1. Business Summary

The Pembrokeshire Pasty & Pie Co opened their first outlet in Tenby on March 1st (St David’s Day) and their second outlet will open in Cardiff on 1 September, prior to a roll-out across England in 2012.

The Directors, Tenby businessman, Oliver Booth, and London businessman, Dominic Spencer-Churchill, have been working with the support of Welsh producers for six months to develop what they believe is a new concept in fast food. All the pastries and fillings are grown, reared and sourced directly, wherever possible, from Pembrokeshire Farms or seas and are baked freshly on the premises.

The brand aims to fly the Pembrokeshire flag, resurrect the once famous Pembrokeshire Pasty recipe, and take the best of Pembrokeshire to the English!

Pemby Foods Limited

In May, a manufacturing business, Pemby Foods Ltd., was launched to increase farm production to enable the fulfillment of wholesale orders to retail markets. A farm barn  is being restored and turned into a production unit capable of  producing 500,000 farm made pasties and pies per annum.

Pembrokeshire – A Growing County Brand

Pembrokeshire as a regional brand is growing.

Radio Wales feature link (PPP directors interviewed)

http://news.bbc.co.uk/1/hi/wales/south_east/8544879.stm

The Cornish / Pembrokeshire Pasty Differences
The traditional Cornish pasty, baked in the shape of a torpedo, is filled with beef, sliced potato, swede (also known as a Swedish turnip) and onion. However, it has traditionally contained a remarkable number and diversity of ingredients including pork, rabbit, beef, kidney, potatoes, parsley, onions, bacon, and what not. 

Hence the saying 

‘The devil will not come into Cornwall for fear of being put into a pasty.’ 

The traditional Pembrokeshire pasty contains lamb, redcurrant jelly and currants! The rumour is that those who built The Cathedral in Britain's smallest city, St Davids, in 1181, invented the Pembrokeshire Pasty. 

The Cornwall / Pembrokeshire Differences

Is Pembrokeshire poised to steal the Duchy's clothes? While Cornwall can be overrun by stag parties and the queues for Rick Stein’s restaurants, Wales’s southwest peninsula is far less populated yet equally well endowed. Pembrokeshire has recently overtaken St Ives as the place with the most artists per capita in the UK and has 59 mostly artist-owned studios and galleries

Like Cornwall, Pembrokeshire is surrounded on three sides by the Atlantic and is already a hot spot for surfers. Home to Britain's only coastal National Park, it is also the perfect place to stretch your legs and fill your lungs full of Welsh sea air. 

Its magnificent coastline – nearly 200 miles, under national park protection and fringed by a coastal path – has everything from surf-pounded beaches to dramatic, craggy cliffs and offshore island nature reserves. 

In this regard, Pembrokeshire's appeal is much the same as that of Cornwall. But it is less expensive and far less gentrified than the West Country; fancy hotels and gastro pubs, for example, are very thin on the ground in this south-west corner of Wales. It also feels significantly less crowded: at the last count, Pembrokeshire's resident population was a mere 114,000 and it receives only a quarter the number of holidaymakers that pile down to Cornwall. 

