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Welcome to 
VegfestUK Brighton
one of Europe’s biggest veggie 
events. 

Welcome to VegfestUK Brighton March 16th 17th 20913 at 
The Hove Centre - one of Europe’s biggest veggie events. 
Admission is FREE to the public and the doors are open from 
11am - 6pm both days. Everyone is welcome to attend.

The event sees around 125 stalls with a huge variety of 
produce available, including food, bodycare, clothing, 
fashion and accessories, campaigns merchandise, gift items 
and much more - all of it 100% plant based and without an 
animal product in sight - and of course a massive amount 
of information about all aspects of the plant based lifestyle 
is also available, including recipes, nutritional information, 
the  environmental impact of livestock farming, sustainable 
global food production, and some of the bare facts about 
meat and dairy industry.

There’s also a variety of talks, workshops, cookery demos 
and films that cover lots of different subjects, designed to 
inform, entertain and challenge, and a whole programme 
of entertainment including a bodybuilders strength 
competition, a speed dating session, and an array of kids 
cookery classes and entertainment on Sunday. It’s a great 
opportunity for people who are looking to reduce their 
meat and dairy intake to discover some new flavours, 
textures, ideas, inspiration and information and VegfestUK 
Brighton extends a warm welcome to people from all 
dietary backgrounds - everyone is welcome at the show 
and even the most hardened meat eaters amongst us will be 
pleasantly surprised by the variety of superb food on offer. 

We are very pleased to welcome our special guests to the 
event, which include author & BBC Radio 2 presenter Janey 
Lee Grace, who is opening the show on Saturday March 
16th at 11am, and then doing a talk at 12. We are also thrilled 
to welcome Sarah Jane Honeywell from CBeebies, who is 
visiting the show on Sunday to assist with the Kids activities, 
and ex Emmerdale actress Roxy Shahidi who will be hosting 
a yoga workshop on Sunday. Also present on Sunday is 
professional footballer Dean Howell (Fleetwood Town FC) 
who trains on a 100% plant based diet, plus our two celebrity 
nutritionists Juliet Gellatley (Viva!) and Yvonne Bishop - 
Weston (Foods for Life). There’s a cinema showing a number 
of very interesting films both days, including Vegucated, 
Forks over Knives, and Planeat. And there’s our comedy 
hours both days featuring the likes of Andrew O’Neill and 
Sarah Pascoe for a bit of a laugh amongst all the other serious 
stuff going on. And with a performance area dedicated to 
live music featuring the likes of Tensheds, Paul Carella and 
10 others, there’s no shortage of entertainment at VegfestUK 
Brighton too - and all for free.

Big thanks to everyone who has helped put this show 
together, including our Hosts at The Hove Centre. And of 
course a big warm thanks to all our sponsors, stallholders 
and supporters for their continued support for VegfestUK 
events - without them there would be no show!

VegfestUK Brighton
Saturday & Sunday
March 16th 17th 2013
At The Hove Centre 
Hove Town Hall Norton Road BN3 4AH
Admission Free  11am – 6pm
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Big welcome to all our 
guests, including….

Janey Lee 
Grace
Presenter, Author

Janey is a presenter on the UK’s 
most listened to radio station 
BBC Radio 2 co-hosting Steve 
Wright in the Afternoon and 
author of 5 books on Natural 
Living including the No. 1 
Amazon bestseller and award 
winning Imperfectly Natural 
Woman. She is a passionate 
speaker and regularly appears on TV and radio offering 
expert knowledge in all things holistic from organic food and 
alternative therapies to natural birth and parenting. She is 
the founder of www.imperfectlynatural.com a consumer’s 
website recommending the best in Natural alternatives 
which received half a million hits in its first month. She 
currently writes for several mainstream magazines on 
health issues, and has been voted No 1 personality in the 
2013 Natural Beauty Yearbook. Janey is a qualified White 
Belt Nia teacher, and mother of four children under 14.

Sarah Jane 
Honeywell
CBeebies Presenter

Sarah Jane Honeywell is very 
well known to anyone under – 
and a good deal of parents too – 
she is a presenter on CBeebies, 
and also a committed vegan 
and campaigner. Sarah will be 

at the show on Sunday to help with the kids activities and 
your children will be welcome to meet her and say hello.

Roxy 
Shahidi
Actress

Ex Emmerdale actress Roxy 
Shahidi is hosting a yoga 
workshop at VegfestUK 
Brighton on Sunday at 4pm. 
Vegan TV and theatre actress, 
Roxy Shahidi played the 
character of Leyla Harding in 
the ITV1 soap, Emmerdale for 
3 years. Credits include The Importance of Being Ernest, 
Nottingham Playhouse; Arabian Nights, The Lowry; and 
Rafta Rafta, Royal National Theatre. But many of her fans will 
probably be unaware of the fact that for the past 12 years she 
has been an enthusiastic exponent of yoga. Her new DVD, 
which includes a vegan recipe booklet, entitled ‘Roxy’s Bite 
Size Yoga’ is fast becoming a best-seller.

Dean 
Howell
Professional 
Footballer

Dean Howell is a 
professional footballer 
who plays for Fleetwood 
Town FC. Dean is visiting 
the show on Sunday and 
will be on the Revolution 
Foods stall 9 & 10 on the 
ground floor. Dean has been vegan some 8 years now and 
has a fascinating diet and fitness regime that allows him to 
play competitive professional football at a high level for a 
number of years. Dean is very knowledgeable about vegan 
sports nutrition and will be on the Revolution Foods stall 
and available to chat to visitors to the show all day Sunday.

Andrew
O Neill
Comedian

Andrew O’Neill is appearing at 
Brighton on Saturday at 5pm. 
Andrew O’Neill is a stand-
up comedian, a metalhead, 
an amateur occultist and a 
musician. He’s a pretty much 
been a show off since birth. 
He’s vegan, as you can tell by 

the fact that he has a lithe, sinewy body. He’s a hetrosexual 
transvestite, as you can tell by the fact that he wears female 
clothes and fancies girls. He’s not a Goth.

‘The very definition of alternative’ (The Guardian)

‘One of the funniest comedians on the circuit at the moment...
hitting new heights of comedic brilliance’ Time Out

http://www.andrewoneill.co.uk/

Sara Pascoe
Actress and 
comedian 

Sara is appearing at VegfestUK 
Brighton on Sunday at 5pm. 
Star of Channel 4’s ‘Stand up 
for the Week’ and Sky’s ‘Wall of 
Fame’ - Sara Pascoe brings her 
erudite, absurdist and original 
stand-up comedy to Brighton. 
As an actress Sara has starred 
in the comedy series ‘Free 

Agents’, ‘Campus’ and ‘The Increasingly Poor Decisions of 
Todd Margaret’. Other TV credits include ‘Twenty Twelve’, 
‘The Thick of IT’, and ‘Being Human’.

‘Always intelligent and occasionally exquisite (independent)

Dr Melanie Joy
Author and Presenter 

Melanie Joy, Ph.D., Ed.M. is the founder and president 
of Carnism Awareness & Action Network. Dr. Joy is a 
Harvard-educated psychologist, professor of psychology 
and sociology at the University of Massachusetts, Boston, 
celebrated speaker, and the author of the award-winning 
primer on carnism “Why We Love Dogs, Eat Pigs, and Wear 
Cows”. She has written a number of articles on psychology, 
animal protection, and social justice and she has been 
featured on programs including the BBC, National Public 
Radio, PBS, ABC Australia, and Good Morning Croatia, 
and in Slovenia’s Jana, the Austrian Der Standard and the 
Italian Le Scienze. Dr. Joy has given her critically acclaimed 
carnism presentation across the United States as well as 
internationally. Dr. Joy is also the author of Strategic Action 
for Animals. http://www.carnism.com.

Juliet Gellatley
Founder of Viva!, 
Europe’s biggest veggie group

Juliet is an engaging, informative and inspirational speaker 
and her first talk at 1pm, ‘Why You Don’t Need Dairy’ is ideal 
for anyone looking to reduce their dairy consumption. She 
follows this with a second talk at 3pm, ‘Mood Food’. Juliet will 
be speaking on Sunday in the Talks Room on the top floor. 
Juliet founded Viva!, Europe’s biggest veggie pressure group, 
back in 1994, having originated National Vegetarian Week 
back in the 80’s whilst working for The Vegetarian Society. 
In 2008 Juliet became a qualified nutritional therapist 
(graduating with the CNM) and two years later launched a 
nutritional consultancy, Revive, specializing in vegetarian/
vegan nutrition. www.viva.org.uk

Captain
James Tea Cook
Pirate, Kids Entertainer

Resident pirate Captain James Tea Cook, Pirate of the Carob 
Bean, is as mad as a hatter, and a great source of entertainment 
for the little ones. Captain Cook will be in attendance on 
Sunday with a whole 4 hours of magic, cookery demos, 
experiments, general merriment and skulduggery of 
a piratey nature. Assisted by his noble assistant  Pirate 
Captain Tom Tomfoolery and also Ben the Magician (plus 
a certain miss Sarah Jane Honeywell), Captain Cook and 
his merry gang will lead your kids into a world of treasure 
and excitement – much of it food based. Sunday only. 

Yvonne
Bishop - Weston
Nutritionist

TV Nutritionist Yvonne Bishop-Weston (GMTV’s LK Today, 
BBC One Show, ITN News) is visiting the show on Sunday 
to do a talk and host a nutritional consultancy. In her talk 
simply explains the why, what, when and most importantly 
how, of children’s nutrition and the psychology of helping 
kids to want to eat for life! Yvonne exposes the typical pitfalls 
and manufacturers tricks to mislead you into thinking you’re 
getting a healthy whole-food when it’s really just a half-food. 
Yvonne will be available for question time afterwards. http://
www.newforesthealth.com/pages/academy-of-food.php
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Vegfam
Vegfam is the charity of choice for VegfestUK

Vegfam ‘Feeds the Hungry without Exploiting Animals’ and 
is an excellent choice for vegetarians and vegans especially, 
who wish to fund projects that help alleviate famine and 
suffering in some of the poorest quarters of the globe 
though projects that are vegan and that do not involve the 
exploitation of animals

To find out more about Vegfam and the priceless work they 
do, visit their website at www.vegfamcharity.org.uk

All proceeds from the Tombola at Brighton in 2013 (stall 
number 2) will go towards Vegfam. They will also receive 
a proportion of the collections taken on the door and 
throughout the event at Brighton on March 16th and 17th, as 
well as at Bristol May 24th - 26th

We are looking to go through the £5000 barrier in 2013 
through our collections at our events.

In 2011 VegfestUK donated a total of £860 to Vegfam.  In 
2012, a total of £2525 was donated by VegfestUK to Vegfam. 
VegfestUK also designed, printed and distributed 10,000 A4 
folded leaflets for Vegfam during 2012.

With 3 events planned for 2013, we hope to raise even more 
funds for this amazing charity. Big thanks to everyone who 
has donated to the cause and especially our tombola prize 
donors.

Animal 
Sanctuaries Stall
For 2013 at Brighton we have introduced a fundraising stall 
for 3 animal Sanctuaries that we have selected, to help raise 
much needed funds for them. Those people who work at 
Animal Sanctuaries are often too busy and/or financially 
challenged to attend shows like this, so we have introduced 
a volunteer led stall that has a most fantastic tombola on it 
with some super prizes - and you can be sure that 100% of 
your money will be going directly to these three sanctuaries.

Find out about our chosen sanctuaries and support their 
hard work now and in the future years!

