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MEDIA RELEASE 
30 November 2011
The rise and rise of British charcuterie - now at Borough Market

British charcuterie is fast becoming a gastronomic sensation amongst discerning foodies and there are now dozens of artisan producers working to bring this ancient art back to life in Britain, producing cured produce good enough to rival anything produced by our European counterparts.
Cannon and Cannon, two brothers from Norfolk, have been working hard to bring the industry together and are about to open their British charcuterie stall at Borough Market on the 1st December. The stall brings together a selection of the very finest British charcuterie as tested by industry experts at Cannon and Cannon's annual British charcuterie tasting in September and verified by the Borough Market’s independent food quality panel. 
David Matchett, Market Development Manager at Borough Market said:

“Representing the best of British is one of the cornerstones of the Borough Market’s retail foundations and we are delighted to welcome Cannon and Cannon who represent the best of British Charcuterie. These young innovative traders are presenting exceptional products that the gastronomic world is sitting up and taking notice of.”

Cannon and Cannon will trading in the Green Market area with produce drawn from the Highlands of Scotland to Monmouthshire, Suffolk, Kent and Cornwall.

Joe and Sean Cannon will have such delights as Cornish air-dried lamb, Scottish venison chorizo, Wiltshire wild boar salami, Kent pork chorizo and many other weird and wonderful British cured delights.
Sean Cannon, of Cannon and Cannon said:

"We firmly believe that our British charcuterie range stands up to the European offer and believe that British artisans have the potential to develop and introduce an entire new avenue of gastronomy here in the UK that will open up new ideas for chefs, retailers and foodies. These products are rooted in the highest standards of animal welfare, sustainable use of meat and culinary creativity - and Joe and I feel honoured and excited to bring these products to the customers of Borough Market".
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Notes to Editor

Borough Market
Borough Market has a worldwide reputation as a centre of excellence for food and drink, offering exceptional British and International produce from over 130 Traders who share the Market’s commitment to seasonality, diversity, sustainability and affordability. Customers – who include local shoppers, chefs, families, restaurateurs and keen cooks – make their purchases confident of both the authenticity and the comparable affordability of the products.

Borough Market’s opening hours are: Thursday from 11am-5pm; Friday from 12pm-6pm; Saturday from 8am-5pm

For further information please contact:

Kate Howell, Communications Manager, on 0207 939 099 or kate@boroughmarket.org.uk
www.boroughmarket.org.uk
Cannon and Cannon

Joe and Sean Cannon established Cannon and Cannon Fine Foods in 2010 after years of food obsession. They specialise in the finest Artisan British Charcuterie.
Their stall at Borough Market will be open Thursday, Friday and Saturday from the 1st December as well as throughout the extended  Christmas trading period between the 15th and 24th December inclusive.

For further information please contact:

Sean Cannon, General Manager for Cannon and Cannon on 0771 232 1233 or cannonandcannon@gmail.com
www.cannonandcannon.com
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