Blacksmiths After Dinner Hamper Heather and Bale

Blacksmith’s Sloe Port, 70cl, 23%

Lottie Shaw, Mince Pies; Pastry (50%): Wheat Flour (Wheat, fortified with calcium carbonate, iron,
niacin and Thiamine), Vegetable oils, (Palm and rapeseed oil in various proportions, RSPO Sourced),
water, salt, Raising Agents, Baking Powder (Diphosphates, Sodium

Carbonates).Mincemeat (50%): Sugar, Apple, Raisins(11%) (Raisins, Sunflower Qil), Sultanas(11%)
(Sultanas, Sunflower Qil), Currants(6.5%)(Currants, Sunflower Qil), Glucose Syrup, Mixed
Peel(3.5%)(Glucose Fructose Syrup, Orange Peel, Sugar, Lemon Peel, Acidity Regulator: Citric
Acid),Non Hydrogenated Vegetable Suet(3%)(Palm Qil, Rice Flour, Sunflower Qil), Modified Starch,
Mixed Spice, .Acidity Regulator: Acetic Acid; Colour; Caramel, Orange Qil, Lemon Oil.

Northumberland Cheese Co, Oak Smoked; Cow’s Milk, Oak smoked.

Northumberland Cheese Co, Nettle; Cow’s Milk, Nettle Herb Mix (Nettles, Chive, Parsley, Onion,
Garlic)

Claire’s Handmade, Damson Fruit Cheese; Damsons, Sugar.

Northumbrian Pantry, Christmas Chutney; Prunes, (potassium Sorbate),Dates (Rice flour, cottonseed
oil) Apricots(Rice flour, Sulpher Dioxide), cider vinegar (sulphites, acetic acid), sugar, onions, ginger,
allspice, salt.

Millers Harvest, Three-Fruit Crackers; Stoneground wholemeal flour (48%) (Wheat), Wheat flour,
Chopped sultanas, Corn oil, Dried apple pieces, Chopped date paste, Salt, Dark muscovado sugar,
Raising agent (Sodium bicarbonate), Malt extract (Barley)

North Chocolates, Dark with Smoked Salt; Dark chocolate (90%): cocoa mass, cocoa
butter, sugar, emulsifier: soya lecithin, natural vanilla, Northumbrian Smokehouse’s
Smoked Almonds (10%), smoked salt