Green Meadow Animal Sanctuary provides a safe haven, 
and the chance of a new life, for animals rescued from 
slaughter, abandonment or neglect. There are over 150 
animals at the sanctuary, www.greenmeadow.org.uk

F.R.I.E.N.D. was established in the early 90’s to give a 
permanent home to abused, unwanted and orphaned 
farmed animals, so they can live peacefully for the rest of 
their lives. They currently look after about 150 animals. 
F.R.I.E.N.D welcome visitors and volunteers
www.friendsanimalrescue.org.uk

Hillfields Animal Sanctuary was founded over 30 years 
ago by Linda Tudor. It started in a small way with a few waifs 
and strays, ranging from pets to farm animals. The number 
of animals at Hillfields a staggering 300 animals. 
www.hillfields-animal-sanctuary.com

VegfestUK Awards 2013
Voting starts on Tuesday March 12th
The VegfestUK Awards feature a number of top people, charities, organizations, 
businesses, products and services that provide for the plant based lifestyle. There 
are ten categories with ten nominees in each category - and voting starts on 
Tuesday March 15th, with the official launch of the awards at VegfestUK Brighton 
March 16th and 17th. Voting will run until September 15th when the votes will 
close and be counted and the winners announced. The winners will then be 
invited to receive their awards at VegfestUK London on October 5th 2013 at a 
special ceremony hosted by one of our visiting celebrities.

To view the nominations and categories visit 
www.brighton.vegfest.co.uk/nominations

To vote in the awards visit www.london.vegfest.co.uk/vote
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Shambhu’s
Family team from North 
London with a superb line in 
cheesecakes, as well as curry’s pizzas, samosas and snacks. 
Highly recommended and much loved on the vegan festival 
scene. 
www.shambhus.co.uk

Redwood Foods
The mighty Redwood foods produce 
the most awesome array of meat - like 
creations including their award winning 
burgers, sausages and pizzas. Superb for 
those looking to reduce their meat and 
dairy intake and looking for a first stop. Redwoods will be 
serving both samples and whole burgers and hotdogs in 
buns to take away - plus more, of course, with plenty of treats 
and their deli range on the stall next door to buy and take 
away. www.redwoodfoods.co.uk

Titbits Catering 
Brighton based Titbits Catering will be 
serving up a yummy selection of Tasty Tapas both sweet 
& savoury. Sample our marinated Tempeh & Roast Pepper 
Skewers, Lettuce Bang Bang, Spinach, Pine nut & Rawmesan 
Puff Slice or Divine Chocolate Brownie plus many more to 
tickle your tastebuds!! 
www.titbitscatering.co.uk

Cashew 
Catering
John from Cashew Catering is a 
bit of a legend and will be serving 
amazing taster plates, massive platters and wicked cakes 
from his stall on the ground floor. His menu includes Tofu 
Spanakopita, tempeh Tamales, Mixed mushroom Qyoza, 
stuffed marmande tomatoes, tofu & caramelized onion 
puff pastry, massive salads, raw cheese and biscuits, raw 
chocolate torte and a chocolate truffle tasting bar! 
www.cashewcatering.co.uk  

Aunty Jees
Makers of the most sublime curries, Aunty 
Jees are to be found in their regular spot 
on the ground floor with their array of 
specialties made from recipes handed 
down over the generations from within this special family. 
Lovely people, lovely food and as an added bonus you can 
purchase their curries frozen at the end of the show to take 
away - and believe, they are good. very good.. 
www.auntyjee.co.uk 

Teatime 
Collective 
Teatime Collective will be serving up a 
wide variety of tasty treats including; 
‘Steak’ and Onion Pies, Hommity Pies (‘Cheese’ Leek, Potato 
and Onion) and Sweet Potato, Plantain and Coconut Pies, 
Jumbo ‘Sausage’ Rolls, Hot Dogs, Chocolate Tiffin, Snickers 
Slice, Chocolate Orange Cake, Sticky Toffee Pudding with 
Icecream, Coffee & Vanilla & Walnut Cake, Lemon and 
Raspberry Cake, as well as a Peanut Butter and Chocolate 
Cheesecake and Lime and Gingernut Cheesecake! 
www.teatimecollective.co.uk

Zen 
Harbourside
Beautiful Chinese food, with snacks, main 
meals and sweets available, including 
Fried bean curd with ginger and spring 
onion dressing, Tofu braised in ‘old water’, Woodland 
stir fry served with jasmine fragrant rice, Sweet and sour 
muttonless, and Red bean and coconut agar agar with rose 
petals.  www.zenharbourside.co.uk

Sunshine 
Kitchen
The Sunshine Kitchen is a vegetarian food 
company that has a special gluten free & 
vegan menu. Menu includes Supergrain Burger:  Greenfields 
Burger: Veggie Pattie:  Veg Samosa Veg Springroll
www.thesunshinekitchen.com 

Caterers
VegfestUK Brighton extends a warm welcome to our multi-talented 
array of caterers, all producing top class food that shows off the best of 
the plant based lifestyle. Many of our visitors come just to eat, such is 
the quality and variety of the food. There are many stalls selling (and 
sampling) food and here is a selection of the main caterers. All food at 
VegfestUK is 100% vegan – no animal products used.

Fmax London
Taste it, buy four and save 20%. Every 100th jar is for FREE!
 
AQUAPAX (Just Drinking Water)
AQUAPAX - the only bottled water which isn’t in a bottle - try 1 for £1 
or get 6 for £5. :)
 
BohoHemp
BohoHemp - get up to 30% off our urban design eco clothing and a 
free hemp lolly 
 
Braham & Murray 
Spend £20 and get a free GOOD Shaker worth £5.
 
Brighton Chipstix
Delicious Chipstix! 4 for the price of 3 on family deals
 
Captive Animals’ Protection Society
Come and visit the CAPS stall and find out how you can help animals 
exploited in entertainment - for just £5 you can buy a magazine and a 
CAPS shopper or mug.
 
Catalyst-Practice
10 per cent off any Raw Food Workshop or Vegetarian Cookery 
course. Sunday only.
 
Eco Vegan Shoes
Special offer on all our super shoes - Minimum of 10% off everything
 
Flint and Flame
Exquisite high carbon German Steel Knives. See our stand for 
spectacular show specials and genuine savings
 
Foodtruly Ltd
Buy 2 empanadas for only £2
 
Freerangers
Free postage for you order when ordered at the show. Plus choose 
from an even wider choice of colours.
 
Fresh Therapies
SHOW OFFER SAVE £1.50 PER BOTTLE EDEN Natural Nail Polish 
Remover the UK’s first 
 
granoVita
20% Off Nut Luncheon Original, Olive, Mushroom and Peppercorn. 
20% Off Wild Garlic, Chilli and Mango Dunk. Sunday only
 
Greens gluten free beers
Sample the No 1 gluten free beer as voted by the USA Vegetarian 
Times, visit Greens and get up to £11/case off
 
Heavenly Vegan Cupcakes
‘Heavenly Vegan Cupcakes - Buy 3 Get One Free - Only £2.00 per 
cupcake Sunday Only’
 
Iyashi Reflexology
20mins reflexology session only for £10 (usually £15) plus £30 gift 
voucher raffle
 
Kara Dairy Free
Kara Dairy Free - save 40% on our normal retail prices. All 1L packs 
at £1.00 
 
Katie Holland
Free packet of special bindis with all purchases throughout the 
weekend!
 
League Against Cruel Sports
Sign up to give and regular gift today and receive a FREE animal 
keyring of your choice!
 
Living Naturally Ltd
Free gift with every purchase
 

Mimi’s Miracle
Special Offers - All cupcake soaps are £1.50. All skincare butters, oils 
and polishes are £5
 
Pulsin’ Ltd.
Pulsin’ - Buy 4 bars for £5 - sample our bars before you buy.
 
Revolution foods
Buy one, get one free, on spirulina and chlorella products. 
 
Sea Shepherd UK
Recycled Plastic Backpacks held at amazing discount price of £25 
(£46 on-line from SSCS web-stores).
 
Seal Protection Action Group
Join Seal Protection Action Group and our sister organisation, 
Campaign Whale, for the special VegFest offer of £30 for both instead 
of the normal £40.
 
SOSATEC
Discount of 25% and more off our award winning Wellbalancers.
 
Teatime Collective
Free Teatime Collective hand printed fruit and veg tote bag on 
purchases of £15 or more!
 
The Fox Project
A free Fox Project tote bag will be provided to everyone spending or 
donating up to a figure of £25.00 on our stall.
 
The Rabbit Hole - Organic Vegan Hair Parlour
Make your hair-dreams come true in The Rabbit Hole - Vegan Hair 
Parlour! Purchase vouchers with 20% discount on Sunday!
 
The Sunshine Kitchen
The Sunshine Kitchen- 10% OFF any MEAL DEAL with a voucher; 
we’ll be handing these out during the weekend so keep a look out!!
 
The Vegan Cakery
At least 30% off our usual retail prices PLUS further discounts for 
multiple purchases - Saturday only!
 
Titbits Catering
Buy 5 and get the 6th free on our yummy selection of savoury & 
sweet Tasty Tapas!
 
TOPAS Klaus Gaiser GmbH
Visit our stall and taste our delicious Wheaty Chorizo-Sausage - the 
winner of the VegfestUK 2011 Sausage and Burger Competition - 
many products at reduced prices.
 
Vegan Organic Network
Free Growing Green Book worth £18.99 when you become a member 
of Vegan Organic Network. Plus mill your own bag of Stockfree flour 
for free. 
 
Vegan Runners UK
Vegan Runners - new members at the festival receive a guide to 
Sports Nutrition for Vegans. Student membership concessions.
 
Veganicity from Health Plus
A great buy one, get one free on all our products, including lots of 
great new ones!
 
vegusto uk ltd
Buy any number of Vegusto award winning products to the value of 
£20 and get £5 off
 
Viva!
Viva! Special offer for Vegfest - Half price membership and FREE GIFT 
for the first 20 people to sign up 
 
Yaoh
Buy One Get One Free on all our Hemp products including hemp 
protein powder, dehulled seed and hemp oil as well as our award 
winning bodycare range 

Special Offers
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Saturday 

11:30 - 12:00 Making the Connection

12:00 - 1:45 Forks Over Knives

2:00 - 3:30 Simply Raw

3:30 - 5:00 Got the facts on Milk?

5:00 - 6:00 The Witness

Sunday

11:30 - 12:00 Food for Life

12:00 - 1:30 Planeat

1:30 - 2:00 Planeat

2:00 - 3:15 Vegucated

3:30 - 4:45 Peaceable Kingdom

5:00 - 6:00 Flu Factories

Vegucated
Part sociological experiment and part adventure comedy, 
Vegucated follows 3 meat- and cheese-loving New Yorkers 
who agree to adopt a plant-based diet for six weeks. Lured 
by tales of weight lost and health regained, they begin to 
uncover the hidden sides of animal agriculture that they 
eventually risk everything to expose. But is it easy for them 
to deal with customary get-togethers with carnivorous 
friends and relatives? This entertaining documentary 
showcases the rapid and at times comedic evolution of three 
people who discover they can change the world one bite at a 
time. www.getvegucated.com

Forks over Knives
Forks over Knives examines the profound claim that most, 
if not all, of the degenerative diseases that afflict us can be 
controlled, or even reversed, by rejecting our present menu 
of animal-based and processed foods. The major storyline in 
the film traces the personal journeys of a pair of pioneering 
yet under-appreciated researchers, Dr. T. Colin Campbell and 
Dr. Caldwell Esselstyn. http://www.forksoverknives.com/

Planeat
Planeat is the story of three men’s life-long search for a diet 
which is good for our health, good for the environment and 
good for the future of the planet. With an additional cast of 
pioneering chefs and some of the best cooking you have 
ever seen, the scientists and doctors in the film present a 
convincing case for the West to re-examine its love affair 
with meat and dairy. http://planeat.tv/

Making the Connection
This 30-minute film Vegan Society production explores an 
exciting lifestyle which combines delicious, healthy food 
with tackling many of the ethical and global challenges 
facing us today and into the future. It explains how 
going plant-based is good for your health, good for the 
environment, good for the animals and can help to feed a 
growing world population. http://www.vegansociety.com/
resources/making-the-connection.aspx

Cinema
Some excellent films will be shown in the Cinema on the Lower Ground 
Floor all weekend, including ‘Vegucated’ and ‘Simply Raw’. Admission 
free at all times.

