Subject: Louth Pie Day News – Louth became ‘Pie Capital of the World’!
PRESS RELEASE for immediate publication
Louth became ‘Pie Capital of the World’!
Toadstool Cafe wins People’s Choice Trophy on Louth Pie Day.
A small market town in the Lincolnshire Wolds Area of Outstanding Natural Beauty became – for a
few hours at least – the ‘Pie Capital of the World’, with locals and visitors flocking into town for
Louth Pie Day. Pie shops said they sold three normal weeks’ worth during a one-day festival of
pies. Members of the public voted for their favourites from around 50 types of pies on offer across
eight pie shops and cafés from 10:00 to 16:00 on Wednesday 3 April. The People’s Choice Trophy,
voted for by people following the Louth Pie Trail, was won by The Toadstool Café on Queen
Street. The Toadstool Café had the two top pies, each with an equal number of votes: St. Clements
and Chicken and Leek.
Honourable runner-up was Meridian Meat’s Steak and Stout pie, which received the same number
of votes as each of Toadstool’s two, but competitor consensus was that the Toadstool Café should
win as they had two pies in the three-way pie tie – and the Louth Pie Day events team agreed with
them!
Louth already has an excellent reputation for high-quality and independent food shops. Eight of the
town’s artisan pie makers – butchers, bakers and cafés – became official stops on the very first Louth
Pie Trail. They geared up with extra staff, extra-long shifts and working through the night before Pie
Day, as well as more baking throughout the day to meet demand. Despite this, the event drew so
many visitors that some pie stocks were running low as early as 10:30, just half an hour after the
event started. Several pie shops sold out of popular pies before 13:00; three cafés sold out
completely by the end of the day.
Louth Pie Day drew visitors of all ages. A total of 31 children from Limes Play and Learn walked into
town in three groups, exploring the town and pie shops to exchange their vouchers for slices of pie.
They were invited behind the scenes at Meridian Meats on Eastgate find out how the jelly gets into
the centre of a real pork pie.
Queues ‘out of the door’
The overwhelming response to the first Louth Pie Day – from members of the public and from the
businesses involved – was that it was a huge success. Some pies were so much in demand that they
ran out before everyone had had a chance to try them. But with queues stretching out of pie shops
and along the streets at peak times, some traders in this small market town enjoyed the busiest and
most enjoyable Wednesday market day for a long time.
Jim Sutcliffe from Meridian Meats said: “It was incredible day. It surpassed everything we thought it
would, we were flat out all day long.” He likened the mood in the town as ‘like Christmas’ with a
fantastically cheerful and friendly vibe. “We actually had people who bought pieces of pie for lunch
with their pie vouchers, then came back later in the day to buy a whole one to take home because
they enjoyed it so much.”

