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70’s. He and his photographer wife Kim have been writing books about the foods

and wines of Europe and beyond for over 30 years.

ordering Cornwall to the west and Dorset and Somerset to the east and
B north, Devon is one of England’s largest counties. With Exeter as its capital,
itis bounded by the English Channel to the south and the Bristol Channel some
70 miles to the north. In between is a bucolic landscape of gently rolling and
verdant pastures for the grazing of dairy cattle and sheep; rich arable farmland;

and the rugged, upland country of Dartmoor and Exmoor.

This is enviable agricultural country. Devon’s beautiful pasturelands provide
grazing for dairy cattle and the county is the source of rich dairy products such
as milk, cream, Devon’s famous clotted cream, as well as an increasing and
outstanding range of farmhouse cheeses. On upland farms, native breeds such
as Red Ruby and South Devon cattle, as well as lamb raised on Dartmoor and
Exmoor, provide excellent meats. Organic vegetables and fruit are cultivated in
the rich red earth of Devon. Wild foods such as game as well as mushrooms and
plants foraged in woodlands add to the local diet, while an increasing range of

artisan, hand-crafted foods are produced on both small, cottage scale as well as