Got the facts on Milk?
Got the Facts on Milk? is an entertaining, award-winning 
feature documentary that dares to question the conventional 
wisdom of the much publicized health benefits of milk and 
dairy products.

Addressing myth, truth and all in-between, the film is a 
humorous yet shocking exposition that provokes serious 
thought about this everyday staple. 
http://www.milkdocumentary.com/ 

Food for Life
Food for Life covers all aspects of the vegetarian diet 
including health and nutrition; animals; environment; 
feeding the world and examples of what to eat each day to 
be healthy. Experts include Dr Chris Fenn (nutritionist); Alan 
Durning (World Watch Institute); Juliet Gellatley (founder of 
Viva! and VVF and nutritional therapist) and Lesley Jeavons 
(cookery expert). This film has proved very popular with 
secondary schools across the UK, esp. in Food Tech GCSE 
classes.

Simply Raw
Simply Raw follows 6 obese diabetic Americans as 
they undergo a 30-day detox program on a strictly raw 
wholefood plant-based diet. http://www.rawfor30days.
com/themovie.html

Peaceable Kingdom: 
the Journey Home
Peaceable Kingdom: the Journey Home explores the 
awakening conscience of several people who grew up in 
traditional farming culture and who have now come to 
question the basic assumptions of their way of life, providing 
insight into the farmers’ sometimes amazing connections 
with the animals under their care, while also making clear 
the complex web of social, psychological and economic 
forces that have led them to their present dilemma. 
http://www.peaceablekingdomfilm.org/

The Witness
The Witness follows a construction contractor from a tough 
Brooklyn neighbourhood who explains with humour and 
sincerity how he feared and avoided animals for most of 
his life, until the love of a kitten opened his heart, inspiring 
him to rescue abandoned animals and bring his message of 
compassion to the streets of New York. 
http://www.witnessfilm.org/

Flu Factories
Flu Factories is a one-hour presentation by Dr Michael 
Greger that explains why factory farming is largely behind 
the rapid propagation of the bird and swine flu viruses 
in recent years. http://www.humanesociety.org/issues/
swine_flu/facts/flu_factories.html 

The Cinema is hosted by Alan Lee, 
from Vegucate Bristol. Big thanks to 
Vegfund for sponsoring the cinema 
and providing funding. 

Vegfund empowers vegan 
activists worldwide by funding 
and supporting effective outreach 
activities that inspire people to 

choose and maintain a vegan lifestyle. 
www.vegfund.org
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The Cookery Demos 
are hosted by Sutra 
Kitchens and your head 
chef is Jay Morjaria

Saturday 

12:00  Jane Easton (Viva!) – Out of the Box: 
seasonal and vegbox cooking

1:00  Sutra Kitchens Chef – Vegan Mexican

2:00 Rebecca Kane (Shine on Raw) – Raw 
Pasta & Pesto, & Raw Chocolate 
Brownies

3:00  Tony Bishop – Weston (Foods for Life) 
– Cheesy Ackee Omelette & Chocolate 
Fudge meringues

4:00  Jane Hughes – Getting to Grips with 
Tofu

5:00  Jay Morjaria (Sutra Kitchens) – Vegan 
Canapés 

Sunday

12:00  Chef Kye - Irie Jamaican Patties

1:00  Sutra Kitchen Chefs – Raw Desserts

2:00  Janice Weir (FoodTruly) – Caribbean 
Cooking

3:00  Tim Barford – Yaoh – Hemp Smoothies 

4:00  Paula Young (Titbits Catering) – Tasty 
Tapas 

5:00  Jay Morjaria – Sutra Kitchens – Vegan 
Gourmet

SUTRA KITCHENS 
COOKERY DEMOS
Saturday

1pm - Sutra kitchen chefs - Vegan 
Mexican
Before the conquests of the Spanish, the food of the native 
Mexicans was largely based on a vegan diet. Using the bold 
and exciting flavours from Mexico, Sutra kitchen’s chefs will 
create a series of tasty vegan dishes such as Black bean filling 
for soft flour tortillas, a zingy pico de gallo and an amazing 
chunky guacamole! A feast for any fiesta!

5pm - Chef Jay Morjaria - Vegan 
canapés
Get your party off to great start with a selection of 
mouth-watering and easy to prepare vegan canapés all 
accompanied with a thirst quenching cocktail. Chef Jay 
Morjaria will show you how to combine simple and fresh 
ingredients to create a selection of guilt free canapés that 
will impress your guests and make you the perfect host

Sunday

1pm - Sutra kitchen chefs - Raw desserts
Raw desserts can be amazing, they are healthy and free from 
all the nasties! Sutra kitchen’s experienced chefs will show 
you how to make two exciting desserts without anything 
naughty. Expect to learn easy techniques for making raw 
and impressive treats, such as a sugar free, dairy free and 
gluten free chocolate mousse.

5pm Chef Jay Morjaria - Vegan 
Gourmet
Chef Jay Morjaria will create two 
vegan gourmet dishes using fresh 
and quality ingredients. These easy 
to re-create and sensational dishes 
will impress your friends and family 
and make you look like a haute 
cuisine chef. He will also teach 
you a few simple knife skills and 
techniques that will give and insight 
into restaurant secrets.

Our Guest Chefs 
include

Jane Easton – Viva! - Out 
of the Box: seasonal 
and vegbox cooking

Jane is the food & cookery 
co-ordinator of VIVA! and the 
Vegetarian and Vegan Foundation 
(VVF). A self-taught cook, she has been vegetarian for 15 
years and vegan for seven. Jane has developed delicious 
vegan recipes for many of VIVA! and VVF’s publications 
from ‘Have a Heart’ and ‘How to be Dairy-Free’ to ‘the V-Plan 
Diet’, as well as for the VVF’s Vegetarian Recipe Club (see 
www.vegetarian.org.uk) and VIVA!’s website (see
www.viva.org.uk/recipes!

Cookery Demos
The Cookery Demos take place on the ground floor next to the 
entertainments hall. All the cookery demos are 100% plant based – no 
animal products are used in any of the recipes or demonstrations.

Rebecca Kane - Raw 
Pasta & Pesto with Raw 
Chocolate Brownies

Rebecca is the founder of the Shining 
Academy, a company committed 
to working with people so they can 
connect to their true nature and take their lives to the next 
level. She does this through her fun teaching style, skills as a 
kinesiologist and love of raw food.
Rebecca will be giving a demonstration of her world famous 
raw chocolate brownies and her take on a raw ‘pasta’ and 
pesto dish   www.ShineOnRaw.com

Janice Weir – Food 
Truly – Caribbean 
Cooking

Food Truly are Caribbean Caterers, 
accredited food safety trainers, 
couture cake and spelt bakers for 
vegans and vegetarians and those 
with food allergies and no allergies. 
Food Truly have catered for councils, private parties & film 
crews and jointly run a café, providing some amazing & 
mouth-watering  variations from around the Caribbean. 
Janice will this year include something savoury and 
refreshingly fruity from her catering school 
www.caribbeancateringschool.com. 

Paula Young – Titbits 
Catering – Tasty Tapas

Brighton based Titbits Catering will 
be serving up a yummy selection of Tasty Tapas both sweet 
& savoury. Sample our marinated Tempeh & Roast Pepper 
Skewers, Lettuce Bang Bang, Spinach, Pine nut & Rawmesan 
Puff Slice or Divine Chocolate Brownie plus many more 
to tickle your tastebuds! Titbits cookery demo is at 4pm 
Sunday  - Tasty Tapas - a selection of easy, fantastic looking 
& great tasting plant based party foods to impress your 
friends! 
www.titbitscatering.co.uk

Tony Bishop – Weston 
(Foods for Life) – 
Cheesy Ackee Omelette 
& Chocolate Fudge 
Meringues

Plantarian Chef Tony Bishop-Weston, author of ‘The 

Ultimate / Complete Book of vegan cooking’, ‘Rainbows and 
Wellies’ and ‘Vegan’, makes a cheesy Ackee omelette and 
some chocolate fudge meringues   
www.facebook.com/TonyBishopWeston.Author

Tim Barford – Yaoh – 
Hemp Smoothies

Tim has been living on a plant based 
lifestyle for the best part of 30 years 
- and hemp is the mainstay of his 
diet. In his demos he shows how to 
whip up several hemp smoothies 
packed full of nutrients and tasting 
absolutely fabulous. Tim also explains the basics of 
hemp nutrition and why this amazing seed is truly the 
superfood of the century. Expect a lot of fun, loads of info 
in an informal and easy fashion, and some most excellent 
smoothies to sample, and take away the recipe to recreate 
at home! Sorted.www.yaoh.co.uk

Chef Kye – Irie Jamaican Patties

Greetings to one and all, finally we would like to introduce 
to you a new but old craze that’s about the world by tropical 
storm. Jamaican Patties!!! They are the original Jamaican 
fast food snack, quick, tasty & healthy. Our patties are 100 
% cruelty free meaning they don’t contain any animal 
products, just strictly plant based. What is a pattie I hear 
you ask? Well it’s a Jamaican flaky pastry case which has 
various fillings which traditionally were savoury, but we 
also do sweet ones also. Our patties are handmade and are 
made with love and care.

Jane Hughes – Getting 
to Grips with Tofu

 Many people struggle with tofu - it’s a 
fabulous source of protein and other 
nutrients but it can be tasteless and 
floppy. This session features simple 
ways to add flavour and texture to 
tofu, so that it can become a more 
regular part of your diet. 
Jane Hughes is a freelance 
vegetarian food writer and current 
Secretary of The Guild of Food 
Writers. 
www.veggiefoodwriter.co.uk http://veggiefoodwriter.
blogspot.com
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Saturday 

12:00  Tony Bishop - Weston (Foods For 
Life) - Introduction to the Plant Based 
Lifestyle

1:00  Justin Kerswell (Viva!) - Deadly Dairy: 
The Real Reason for the Badger Cull

2:00 Sam Dawes (Campaign Whale) - Save 
the Pilot Whales

3:00  Mike Huskisson (Animal Cruelty 
Investigation Group) - Enforcing 
existing Animal Welfare legislation 

4:00  Sally Mittuch (Natural Spa Supplies) - 
The Parasite Cleanse

5:00  Alex Mitchell – Vegan Bodybuilders – 
Training and Diet 

Sunday

12:00  Yvonne Bishop - Weston (Foods for Life) 
- Plant Based nutrition for the Whole 
Family

1:00  Juliet Gellatley (Viva!) - Why You Don’t 
Need Dairy 

2:00  Shaun Heveron - Foraging for the 
Whole Family

3:00  Juliet Gellatley (Viva!) - Mood Food

4:00  Steve J Morse - Choice: One Family’s 
Plant Based Journey

5:00  Vanessa Hudson - Animals Count - 
Why Animals Count Needs Apolitical 
Animal Lovers Just Like You!