The town’s festive menu included sweet and savoury traditional pies, heritage pies, vegan,
vegetarian, and gluten-free pies and pasties. More than 2000 slices of pie were served hot and cold,
to take away, and at cosy café tables throughout the town in exchange for Louth Pie Day vouchers.
Not everyone ate their pies in the street, many gathered them to take home for a pie feast.
Pie-ticipants
Participating shops were butchers Lakings of Louth, Meridian Meats, and Woolliss & Son; baker
Pocklington’s Bakery; Smiths Pie & Mash Shop; cafés Tertulia; The Green Cottage Tearoom and The
Toadstool Café. Three other locations became ‘pie stops’; Trinity Centre community centre and two
pubs, the recently reopened Boar’s Head pub and microbrewery The Consortium, invited pie lovers
to bring in their pieces of pie to enjoy with a cuppa or a drink – and a chat.
Louth Pie Day tickets were on sale in all eight pie shops for just two and a half weeks before the
event, and entitled the holder to five slices of pie from shops along the Louth Pie Trail during the
pop-up event. Tickets came as five vouchers in a wallet with a printed map to navigate the Pie Trail
which was also live online. Over 1500 advance vouchers were exchanged for slices of pie, and more
than 600 slices of pie were exchanged for vouchers bought on the day.
Public support for Louth Pie Day
Hugely exceeding expectations, the pie-loving public got behind Louth Pie Day to support Louth’s
small independent businesses, and the event drew extra visitors to the town from across the county.
There have already been calls to make it an annual event. The highly social initiative was conceived
and organised by pie lover Kiat Huang, who adopted Louth as his home town two years ago. He
wanted to highlight the town’s reputation for high-quality and independent food shops. Kiat (and a
small team of volunteer PR and event professionals from Louth) together with the participating pie
shops, created a real buzz and sense of excitement on social media – there is even a Louth Pie Day
playlist on Spotify. The event was covered live on BBC local radio throughout the day. The moniker
‘Pie Capital of the World’ was cheekily coined by BBC Radio Lincolnshire’s breakfast show presenter
Scott Dalton.
“It was a real success. It was lovely to see the independent shops working together, and people
going into shops that they had not visited before. Louth people and Louth businesses told me they
would love to do it again,” said Kiat Huang, and said he thought the idea could be emulated by other
small towns with their own speciality or something that they collectively do well, like arts or crafts or
food. “From the seed of an idea and very positive feedback from a few businesses and friends grew
the idea of a feasibility study amongst local pie-sellers. Then once a critical mass of early adopter
businesses signed up, it was all systems go! We quickly developed a framework for the event, and
set the wheels in motion. There was already overwhelming interest in doing it again. It’s great that
to know that an event like this can be successful with local businesses working together with a set of
passionate volunteers with complementary skills.”
Guest Judges
In addition to the People’s Choice Trophy which was up for the public vote, three guest judges
followed the Louth Pie Trail to give their expert verdicts. Each nominated their Judge’s Choice pie
shop.

●

Woollis & Son on Mercer Row – and particularly their Lamb and Mint Pie – was the choice of
Colin Young, antiques expert from BBC’s Bargain Hunt and MD of auction firm Golding
Young Mawer. He said: “It’s a strange word to use about a pie, but it was refreshing! It was a
balanced taste and for me it was a stand-out pie. I’ll have to get some more the the next
time I’m in Louth because it sold out today! I went back into Woolliss’ again after our tasting
tour and they told me it was their most popular pie.” Colin’s Judge’s profile is here.

●

Tertulia, a café and chocolatier on Eastgate, was the choice of author Nick Louth. “The
entire selection of tiny slices of fruit flans and pastries was presented beautifully on a
two-tier pate. Each and every morsel had clearly been carefully prepared and cooked. The
result was delicious.” Nick commented that he spoke to lots visitors on the streets who said
they had never been to Louth before, and would definitely come back as a result of visiting
on Louth Pie Day. He said he hoped that those people who had to queue out of some of the
smaller shops’ doorways had their patience amply rewarded. Nick’s Judge’s profile is here.

●

Smiths Pie and Mash on New Street was the choice of Ludensian, Councillor and Guest
Judge Margaret Ottaway MBE. Margaret recognises a meltingly good pastry made in a cosy
café when she tastes one, and chose Smith’s Pie and Mash restaurant on New Street to win
her approval. “Louth is the most wonderful place to live,” she said. “The town is full of
visitors today and it’s so alive!” Margaret’s Judge’s profile is here.

