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A tasty reminder
of Switzerland in
Bettys Tea Rooms

ACHAIN of popular Yorkshire
t ok

dynamic business which, like

delicious addition to its menu
after teaming up witha local
pasta producer.

Bettys Cafe Tea Rooms are now
serving up Swiss Alpine Pasta,
with dry-cured bacon and new

etty: to creatil
beautiful food.”

The Yorkshire Pasta, which
was founded by Kathryn Bum
in2019, produces all its pasta
in Malton, using locally millec
wheat flour and traditional

ar
with melted raclette cheese.

Tt also includes tortiglioni
produced by The Yorkshire
Pasta Company - a family run
business based in Malton, North
Yorkshire.

Lisa Bennison, the product

All of their pmduce is vegar
manufactured using solar pov
and packaged in recyclable p
bags.

Ms Bumby said: “To be
featured on the Bettys menui
exciting, it is s{u.‘h_a

and mnuvauon at

welcome The Yorkshire Pasta

arevery

Company to our cafe tea rooms. The| pasta dish is on the
“Our Alpine Pastaisapopular  specials menu at all of the
dish, inspired by our Swiss Bettys establishments; in
Yorkshire heritage.
“Bettysis always keen to York: Stuncgate, I]kley and
work with local pmduLel's and Northallerton.
tosupport high Th
suppliers”

dded: “The Yorkshire

be featur ing, itis sucha Yor
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It'snot:

Pasta Company is a smalland
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British pastain Italian delis? It’s not.

recipes

. . «based In Malton, | Kathryn Bumby I
Brexitand Covid | e e e | it b bt s
have meant gaps | exports werealso down B m“m;”;’;‘;m,,,,,,m problemafaced m
ontheshelves— | BRercentovrthestac, = | oradict rihe | by the ltlian n
solocal producers | Tpercentgiobaly. Pt e s eopligratd .
¢ v
are stepping u| Brexit british
PRIng DW ports and driver { are making conscious g
Lewies Rockee ¥ dnmaculln j s prodcts, which use "
P . A L]
The UK's ltalian delicatessens | Since January, goods pwnwhnls.r not the \."\ | 8 - N
r
B | Winning toss
e
products such as spaghetti certificates, food It helps that our | Y (
. 1 . .
coen Eﬁ-’:ﬁ‘.’,.l.‘."n“‘é;'tﬁ? by &l |4 The people behind the Malton-based Yorkshire Pasta
Indpsery importing goods. We Company have teamed up with other local producers
rid i ey to create some delicious recipes.
Yorkshire pecorino (o pasta,”
Lo I i ek Ao | Pastaalla Yorkshire the side. Over a low heat, add your pasta,
Pasta, Yo Pecorino along with the cheese and a ladle of the
Fiore and Vodka Toss together,
« Yorkshire g liquid to

produce creates aremarkable version of  loosen If necessary

3 "
N black

tymibtlek pepyp leaves asa

PASTAPASSION |
¥ Yo
ol cheese, honey and walnut
Kathryn Bumby always had a passion for pasta as a + 2ol shalts inely ded Saladl
child ~ what kid doesn't? But she didn't grow out of £ S5 Jarta i ELRAe This recipe matches the Yorkshire Pasta

her love for conchiglie, fusilli and pe]
them her life’s work instead.

‘The result is The Yorkshire Pasta
has a home in Malton, where Kathry}
wark close to the fields of wheat tha
simple ingredients for their range of

I could live on pasta, laughs Kathy
always been me and my brother’s m
— spag bol - for birthdays. I even had|
the night before my wedding in 201
bridesmaids said they'd cook my Iast
Theirs is an ethical business whicl
miller providing the best quality flo
that is on our doorstep not only supy
local business, but helps us reduce o
and carbon footprint, says Kathryn.
Having spent many hours studyi
quality pasta producers of Italy, oft
artisan businesses themselves, we h
practised and refined their tradition:
Combining these techniques with ou
wheat flour ensures we create super
perfectly

‘The process involves mixing their
water - ratio is the secret touch. Ingr
mixed gently to preserve proteins in
create a perfect dough

sauce, Pasta is then slow dried de
and from there can last up to two
With sustainability in mind, the p
placed in 100% re e bags and
sealed by hand with signature metal
yorkshirepasta.co.uk
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Yotkshite & Humberside Ayasss
2022 » .

h s ‘ 2022 Yorkshire & Humber Finalist
‘Emerging Family Bu'siggs_s .

The Yorkshire Pasta Q&npany *
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aSté Best New Business 102| i

~— SHORTLISTED —
The Yorkshire Pasta Company Best Sustainable Product - Best New Food Product

GREAT BRITISH 3 ' | |
ENTREPRENEUR AWARDS » . .
BRITISH | BRITISH | BRITISH | BRITISH | BRITISH

IN PARTNERSHIP WITH agg:-:ll(mg FOOD FOOD FOOD FOOD FOOD
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