Speakers

Tony Bishop – Weston  (Foods for 
Life) – Introduction to the plant based 
lifestyle

Tony is a published author, with vegan cookbooks his 
speciality. Tony is down to earth, very amusing, and a 
very good speaker and his talk makes a most excellent 
introduction to the plant based lifestyle. Suitable for those 
looking to reduce their meat and dairy, as well as veggies 
who are looking to go vegan.

Justin Kerswell - 
Deadly dairy: the real 
reason for the badger 
‘cull’

Have you ever wondered why 
badgers are being blamed for the 
TB crisis in cattle and how you 
can save them from persecution? The reality is that British 
wildlife is being scapegoated for a mess made purely by 
politicians and farmers. Consumers hold the key to saving 
badgers by dumping meat and dairy - the very industries 
that are driving the calls for mass slaughter. 
www.viva.org.uk

Mike Huskisson (ACIG)

“Enforcing existing Animal Welfare legislation and 
pushing forward the boundaries of Animal Welfare 
legislation”

Within this framework I will be able to talk about legal 
campaigning work to expose the cruelties inherent in 
bloodsports, vivisection, factory farming and other animal 
abuses. I will concentrate mainly on work within the UK. I will 
then talk about how gathering the proof of cruelty through 
images and video film is deployed through campaigning in 
the media and Parliament to bring about legal change to end 
the cruelty.

Sally Mittuch - Internal Parasites in 
Humans and Animals and How to Get 
Rid of Them

Parasites pose a growing threat to our health and wellbeing, 
especially with the increase in travel, festival going, pet 
ownership, raw food eating etc. Most untreated people have 
them. Parasites live secretly within us robbing us of our 
health and vitality and causing disease. Learn about your 
uninvited guests, how to get rid of them and how to keep 
them away. www.naturalspasupplies.com

Alex Mitchell – Vegan Bodybuilders – 
Training and Diet 

Alex is an aspiring vegan bodybuilder. His heaviest weight 
as a vegan is seventeen stone (108Kg), when he started 
bodybuilding he was just over thirteen (82Kg). Alex talks 
about the diet & training you need to use to succeed in 
building a muscular physique while eating a vegan diet.  He 
covers the benefits you get & the pitfall you should avoid 
when building your body, and answers questions about 
building a muscular physique, losing fat or just creating a 
toned body. Everything you need to know to create muscle 
while eating vegan!  www.veganbodybuilding.org

Talks & Presentations
You will find our Talks and Presentations on the Top Floor of the venue, 
overlooking the Main Hall on the First Floor. Access is via the stairs in the 
Foyer area of the First Floor (next to Stall no 59).

Yvonne Bishop – Weston (Foods for 
Life) -  “Plant Based Nutrition for the 
Whole Family”

TV Nutritionist Yvonne Bishop-Weston (GMTV’s LK Today, 
BBC One Show, ITN News) simply explains the why, what, 
when and most importantly how, of children’s nutrition and 
the psychology of helping kids to want to eat for life! Yvonne 
exposes the typical pitfalls and manufacturers tricks to 
mislead you into thinking you’re getting a healthy whole-
food when it’s really just a half-food. 

Juliet Gellatley (Viva!) 
- Why you don’t need 
dairy

Juliet Gellatley is a nutritional 
therapist and founder and director 
of Europe’s largest campaigning 
vegetarian & vegan organisation. 
Juliet’s compelling talk asks: is 
it natural to consume milk after 
weaning? Indeed is it natural to 
consume cow’s milk at all? Why 
has dairy been linked to cancers? How do growth hormones 
and oestrogen in milk affect us? What are the dangers of 
milk protein and saturated fats? Do we - and especially our 
children - need calcium from dairy?  
www.viva.org.uk

Juliet Gellatley (Viva!) - Mood Food

How does a good plant-centered diet help you beat the 
blues? 
Our nation takes over 800 million anti-depressants pa. 
There are many factors involved but when you are feeling 
low, anxious or irritable, or your memory isn’t what it should 
be, do you ever question the role of your diet? Juliet explores 
the role of food in our mood. She explains what nutrients 
are needed to make ‘happy hormones’, good munchies for 
motivation and the best brain boosters. She explains why 
meat and dairy can drag you down and fruit can make you 
well, fruity! 

Sam Dawes (SPAG) - “Save the pilot 
whales”

Save our Seals! Save Our Whales
Hundreds of thousands of seals, whales and dolphins are 
clubbed, stabbed, shot or drowned each year. The Seal 
Protection Action Group (SPAG) is working to protect seals 
and supports the rescue of sick and injured seals. Campaign 
Whale is working to end this cruel tradition and to protect all 
whales and dolphins. 
For further details, please visit: www.sealaction.org and 
www.campaign-whale.org

Vanessa Hudson 
- Animals Count 
- Why Animals 
Count Needs 
Apolitical 
Animal Lovers 
Just Like You!

If Animals Count had a pound for every time we met 
someone who told us they’re not interested in politics or 
that they hate politicians we’d be fantastically rich. But 
it’s legislation that allows cruel practices to continue and 
animal suffering to go on. Animals Count is a UK political 
party established over six years ago. Come and discover the 
many ways you can help us speak up for the animals. 
www.animalscount.org

Shaun Heveron - The Handmade Food 
Company Limited - Foraging for the 
whole Family

Until relatively recent times, knowledge of the natural 
environment around us could literally make the difference 
between life and death. With the advent of modern farming 
and the wide availability of cheap food little of this deep 
empathy remains. This will give you the guidance and 
enthusiasm to get out there with family and friends to 
explore a world of the free exciting tasty and nutritionally 
rich foods. www.handmadefoodcompany.co.uk

Steve J Morse 
- choice: one 
family’s plant 
based journey

“It’s all about choice, we all have 
choice, it’s just in some cases we 
seem to have forgotten or worst 
still not been aware that we 
have a choice”. My talk focuses 
on those choices that I and 
my family have made over 
the last 5 years in switching 
to a plant based diet. I reflect 
on growing up on a diet of fried fatty food in the 1970’s with 
little or no understanding of vegetarianism. I focus on the 
amazing personal health benefits that the whole family have 
experienced since switching to a plant based diet.
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Saturday 

12:00  Josh Milton

12:30  Katie Holland

1:00  Paul Carella 

2:00  Jen Jen 

3:00  Dan Korn & The Choppy Waters

4:00  Killer’s Riches 

5:00  Barry Pearson

Sunday

12:00  July For January

12:30  Katie Holland

1:00  Rob Jackson

2:00  Anthea Neads and Andy Prince

3:00  Dominic Berry

4:00  Tensheds

5:00  Caddy Cooper 

Artists

KATIE HOLLAND

Dancing from the age of three and 
having studied ballet, tap, modern, 
Arabic dance, Bollywood, Samba, 
African, Sacred Nepalese, Yoga and 
currently Gurdjieff Sacred dances, 
Bharatnatyam and Contemporary. 
Katie has recently returned to the 
UK after performing and teaching 
for six years in India. She specializes in fusion dances and is 
highly respected in the Arabic dance community. 
www.katie-holland.net 
www.dance-asylum.com 
www.shaktipants.com

JOSH MILTON

Born the 14th May 1993, I was brought 
up in the quiet suburbs of Bristol in 
South West England. Musically I started 
playing guitar when I was little and 
it has probably been the one thing 
that I’ve stuck at doing. Since I started 

songwriting I have taken influence from a decent handful of 
artists, particularly from the likes of Ben Howard, Mumford 
& Sons and a little bit of old school Zepplin thrown in the mix 
too. Big love from Bristol, Josh

Paul Carella

Paul Carella is a young Country singer/
songwriter from Glasgow, Scotland and 
comes straight from the rare Johnny 
Cash mould. Paul has recently been on 
tour across the UK and the US promoting 
his second album, “CARELLA”. He 
performs with vigor, incorporating a 
scoured vocal technique with solid 
guitar and harmonica. 
www.paulcarellamusic.com/

Barry Pearson

Long-term vegetarian and two-year 
vegan convert, Barry is a Stoke born 
and Brighton based singer-songwriter 
playing acoustic folk-rock-esque, 
campfire-chord driven songs, inspired 
by the likes of Frank Turner, the 
Levellers, Bob Dylan, Billy Bragg etc. 
Catch Barry in town before that via his 
website 
http://brightonandhoveopenmicnights.weebly.com/

Killer’s Riches

‘’Singing songs won’t change the 
world, but that doesn’t stop me 
trying. Music changed the very 
way I think about and see the 
world we live in, my actions, choices and impacts upon it. 
Influenced by bands such as Propagandhi, Anti-Flag and 
Strike Anywhere, I try and channel my ideologies and ideals 
through songs and hope to introduce people to ideas that 
they may not have considered otherwise. As someone who 
recently turned vegan after 5 years of vegetarianism, I am 
a strong believer in animal rights, 
though I try to involve myself in 
feminism, and anti-austerity actions.’’

Dan Korn & The 
Choppy Waters

Songwriter Dan Korn’s guitar led folk, 
weaves enchanting melodies around 
exquisitely crafted lyrics. Dan’s 

Performance Area
Featuring a variety of musicians, dancers and entertainers, the 
Performance Area is on the ground floor in the corner of the foyer near 
the food stalls 37 – 40

moving songs are “like a long sob laden with farewells”. Dan 
is currently playing on stage with ‘The Choppy Waters’; Paul 
Michelmore (harmonica and banjo) and Joe Sharp (double 
bass and trumpet). Their second EP “Into The Warm” was 
released in September 2012 . Video link: 
http://www.youtube.com/watch?v=IAoF65b95TI 
Website link: http://www.dankorn.co.uk

July for January

July For January is the solo 
project of 14 year old Orla 
Lindsay. She recorded a three 
track demo in August 2011, titled 
‘Realisations’, including All I 
Ever Wanted and Ink. She placed 
these in her new EP - which is on iTunes - along with two new 
tracks September and Falling to Pieces, which capture the 
unnerving effects of love at first sight and unrequited love 
respectively 
www.soundcloud.com/julyforjanuary

Rob Jackson

Rob Jackson plays original acoustic 
songs from the heart.

