try to find small suppliers capable of
doing it better. That’s bad news.

Even more worrying are deli and farm shop
owners who never taste their products against

Is quality fresh pasta a realistic
option for smaller stores? ANNE
BRUCE investigates. p35
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those stocked in local supermarkets. Many don’t o

even visit food fairs or trade shows to meet

new producers. Benchmarking is fundamental regulars:

to survival in competitive markets and news 4

those who don’t will lose customers to \ ™ .

supermarkets. i \v‘ deI! of the month I5
If Tesco stocks six Great Taste Awards (¢ deli chef 21

gold-winning own label foods this autumn, ©{ cheesewire 75

you need to be stocking 106. That way, your shelf talk 4

customers will be certain you do it better — and I

won’t have egg on my face.
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What they’re saying

*There are 20 other people out
there doing canned tomatoes at all
price points. If we're going to position
ourselves as a premium brand we've
got to make sure the products deliver

and the packaging makes people want
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