Pies on offer included:
●

Curried Potato & Pea Puff-pastry
Pasty

●

Pork and Stilton Pie

●

Lincolnshire Sausage & Onion Pie

●

Lincolnshire Pork Pie

●

Steak Slice

●

Cornish Roll

●

Black Forest Crumble Pie

●

Surprise Sponge Traybake (Vegan)

●

Lincolnshire Game Pie

●

Steak and Lincolnshire Blue Cheese
pie

●

Nut Pie

●

Homity Pie

●

Banoffee Pie

●

Vegan Sausage Roll

●

Jackfruit and Spicy Bean Pasty

●

Moroccan Chickpea and Spinach Pasty

●

Matcha Lime Pie

●

Lamb and mint

●

Steak and stout

●

Pecan Pie

●

Traditional steak pie

●

Mud Pie

●

Chicken, Ham and Leek pie

●

Sourdough fruit pie

●

Pork Pie

●

Tertulia ‘Surprise’ Pie

●

Ploughman’s Pork Pie

●

Vegan Banotti Pie

●

Gluten-free Mini Cornish Pasties

●

Steak Pie

●

Beef & Caramelised Onion Pie

●

Steak and Kidney Pie

●

Goats Cheese and Lentil Filo Pastry
Pie

●

Lincolnshire Pasty

●

Bacon and Egg Pie

●

Chicken and White Sauce Pie

●

Sausage Pie

●

Lamb and Mint Pie

●

Chicken, Leek and Cider Pie

●

St.Clements Pie

●

Choc Chip and Pecan Pie

●

Strawberry pie

●

Gluten-free Double Choc Fudge Pie

● Minced Beef Pie

ENDS
SUPPORTED BY
●
●
●
●

East Lindsey District Council
Louth Independent Traders
Louth Town Council
Allinson Print & Supplies in Louth

●

Photo Genius of Skegness

PHOTOGRAPHS
● Louth Pie Day organisers collected their own photographs during the event. They can be
used by news media. Do not use them for marketing purposes. Please credit Louth Pie Day
for every photo that you use. Google folder of Louth Pie Day photos
●

Professional photographer John Aron attended the event on behalf of JPI Media. He can be
contacted via johnaronphotography.co.uk/

LINKS
Louth Pie Day’s Facebook page
Louth Pie Day event on Facebook - bit.ly/LouthPieDay2019
Louth Pie Trail Google map (live) - bit.ly/LouthPieDayMap
RADIO APPEARANCES
Louth Pie Day has already featured o
 n BBC Radio Lincolnshire:
Melvyn Prior’s Melvyn in the Morning on Tuesday 19 March (from 1:13:10)
https://www.bbc.co.uk/sounds/play/p071gsrl
Amy Claridge’s Lincolnshire Kitchen on Wednesday 20 March (from 1:12:40)
https://www.bbc.co.uk/programmes/p071grdx
Melvyn Prior’s Melvyn in the Morning on Wednesday 27 March (from 2:13:57)
https://www.bbc.co.uk/programmes/p072jwxf

William Wright’s show on Monday 1 April (from 2:20:40)
https://www.bbc.co.uk/sounds/play/p072r5t1

Scott Dalton’s breakfast programme live on Wednesday 3 April (7 OB slots)
https://www.bbc.co.uk/programmes/p072r6ks#play

Amy Claridge’s Lincolnshire Kitchen on Wednesday 3 April (post event interviews from 1:13:15)
https://www.bbc.co.uk/programmes/p072r6nh

CONTACT
Louth Pie Day’s Facebook page
Louth Pie Day co-ordinator is Kiat Huang 07526-810553, kiat.huang@gmail.com
Kiat Huang was assisted by Ludensians Justine Whittern (now based in the Netherlands) who ran
online media and communications, and Joely Mackenzie of Grits Barbershop and Vintage in Louth,
who was event manager in Louth.
The market town of LOUTH (population 16,419 in the 2011 Census) topped the poll as BBC
Countryfile magazine’s Favourite Market Town in 2012. It nestles at the foot of the Lincolnshire
Wolds, an Area of Outstanding Natural Beauty (AONB) and is just 10 miles from the famous wide
sandy beaches of the Lincolnshire coast. Louth has a thriving street market, a livestock market, and
charming Georgian and Victorian streets; towering over all of this is the 295-foot high gothic spire of
St James church. It’s known as the ‘capital of the Lincolnshire Wolds’.