Dominic Berry

2012 has seen Dominic perform 
poetry on UK CBeebies ‘Rhyme 
Rocket’ and Channel 4’s ‘My 
Daughter The Teenage Nudist’. 
He is currently recording his 
poetry for use in a new BBC2 documentary about the NHS. 
He is winner of New York’s infamous Nuyorican Poetry Cafe 
Slam (June 2011) and Manchester Literature Festival
www.dominicberry.net

Anthea Neads & 
Andy Prince

Anthea and Andy’s live 
performances are a moving 
experience which takes the 
audience on a journey which is 
uplifting, empowering, poignant and memorable. Anthea 
and Andy’s lyrics - at various times rousing, idealistic, 
personal and universal - paint vivid pictures of their many 
travels, passions, experiences and ideals. Their anthemic 
new material strikes a chord and invariably has people 
singing along on first hearing. 
www.neadsandprince.com

Tensheds

Described by Mojo as 
“Exceptional” , His eclectic style 
taking in blues, Americana, 
rockabilly and boogie piano was 
showcased on his debut album 
‘Crazy Beautiful’ which won 
critical acclaim across the board, 
with the single winning Best Blues 
Track of 2011. Performing over 
300 shows on 5 UK tours since its 
release in early 2011, and last year 
supported John Mayall, Mick Taylor & Hazel O’Connor, not 
to mention opening the Isle Of Wight Festival. 
www.tensheds.com

Caddy Cooper

Caddy Cooper is a West 
Australian acoustic blues and 
folk singer songwriter. This self 
confessed troubadour weaves 
an irresistible tapestry with 
vivacious melodies and poignant 
stories of the souls encountered 
on her travels. With a ‘little 
Martin’ guitar and a voice of epic proportion, Caddy Cooper 
gives a live performance guaranteed to leave you smiling 
and humming her tunes for days afterwards; an experience 
not to be missed. www.coopermusicproductions.co.uk/
Caddy.html 

Jen Jen

JENJEN’s debut album ENTER, 
a blend of lazy guitars, haunting 
strings, vocals and whalesong, 
has been reviewed in Acoustic 
magazine (September 2012), 
‘Eerily reminiscent of the late 
Sandy Denny... with songs 
that just ooze chill out.’ Jen is 
currently touring South England 
to promote the album  
www.jenjen.co.uk
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Saturday 

12:00 Janey Lee Grace Talk - What goes on...
Goes Within

1:00 Dr Melanie Joy Lecture - “Why We 
Love Dogs, Eat Pigs, and Wear Cows: An 
Introduction to Carnism”

2:00 Screening of movie  ‘Vegucated’

3:15 Discussion Panel - ‘Vegucated’ with 
Jane Easton & Rose Alexander

4:00 Bodybuilders Strength Competition

5:00 Comedy Hour with Andrew O’Neill + 
Joey Brannigan & James Hately

Sunday

11:30 Kids Cookery Sessions with Captain 
James Tea Cook (Tony Bishop - Weston) 
+ magic shows

12:30 Kids Sessions & Magic Shows

1:30 Kids Sessions & Magic Shows

2:30 Kids Sessions & Magic Shows

3:30 Hula Hoops

4:00 Yoga Workshop with Roxi Shahidi - 
Roxy’s Bite Size Yoga Workshop

5:00 Comedy Hour with Sara Pascoe + 
Dominic Berry & Jim Daly

Vegucated - Film + 
Discussion Panel 
Vegucated is a light hearted film set in New York that follows 
3 ordinary people as they go vegan for 6 weeks. Full of 
humour, the film steers clear of too many facts and instead 
looks at the emotional, mental and physical impact of 
going without meat and dairy. 
Interestingly, all of them seem 
to report an increase in health 
(and a loss in weight) but none 
of them continue on a 100% 
vegan diet after the experiment, 
although all 3 of them continue 
to consume a lot more plant 
based choices than before. This 
film is entertaining, thought 
provoking and quite possibly 

life changing and highly recommended to those new to the 
plant based diet. Followed by a discussion panel featuring 
Jane Easton from Viva! and Rose Alexander (activist)

Bodybuilders Strength 
Contest
Organised by the Vegan 
Bodybuilders, this is a 
free to enter competition 
and involves a slightly 
terrifying bit of equipment 
and an ‘inverted row’ 
championship. Open to 
both men and women, 
you must be 100% 
vegan to enter this competition. To enter, visit the Vegan 
Bodybuilding stall no 42 on the first floor at the top of the 
stairs on the right. There are two competitions, one for men 
and one for women, and the public are invited to come and 
watch the proceedings and see who will be crowned the 
VegfestUK Brighton inverted row champions for 2013. See 
www.veganbodybuilding.org for more information about 
weight training and bodybuilding on a plant based diet.

Comedy Hours
Each day at 5pm we have our 
comedy hours - and they are sure 
to be packed, such is the quality of 
our comedians - all of whom are 
vegan. The great thing about vegan 
comedians is they can make jokes 
about vegans and actually get away 
with it, and these 6 are absolutely 
unmissable. Please welcome (in no 
particular order)

Saturday

 › Andrew O Neill - recently to be seen on the 250th 
episode of Never Mind The Buzzcocks, this guy is 
getting quite famous and is exceptionally funny. Bang 
on, especially with his vegan stuff

 › Joey Brannigan - midlands comedian known for his 
sharp and sometimes coarse take on life - very funny 
guy

 › James Hately - weird, wonderful and surreal, and with 
a dazzling imagination, James will entertain, no doub

Entertainment
The Entertainment can be found in the Main Hall on the Ground Floor

Sunday

 › Sara Pascoe - actress and 
TV star, famous for her 
‘Stand up for the Week’ 
appearances, Sara brings 
her erudite, absurdist and 
original stand up comedy 
to Brighton.

 › Dominic Berry - poet, 
comedian and all round 
performer Dominic is a one 
off and is to be seen to be 
believed. Also appearing 
at 3pm on Sunday in the 
performance area

 › Jim Daly - Jim has been 
bringing his mix of jokes and comedy songs to 
audiences across London since May 2012, and has a 
hip hop song about being a vegetarian that Dr Dre will 
surely opt to produce any day now.

Dr Melanie Joy - “Why 
We Love Dogs, Eat 
Pigs, and Wear Cows: 
An Introduction to 
Carnism” 
This captivating presentation, 
based on the award-winning 
book of the same name, is 
presented by internationally 
acclaimed speaker Dr. Melanie 
Joy. In “Why We Love Dogs”, 
Joy, a social psychologist, 
explains carnism, the invisible 
belief system that shapes our 
perceptions of the meat (and 
eggs/dairy) we eat, so that 
we love some animals and 
eat others without knowing 
why. Joy describes how carnism, like other isms (sexism, 
racism, etc.), is most harmful when it is unrecognized; 
and it is sustained by complex social and psychological 
mechanisms. Using powerful imagery, thought-provoking 
analyses, and a compelling narrative, Joy explains the ways 
in which carnism conditions us to unknowingly act against 
our core values, our own interests, and the interests of 
others. By illuminating the invisible mechanisms of carnism, 
Joy helps viewers become more informed consumers and 
empowered citizens.  http://www.carnism.com.

Janey Lee Grace Talk
What goes on.. Goes 
within.

Now we’ve all cleaned up our diets, let’s not forget that 
what goes on, goes within! The average woman puts over 
500 chemicals on their skin every day, many of which 
are slowly but surely being absorbed into our bodies, and 
causing serious long term health implications. Janey looks 
at the hidden dangers, and how we could be undoing all the 
good work in improving our diets, what to look out for in 
your everyday products, and what to avoid, including some 
simple DIY recipes for your own household and makeup 
products. 
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Sunday March 17th is our Family day, with a range of Kids 
activities from 11.30 through till 4pm. They take place in the 
Entertainments Hall on the ground floor, with a combination 
of kids cookery classes and experiments along with magic 
shows, balloon modelling, expert face painting, hula hoop 
displays, a smoothie bike (make your own smoothie) and a 
human fruit machine. Kids of all ages are welcome and all 
activities are free to participate in.

The Kids activities are hosted by your resident pirate 
Captain James Tea Cook, with special guest star Sarah Jane 
Honeywell assisting  – suitable for all ages

11:30  The Amazing Power of Vegetables – 
Kitchen Experiments

12:15 Magic with Ben’s Balloons

12:30  Cooking With Children – Cookery 
Workshop 

1:15  Magic with Ben’s Balloons

1:30  The Amazing Power of Vegetables – 
Kitchen Experiments

2:15 Pirate Tomfoolery

2:30 Cooking With Children – Cookery 
Workshop 

3:15 Pirate Tomfoolery

3:30 Hula Hoop Performance

The Amazing Power of Vegetables – 
Kitchen Experiments

Pirate of The Carob Bean Captain James Tea Cook shares his 
limited knowledge of chemistry with a few experiments to 
prove that

Fruit & vegetables have power

 › We use potatoes as batteries to power a clock

 › We show how bread and cakes rise using a volcano 
and make fresh lemonade

 › We make an alkali acid testing kit with cabbage and 
test food and drink for alkalinity and test our tastebuds 
to see if they can work without smell

 › We talk about anti-oxidants, vitamins and minerals 
hiding in colour and make green slime to take home

Cooking With Children – Cookery 
Workshop 

Captain James Tea Cook helps young whippersnappers to 
whistle up some snacks

 › Swashbuckling 5 a day Sushi

 › Pancake wraps

 › Super Chocolate Cannonballs

Sarah Jane Honeywell

CBeebies presenter Sarah Jane Honeywell is a big fan of all 
things healthy living, especially with kids, and is coming 
along to VegfestUK on Sunday to assist with all the cookery 
demos and experiments. She will be on hand to say a 
special hello to all the kids and will be available for photos in 
between all the action and fun. Big thanks to Sarah for giving 
up her Sunday to help out – we know she loves it!

Smoothie Bikes

A smoothie bikes for kids to pedal out a smoothie - lots of fun 
and educational too as kids get a healthy treat that they have 
provided the power for themselves.

Human Fruit Machine

Our giant sized fruit machine is a fantastic concept. It has 
proved very popular with children in schools, at events 
and at birthday parties. Three children get inside the fruit 
machine where 
they will find a 
selection of fruit. 
When the fruit 
machine arm is 
pulled the children 
inside choose a 
fruit and present 
it through the 
opening in front of 

Kids Activities
Sunday only, in the Main Hall on the Ground Floor. Suitable for most ages

them. If the child at the front of the Human Fruit Machine 
gets three in a row then they win a healthy prize.

Hula Hoop Performance

Prepare to be amazed as professional hula hooper Jo Mondy 
wows you with a multi-hoop spectacular! One of the top 
hoop dancers in the country, she has been spinning hoops 
on stage for 6 years, entertaining crowds in the UK, Australia, 
US and Europe. www.livelovehoop.com         http://youtu.be/
juMbthUoOxs

Face Painting

The rather wonderful Metala from Vegan Faces will be on 
hand in the Kids area on Sunday with one of her pals to 
ensure lots of kids will be running around the place with 
fantastic works of art lighting up their faces. Face painting is 
free for kids on Sunday, and you can also buy the latest 100% 
cruelty free vegan face paints to take home for future days. 
www.veganfaces.co.uk  

Benny Balloon

There are a couple of magic shows in between the cookery 
classes and experiments, 
and Benny Balloon will 
be astounding Kids and 
adults of all ages with his 
amazing magic, with plenty 
of balloon modelling 
including vegetable 
balloons in abundance in 
between his acts.

TomFoolery

Mad capers from rival 

pirate Captain Tom, 
complete with shows and 
general tomfoolery from 
Tom, ensuring that all the 
kids have a great day out at 
VegfestUK on Sunday.

Talks, Demos 
and Workshops 

If you have any concerns 
about your child’s diet or nutritional requirements then 
don’t miss the opportunity to listen in on Yvonne Bishop – 
Weston’s talk on Sunday at midday upstairs (introduction 
to the Plant Based Lifestyle) which covers the basic of 
plant based nutrition for the whole family. Yvonne is then 
available from 1pm – 3pm in the Workshops Room behind 
the Kids area in the main hall on the ground floor for one – to 
one consultations.

Other talks and demos of interest to parents include

Why You Don’t Need Dairy - Talk at 1pm

Foraging for the whole family - Talk at 2pm

Mood Foods - Talk at 3pm

Choice: One Families Plant Based Journey – Talk at 4pm

Making Jamaican Irie Patties – Demo at 12

Raw Desserts – Demo at 1pm

Caribbean Cooking – Demo at 2pm

Hemp Smoothies – Demo at 3pm

Sign & Sing Workshop at 12

Bollywood Dancing Workshop at 3pm

Hula Hoop Workshop at 4pm
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Saturday 

12:00 The Vegan Society

1:00 Speed Dating Session with 
VeggieVisionDating

2:00 Dean Bracher - Vegan Campaigning for 
everyone

3:00 Katie Holland - Arabic Dance

4:00 Vegan Organic Network - Grind your 
own Flour

5:00 Bikram Yoga Workshop with Bikram in 
the Lanes

Sunday

12:00 Caddy Cooper - Sign and Sing

1:00 Yvonne Bishop- Weston - Nutritional 
Consultancy

2:00 Yvonne Bishop- Weston - Nutritional 
Consultancy

3:00 Katie Holland - Bollywood Dance

4:00 Jo Mondy - Hula Hoops

5:00 The Vegan Society 

Speed Dating – 
VegfestUK Style
When lots of people asked Karin about meeting likeminded 
fellow veg*ns she set up www.veggievisiondating.com  and 
teamed up with the leaders in dating technology to offer a 
super dating site - run with love!. And we are sooo excited 
to now be running some events....This is a speed dating 
event with a difference. When we discussed the logistics 
and making sure we covered everyone’s requirements we 
decided to hold a fun, informal, have a laugh, networking, 
friendship, keen to connect with other cool single veggies 
type event. So if this feels like your cup of tea then register 
now by emailing info@veggieVision.tv  and putting Count 
Me In for Brighton “Speed” Dating in the heading! Come 
along for the hour, have a glass of wine on us, have some fun, 
connect with some great people, enjoy some vegan nibbles, 
maybe win some fabby prizes…..

Email now to confirm your place, have a laugh and connect 
with minded veg*ns for friendship.... And who knows 
perhaps even more....    

Dean Bracher - Vegan 
Campaigning for 
everyone!
Learning about veganism is the first step towards a more 
ethical lifestyle. With this workshop I intend to explain that 
we don’t need to stop there and that campaigning in various 
ways not only helps society understand veganism and being 
vegan. It gives us all a chance to make a difference, educates 
ourselves on the importance of campaigning and then 
sharing that with others. Anyone with the right information 
and desire can make a difference and this workshop will 
give you the tools to achieve that. An interactive workshop 
where we can all be involved!

Caddy 
Cooper
The Sign & Song Interactive 
Showcase is an action 
packed show for 4-11 year 
olds and whole families 
alike. With high energy, 
engaging songs, families 
can take the opportunity 
to learn some cool moves, 
sing like a ROCKSTAR and even get a feel for Makaton 
signing!  Get your body moving, get your voice soaring, 
get your brain in gear and get those hands a-signing with 
Sign & Song at VegFest 2013!! Communication. Confidence. 
Cohesion. Community.
Sign & Song was developed in association with The Makaton 
Charity and Slough Music Service.  See here for details 
http://brighton.vegfest.co.uk/sing--song-kids-showcase

Yvonne 
Bishop-
Weston 
Free Nutritional Consultations: 
If you have some specific health 
problems you’d like to discuss 
Yvonne will be offering some 
free 15 minute consultations after 
her talk for you to pick her brains and help find practical 
solutions to your children’s problems.
Pre Book online to ensure a space or post a question to be 
answered in the talk. email info@vegfest.co.uk to book

Workshops
The workshops take place in the Workshop space behind the 
entertainments hall on the ground floor.

Katie 
Holland
Dancing from the age of three and 
having studied ballet, tap, modern, 
Arabic dance, Bollywood, Samba, 
African, Sacred Nepalese, Yoga and 
currently Gurdjieff Sacred dances, 
Bharatnatyam and Contemporary, 
Katie has recently returned to 
the UK after performing and 
teaching for six years in India. 
Katie is running two workshops, covering both Arabic and 
Bollywood dancing. suitable for all ages. Katie specializes in 
fusion dances and is highly respected in the Arabic dance 
community. www.katie-holland.net 
www.dance-asylum.com    www.shaktipants.com

Vegan Organic 
Network - Grind your 
own Flour
Grind your own Vegan Organic Four in our interactive 
workshop. Learn about the properties of grain and the 
milling process. Why choose Stockfree Organic ingredients? 
Flour purchased at the grocery store has a shelf life of about 4 
months. If we assume for a moment that the flour was ground 
the day before it arrived at the store and you purchased it 
that very next day you would then have 4 months till it went 
rancid and that would be under optimal storage conditions. 
Come and learn a bit about flour, and how it is grown and 
produced without using any animal products.

LiveLoveHoop 
workshop
Hula hoops are back and not like 
you remember them! Today’s hula 
hoops are designed for adults - 
larger and heavier - and can give 
you a full body workout, a new way 
to dance and a chance for you to 
rediscover your inner child. Come 
along and have a spin and Jo will 
teach you keep a hoop going on 
your waist and learn tricks off the 
body too! Great fun for young and 
old. www.livelovehoop.com  
http://youtu.be/juMbthUoOxs

Bikram Yoga 
Workshop with 
Bikram in the Lanes
Bikram Yoga, also known as hot yoga, is a system of 26 yoga 
postures and two breathing exercises drawn from traditional 
hatha yoga technique. At Bikram in the Lanes, Brighton you 
will sweat, laugh and do more for your health, body and 
overall well-being than you ever imagined possible!  
www.bikraminthelanes

The Vegan Society 
Cheap & Cheerful - 
healthy vegan eating 
on a budget
All your questions answered on how well-planned vegan 
diets can support healthy living at every 
life-stage - without breaking the bank! 
Eat plenty of brightly coloured fruits 
and vegetables, like oranges, beetroot, 
tomatoes, sweet peppers, carrots and 
broccoli and other dark green leafy 
vegetables. Get at least 1 microgram (ug) 
per meal of vitamin B12 from fortified 
foods, or take a daily (10 ug) or weekly 
(2000 ug) vitamin B12 supplement. Make 
sure you get sufficient vitamin D, too. 
Limit trans-fats and salt. Keep as active as you can: cycling 
one mile, or walking 3 miles, each day is ideal.

Vegan & Proud - tips 
for talking to doctors, 
teachers and other 
service providers
Do you have concerns about how doctors, teachers, carers 
and others provide services to you as a vegan? Do you 
know any vegans who are having problems advocating 
for themselves? Have you heard of The Equality Act 2010 
(covering England, Wales and Scotland)? Did you know 
that NHS hospitals have a duty to provide nutritious and 
appropriate food to patients? This is your chance to pick up 
ideas and find allies to help you get fair and equal treatment 
as a vegan from health, education, care and other services. 
Tip 1: If in doubt, talk to a Registered Dietitian!
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Floor plans Brighton

1st Floor

2nd Floor

Ground Floor

Lower Ground Floor
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VegfestUK 2013 
Stalls List
77,78    Animal Aid
fiona@animalaid.co.uk
01732 364546   
The Old Chapel
Bradford Street
Tonbridge, TN9 1AW
 
110    Animal Cruelty Investigation Group
www.acigawis.co.uk
acig@btinternet.com
01986782280
PO Box 8,
Halesworth,
Suffolk, IP19 0JL
 
79   Animal Protection Agency Foundation
elaine@apa.org.uk
01273 674253
APA Brighton Media Centre
15-17 Middle Street
Brighton, BN1 1AL
 
104, 105    Animal Sanctuaries
dean_bracher@yahoo.co.uk
01902 546324   
 
30    Animals Asia Foundation
www.animalsasia.org
jeanieelford@yahoo.co.uk
07891751656
Sunday only   
 
25    AQUAPAX (Just Drinking Water)
www.justdrinkingwater.com
neilt@justdrinkingwater.com
07740052228   
4 Pondside
Haywards Heath
West Sussex, RH16 4TH
 
39, 40   Aunty Jee
www.auntyjee.co.uk 
business@auntyjee.co.uk
07525945876 
PO Box 2077 
Ilford 
Essex, IG1 9HG
 
31    Barefoot Britain
www.barefootbritain.co.uk
barefootbritain@live.co.uk
0782 7945163   
26 Bishopstone Drive,
Saltdean,
East Sussex, BN2 8FF
 
133    Bikram in the Lanes
www.bikraminthelanes.com
studio@bikarminthelanes.com
01273733960   
20 North Street
Huntingdon House
4th Floor
Brighton, BN1 1EB
 
114    Bohemian Chic Minerals 
www.bohemianchicminerals.co.uk
info@bohemianchicminerals.co.uk
07712423207   
29 Arthur Road
Slough, SL1 2QP
 
22    BohoHemp
www.bohohemp.co.uk
emma@bohohemp.co.uk
447876522341   
50 Norcott road
London, N16 7EL
 
89, 90    Braham & Murray 
www.goodwebsite.co.uk
gosh@goodwebsite.co.uk
02077277785   
Collabear farm, Tawstock , Barnstaple, Devon, 
Ex31 3JZ
 
23    Brighton Chipstix
Flat 2, 31 Clifton Hill
nick@brightonchipstix.co.uk
07568333472   
5 Montreal Close
Peacehaven
East Sussex, BN10 5FH
 

69    BUAV
carla.owen@buav.org
020 7619 6965   
BUAV
16a Crane Grove
London, N7 8NN
 
125    CAFT
louise@caft.org.uk
0845 330 7955   
PO Box 38, 
Manchester, M60 1NX
 
98    Captive Animals’ Protection Society
www.captiveanimals.org
info@captiveanimals.org
08453303911   
PO Box 540
Salford, M5 0DS
 
7    Care for the Wild 
nigel@careforthewild.com
01403 249832   
Care for the Wild International
72 Brighton Road
Horsham
West Sussex, RH13 5BU
 
37    Cashew Catering
www.cashewcatering.co.uk
cashewcatering@yahoo.co.uk
07786226220   
 
19    Catalyst-Practice
wwwcatalyst-practice.com
dawn@catalyst-practice.com
01273 772 762   
25 Norfolk Road, Brighton, East Sussex, BN1 3AA
Sunday only  

138    Charcoal People
info@charcoalpeople.co.uk
020 8549 2772   
67 Clifton Road
Kingston upon Thames
Surrey, KT2 6PJ
 
35    College of Naturopathic Medicine
www.naturopathy-uk.com
info@naturopathy-uk.com
01342 410 505   
 
107    Cowley Club
www.cowleyclub.org.uk
cowleyclub@riseup.net
01273696104   
12 London Road
Brighton, BN1 4JA
 
74    Eco Vegan Shoes
www.eco-vegan-shoes.com
hello@eco-vegan-shoes.com
0207 1124900   
Parkshot House
5 Kew Road
Richmond
London, TW9 2PR
 
113    EqualiTea
www.equalitea.co.uk
info@equalitea.co.uk
02034450298   
32 Upcross Gardens
Reading, RG16PN

102    Excellart 
www.excellart.co.uk
info@excellart.co.uk
01761 413 022
3 Primrose Terrace
Midsomer Norton
Radstock, BA3 2US
 
65     Falafest
n/a
chilledbuster@aol.com
0151 724 1181   
77 Gladeville Road
Aigburth
Liverpool, L17 6DE
 
128    Femmecup Ltd
www.femmecup.com
kate.selby@femmecup.com
020 8532 9455    
Unit 1 
Wanstead Golf Club 
Overton Drive 
Wanstead 
London, E11 2LW
 

108    Flint and Flame
www.flintandflame.com
julie@flintandflame.com
0845 873 2727   
Brookdale Farm
West Chitington Lane
Billingshurst
West Sussex, RH14 9EA
 
24    Fmax London
http://www.flavonmax.com/referral/index.
php?sponsor=M-404042
fmax_success@yahoo.co.uk
07803 156815  
 
44    Cranleigh Gardens 
Grangepark
London, N211DS
UK

4    Foodtruly Ltd
www.foodtruly.com
info@foodtruly.com
07939 913 949   
c/o 123 Star Lane, Choices Cafe, The Hub, Canning 
Town, London, E16 4PZ
Sunday only  

82    Freerangers
www.freerangers.co.uk
info@freerangers
01207 565957   
87 Derwent Street
Chopwell
Newcastle upon Tyne, NE17 7HZ
 
111    Fresh Therapies
www.freshtherapies.com
nicola@freshtherapies.com
02380 739595   
 
85    Fruits De La Terre
fruitsdelaterre@gmail.com
07414171719   
1 Riverside Gardens, Glynneath, Neath and Port 
Talbot, SA11 5LA
Saturday only

50 – 52    Fry’s Distribution UK Ltd
www.frysdistribution.co.uk
info@frysdistribution.co.uk
01489 574593   
23, Brunel Way,
Segensworth East Industrial Estate, 
Fareham, Hants, PO15 5SD.
 
80    Global Fusion
www.globalfusion.co.uk
clogbiz@aol.com
00000000   
Unit 4
Lopen Works
Lopen Road
Edmonton, N181PU
London
 
85, 86    granoVita
www.granovita.co.uk
info@granovita.co.uk
01933 273717   
3 Stanton Close
Finedon Road Industrial Estate
Wellingborough
Northants, NN8 4HN
Sunday only

91    Greek Animal Welfare Fund
www.animalactiongreece.gr
lucywestmore@gawf.org.uk
02073578500   
51 Borough High Street, London, SE1 1NB
 
21    Greens gluten free beers
www.glutenfreebeers.co.uk
info@glutenfreebeers.co.uk
0161 456 4226   
Kenann House
Unit 32 Newby Road Ind Est
Hazel Grove
Stockport, SK7 5DA
 
101    Happy Herbi
www.happyherbi.com
happyherbi@live.nl
0645770429   
Sonckstraat 15
1623 JH
Hoorn (Noord-Holland)
The Netherlands
Saturday only 

136    Heavenly Vegan Cupcakes
http://www.heavenlyvegancupcakes.com
info@heavenlyvegancupcakes.com
07952 237913   
32 Juziers Drive
East Hoathly
Lewes
East Sussex, BN8 6AE
Sunday only
 
13, 14    Hempish
www.hempish.com
sales@hempish.com
01600 861871   
Hempish
Stonelea
Back Rd
Catbrook
Nr Chepstow
 
26, 27    Hugletts Wood Farm
Animal Sanctuary
janejacks0n@btinternet.com
07884046703   
Grovelye Lane 
Dallington
East Sussex
 
68     HUNT SABOTEURS ASSOCIATION
WWW.HUNTSABS.ORG.UK
INFO@HUNTSABS.ORG.UK
08454500727   
BM HSA
LONDON, WC1N 3XX
 
6    Iyashi Reflexology
www.iyashireflexology.co.uk
sonie@iyashireflexology.co.uk
01403 248 331   
64 Bethune rd, Horsham, West Sussex, RH13 5JP
Saturday Only 

17, 18     Kara Dairy Free
www.karadairyfree.com
sales@fg-int.co.uk
01564731980   
Coconut House
15 Aston Court
George Road
Bromsgrove, B60 3AL
 
32    Katie Holland
www,katie-holland.net
katie.holland@hotmail.co.uk
07884205782   
32, Leicester Rd, Narborough.
Leicester, LE19 2HL
 
53 – 55    Kinetic Enterprises
www.kinetic4health.co.uk
info@kinetic4health.co.uk
0845 072 5825   
Kinetic Enterprises Ltd 
258 Belize Road 
London, NW6 4BT
 
103    Lakeside Ethical Treats
www.ethical-treats.co.uk
shop@ethical-treats.co.uk
01527 458395   
 
112    League Against Cruel Sports
www.league.org.uk
dilamont@league.org.uk
01483524250   
New Sparling House
Holloway Hill
Godalming
Surrey, GU7 1QZ
 
124    Living Naturally Ltd
www.soapnuts.co.uk
info@soapnuts.co.uk
02083602597   
Living Naturally Ltd
PO BOX 65722
London, N21 9AW
 
120, 121    Lush Retail Ltd
www.lush.co.uk
brighton@lush.co.uk
01273 774700   
41 East Street 
Brighton, BN1 1HL
 
44    Mimi’s Kitchen
rosenehamilton@yahoo.co.uk
07450317178   
 

28    Mimi’s Miracle
www.mimismiracle.co.uk
onika@mimismiracle.co.uk
07427650564   
Unit 17, Brookvale Trading Estate, Moor Lane, 
Birmingham, B6 7AQ
 
48, 49    Moo Free Chocolates
www.moofreechocolates.com
cs@moofreechocolaters.com
0845 094 6498   
59-61 Milford Road
Reading, RG1 8LG

 45    Mood Foods (Ombar)
www.ombar.co.uk
amanda@moodfoods.co.uk
01223 884540   
Mood Foods Ltd
Unit 2, Grange Business Park
Babraham Road
Fulbourn
Cambridge, CB21 5HR
 
67, 99    Ms. Cupcake Ltd
www.mscupcake.co.uk
info@mscupcake.co.uk
02077339438   
408 Coldharbour Lane
London, SW9 8LF
 
132    Natural Spa Supplies
http://naturalspasupplies.com
s.mittuch@naturalspasupplies.com
01603474516    
The Lodge 
21 Knowlsey Road 
Norwich 
Norfolk, NR3 4PR
 
41    Neon Collective Ltd
clare@neoncollective.com
01234 567890   
18 Golden Lane
Brighton, BN1 2BN
 
30    Network for Animals
www.networkforanimals.org
christina@networkforanimals.org
+44 (0)20 8471 7666   
Network for Animals
Imperial House
2a Heigham Road
London, E6 2JG
Saturday only 
 
126    New Approaches to Cancer
www.anac.org.uk
help@anac.org.uk
0800 389 2662   
PO Box 194, 
Chertsey 
Surrey, KT16 0WJ
 
72    New internationalist
newint.org
rnorman@newint.org
01865811400   
55 Rectory Road
Oxford, OX4 1BW
 
136    Operation Icing
www.operationicing.co.uk
jojo.huxster@me.com
N/A   
Saturday only

116 – 118    PLAMIL FOODS LTD
www.plamilfoods.co.uk
contact-us@plamilfoods.co.uk
01303850588   
PLAMIL HOUSE
BOWLES WELL GARDENS
FOLKESTONE
KENT, CT19 6PQ
 
5    Pulsin’ Ltd.
www.pulsin.co.uk
orders@pulsin.co.uk
01452 728900   
Unit 16, Brunel Court
Waterwells Business Park
Gloucester
Gloucestershire, GL2 2AL
 
29    Razzle Dazzle Ices
2 Sycamore Close
phillipbower1965@gmail.com
441823327118   
2 Sycamore Close, Taunton, Somerset. TA12 2QJ
 

9, 10    Revolution foods
ryan@revolution-foods.com
07845026884   
28 Hawthorn Crescent
Stapenhill
Burton upon Trent
staffs, DE15 9QP
 
75    Riverford Organics
www.riverfordhomedelivery.co.uk
stephenspears@riverfordhomedelivery.co.uk
07710 229995   
36 Hythe Road 
Brighton , BN1 6JS
 
137    RSPB
www.rspb.org.uk
no generic email
01273 775333   
1st Floor, Pavilion View, 19 New Road, Brighton, 
BN1 1UF
 
101    Safe Haven for Donkeys in the Holy 
Land
wendy@safehaven4donkeys.org
01444831177   
The Old Dairy, Springfield Farm, Lewes Road, 
Scaynes Hill, Haywards Heath, 
West Sussex, RH17 7NG
Sunday only
 
87, 88    Sea Shepherd UK
www.seashepherd.co.uk
uk@seashepherd.org
03001110501   
27 Old Gloucester Street
London, WC1N 3AX
 
16    Seal Protection Action Group
sam.dawes@sealaction.org
01273 471403   
PO Box 2673
Lewes
East Sussex, BN8 5NS
 
96    Sedlescombe Organic Vineyard
www.EnglishOrganicWine.co.uk
roy.cook@englishorganicwine.co.uk
01580830715   
Hawkhurst Rd
Cripps Corner
ROBERTSBRIDGE
East Sussex, TN32 5SA
 
131    SHAC
www.shac.net
info@shac.net
07757 355362   
SHAC 
BM SHAC 
London, WC1N 3XX
 
4    Shambhu’s
www.shambhus.co.uk
contact@shambhus.co.uk
020 89310030   
Saturday Only 

47    Shocka’s Coconut Hub
www.shockascoconuthub.com
shockascoconuthub@gmail.com
+447944939355   
 
20    SM Sauces Ltd
sauces@sweetmandarin.com
07877 639876   
19-21 Copperas Street,
Manchester, M4 1HS
 
34    SOSATEC
www.wellbalancer.com
sosatec@gmail.com
07428628862   
 
86    SPEAK
www,speakcampaigns.org
info@speakcampaigns.org
0845 330 7985   
P.O. Box 6712
Northampton, NN2 6XR
Saturday only  

95    St. Best Caribbean Caterers
www.stbestcaterers.com
contact@stbestcaterers.com
07540107351   
15 Petworth House 
Pytchley Road 
London, SE22 8DD
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8    Sukin Natural Bodycare - (Cress Ltd)
www.cressuk.com
dominic@cressuk.com
01440 786 644   
Street Farm
North St
Hundon
Sudbury
Suffolk, CO10 8EE

43    Sun Chlorella Corporation
www.sunchlorella.co.uk
info@sunchlorella.co.uk
02032170330   
Sun Chlorella Corporation, Clerkenwell House
45-47 Clerkenwell Green, London, EC1R 0EB

 129    Supreme Master 
Ching Hai International Association
www.suprememastertv.com
surrey.centre@yahoo.co.uk
07760275088   
1 Woodbridge, Chapel Road
Smallfield, RH6 9NW
Surrey
 
130    Sussex Action for Animals
sussexaction4animals@msn.com
07757355362   
46 Waverly Crescent
Brighton, BN1 7BG
 
56    Sweetcheeks LTD
www.sweetcheeksltd.co.uk
info@sweetcheeksltd.co.uk
07986556973   
6 NAVARRE COURT
10 PRIMROSE HILL
KINGS LANGLEY
HERTS, WD4 8FS
 
64    Teatime Collective
www.teatimecollective.co.uk
Teatimecollective@hotmail.co.uk
07765833910   
3 Haslemere Road
Manchester, M20 4RD
 
122    The Black Fish
www.theblackfish.org
info@theblackfish.org
07758421873   
Postbus 3329, 1001 AC, Amsterdam, 
The Netherlands
 
15    The Fox Project
www.foxproject.org.uk
fox@foxproject.org.uk
01892824111   
The Lodge
Kings Toll Road
Pembury
Kent, TN2 4BE
 
106    The Handmade Food Company 
Limited
www.handmadefoodcompany.co.uk
shaun@handmadefoodcompany.co.uk
+44(0) 7980822671   
10 Lockhart Court
Southdowns Park
Colwell Road
Haywards Heath
West Sussex, RH16 4SH
 
6    The Rabbit Hole - Organic Vegan Hair 
Parlour
therabbitholelondon.com
dorihair@veganmail.com
07450225230   
49A Goldhawk Rd
London, W12 8QP
Sunday Only

60 – 62     The Redwood Wholefood Co Ltd
www.redwoodfoods.co.uk
lee@redwoodfoods.co.uk 
01536 400557   
Redwood House
Burkitt Road
Earlstrees Ind Estate
Corby, Northants, NN17 4DT
 
135    The Shiatsu College
119 Hollingbury Road
debbie@shiatsucollege.co.uk
07974055709   
 

63    The Sunshine Kitchen
www.thesunshinekitchen.com
info@thesunshinekitchen.com
07949 081 658   
124 Dormers Wells Lane
Southall
Middlesex, UB1 3JB

19    The Vegan Cakery
www.vegancakery.com
thevegancakery@aol.com
07779116187   
22, The Wranglands
Fleckney
Leicestershire, LE8 8TW
Saturday Only

36    The Vegan Society
http://www.vegansociety.com/
media@vegansociety.com
0121 523 1737   
The Vegan Society, 
Donald Watson House, 
21 Hylton St, 
Hockley, 
Birmingham, B18 6HJ 

70, 71    The Vegetarian Society
www.vegsoc.org
info@vegsoc.org
0161 925 2000   
Parkdale
Dunham Road
Altrincham
Cheshire, WA14 4QG
 
66    Titbits Catering
www.titbitscatering.co.uk
titbitscatering@googlemail.com
07789963710   
 
92 – 94    TOPAS Klaus Gaiser GmbH
info@wheaty.de
0049 7473 948650   
TOPAS Klaus Gaiser GmbH
Dreifuerstensteinstr. 1 - 3
72116 Moessingen
Germany
 
134    True Health
Ginashw@aol.com
01626 352765   
22 Webber Close
Ogwell
Newton Abbot, TQ12 6YL
Saturday Only 
 
42    Vegan bodybuilding
http://www.veganbodybuilding.org/
pete@veganbodybuilding.org
01273323348   

139    Kids area (Sunday)  Vegan Faces
www.veganfaces.co.uk
info@veganfaces.co.uk
07545816889   
 
127    Vegan Organic Network
www.veganorganic.net
info@veganorganic.net
0161 232 7807   
Anadavan, 58 High Lane, Chorlton Cum Hardy, 
Manchester, M21 9DZ
 
33    Vegan Runners UK
www.veganrunners.org.uk
veganrunners@talktalk.net
01908 503919   
13 Peers Lane,
Shenley Church End,
Milton Keynes, MK5 6BG
 
84    Vegan.co.uk
www.vegan.co.uk
jay@vegan.co.uk
01179593549   
Units 3 & 4 The Laurels
Cribbs Causeway Centre
Cribbs Causeway
Bristol, BS10 7TT
 
76    Veganicity from Health Plus
www.veganicity.com
info@veganicity.com
01323 872277   
Dolphin House, 27 Cradle Hill Ind Est
SEAFORD, East Sussex, BN25 3JE

73    Vegetarian Living
www.vegetarianliving.co.uk
tim@selectps.com
01202 586848   
P.O. Box 6337, Bournemouth, BH1 9EH.
 
100    vegusto uk ltd
www.vegusto.co.uk
mark@vegusto.co.uk
07853071031   
UNIT 1 ASHWYN BUSINESS CENTRE MARCHANTS 
WAY SHEDDINGDEAN INDUSTRIAL ESTATE 
BURGESS HILL, RH15 8QY

115    Vervet Monkey Foundation
www.vervet.za.org
ukevents@vervet.za.org
07990 691863   
VMF UK Admin Office
C/O 35 Lister Avenue
East Grinstead, RH19 4BA

11, 12    Viva!
www.viva.org.uk
info@viva.org.uk
0117 9441000   
Viva! 
8 York Court
Wilder Street
Bristol, BS2 8QH
 
109    Wild Trail
www.wildtrail.co.uk
gordon@wildtrail.co.uk
07794573692   
Satra Innovation Park
Rockingham Road
Kettering
Northants, NN16 9JD
 
81    World Development Movement
kathryn.excell@wdm.org.uk
020 7820 4923   
66 Offley Road
London, SW9 0LS
 
123    Xynergy Health Products
www.xynergy.co.uk
donna@xynergy.co.uk
01730813642   
Old Staion Yard
Elsted
Midhurst 
West Sussex, GU28 9JP
 
2     Yaoh
www.yaoh.co.uk
info@yaoh.co.uk
0117 9239053   
PO Box 333
Bristol, BS99 1NF
 
59    Yumtum Sushi
www.facebook.com/pages/Yumtum-Su-
shi/302369953146303
yumtumsushi@mail.com
07598782955   
173 Freshfield road 
Brighton, BN2 9YE 
 
38    Zen harbourside
Www.zenharbourside.co.uk
Evamama@live.co.uk
01179209377   
Unit 4B, first floor,
Harbourside,
Explore lane,
Bristol, BS1 5TY
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BIKRAM IN THE LANES
Bikram Yoga, also known as hot yoga, is a system 
of 26 yoga postures and two breathing exercises 
drawn from traditional hatha yoga technique. 
At Bikram in the Lanes, Brighton you will sweat, 
laugh and do more for your health, body and 
overall well-being than you ever imagined 
possible!  www.bikraminthelanes.com

 

BOHOHEMP
BohoHemp is an online eco-chic boutique www.
bohohemp.co.uk selling stylish, urban design 
hemp clothing. So if it’s a cosy hemp hoody, a 
smart casual dress you can quickly throw on, 
or a pair of wide legged trousers to lounge about 
in, you can be sure you will find something that 
guarantees sustainability, comfort and style.

 

CAMPAIGN WHALE
Sadly, whales, dolphins and seals are still 
killed in huge numbers each year. Campaign 
Whale and the Seal Protection Action Group 
are dedicated to protecting these wonderful 
animals and their habitats worldwide. Please 
visit our stall at Vegfest and support our work or 
visit www.campaign-whale.org and 
www.sealaction.org for more information
      

ECO VEGAN SHOES
Since launching late 2012 eco vegan shoes 
are fast building a reputation as the first 
choice for cruelty free footwear. Several 
shoes and boots in their range have become 
must have classics. Come along for a chat, 
try some on and even take some home! 
www.eco-vegan-shoes.com

 
 

EXCELLART
 Excellart is a PR, marketing and design agency, 
also offering websites, online shops and 
social media campaigns for businesses and 
organisations of all sizes. Clients include The 
Vegan Society, Fry’s and VegfestUK. Vegan 
owned, strong ethical policy, established in 2005. 
We provide everything you could ever need to 
promote your business. www.excellart.co.uk
 

 

FRY’S
Fry’s is a Vegan Society approved, family 
business Recommended as a BEST BUY by 
the Ethical Consumer, FRY’S are also Halaal, 
Shuddha and Kosher. Fry’s will be sampling 
and selling FRY’S at their stall (at a discount!) 
and introducing 4 new products - Pops, Pies 
(x2) and Tenders! www.frysvegetarian.co.uk 

 
 

GREENS GLUTEN FREE BEERS
Green’s are a dedicated producer of a 
range of gluten & wheat free beers. Being 
naturally filtered, they are also accredited 
by the Vegetarian Society. The range of 9 
beers are highly regarded within the ‘free 
from’ community winning awards 3 years 
running, and Green’s Discovery was recently 
awarded first prize in the USA Vegetarian 
Times Awards. www.glutenfreebeers.co.uk

 
 

GOOD HEMP 
Good Hemp Food is delicious and nutritious and 
perfect addition to vegetarian or vegan diet. Get 
plenty of complete protein, fibre and Omega-3 
with hemp products made naturally and 
sustainably right here in the UK, on an eco farm 
in Devon. www.goodhemp.co.uk
 
 

 

KINETIC 4 HEALTH
 
Kinetic are a natural products distributor 
of ethical, natural and organic herbal 
and dietary supplements, superfoods 
and body care brands. Visit them at 
stall number 53 - 55 where they will be 
presenting JASON Natural Care, the 
pioneer of natural body care since 1959; 
Dr Bronner’s Magic Liquid Soaps, certified fairtrade and organic; Nutiva, Organic 
Hemp, Coconut and Chia Seeds. www.kinetic4health.co.uk
 

 

MOOD FOODS
To us, Ombars are like magic beans - something 
that on the face of it is ordinary, but inside 
is remarkably special. Indeed, Ombars are 
produced with the intention to benefit those 
who consume it. Only high-vibe ingredients like 
raw cacao, coconut sugar, zingy berries and bio-
live probiotic cultures find their way into Ombar 
chocolate. www.ombar.co.uk 
 

 

OPERATION ICING
Operation Icing is a vegan owned & operated, 
not-for-profit, from-home bakery based in central 
Brighton. They specialise in cupcakes and 
donate 100% of their profits to animal charities 
including Sea Shepherd, The Monkey Sanctuary 
and The East Sussex Wildlife and Rescue 
Ambulance Service. www.operationicing.co.uk
 

KARA DAIRY FREE
Kara Dairy Free is one of the best vegan milk 
alternatives on the market. An e xquisite blend of 
coconut making this a very tasty drink it its own 
right, with considerable health properties too, such 
is the nature of pure coconut. The milk can be used 
on cereal and as a drink and in a variety of recipes 
that call for milk, and of course brings a distinct 
flavour to any recipe.www.karadairyfree.com
 
 

PULSIN’
At Pulsin’ we produce functional snacks using 100% 
natural wholefood ingredients, in our gluten-free 
factory in Gloucestershire. Our award-winning 
products are suitable for even the most sensitive 
special dietary requirements including gluten 
free, vegan, soya free and with no added sugar or 
sweeteners. Follow us on Facebook 
www.facebook.com/pulsinandbeond  
www.pulsin.co.uk
 

 

RAZZLE DAZZLE ICES
Razzle Dazzle Ices Vegan Trademarked 
‘IceCream’ available for scooping on stand 
29. Come and meet Darrelle & Phil and buy 
a scoop or two. Also available in Infinity, 
Brighton in pots to take home and savour. 
Please follow us on twitter @razzledazzleice 

or find us on facebook facebook.com/razzledazzleices
www.razzledazzleices.co.uk

Stallholders Descriptions
 REDWOOD 
Award-winning Redwood is the UK’s most ethical 
vegetarian food company according to the Good 
Shopping Guide! Famed for producing over 50 
deliciously-different cruelty-free vegan foods 
under the Vegideli, Cheatin’ and Cheezly brand 
names, Redwood will be giving away free tasters 
at its stand. Everything is kosher certified too. 
www.redwoodfoods.co.uk
 
 

SEDLESCOMBE ORGANIC 
VINEYARD
Taste and buy award winning 
Biodynamic and Organic English 
Wines, Fruit Juices, Liqueurs, and 
Cider from England’s premier organic 
wine estate (Est. 1979).
Range includes whites, rosé, red, 
as well as white and rosé Sparkling 
Wines - all grown and bottled at Sedlescombe Organic Vineyard in East Sussex.
www.EnglishOrganicWine.co.uk
www.SussexVineyardWineTastingTours.co.uk

 
 

SUN CHLORELLA
For over 40 years Sun Chlorella has 
been at the forefront of research 
and development of chlorella, a 
wonderful natural wholefood. Sun 
Chlorella contains a chlorophyll 
and a whole range of important 

vitamins and minerals such as B12, D, Beta-Carotene, Folic Acid, Iron and 
essential amino acids, making it perfect for vegans and vegetarians.  
www.sunchlorella.co.uk 
 
 

SWEET MANDARIN VEGAN SAUCES 
Barbecue, Sweet Chilli and Sweet & Sour are registered 
with the Vegan Society. They are made with love and 
have no MSG nor artificial colours. Perfect for cooking or 
as a dipping sauce. As seen on Dragon’s Den and available 
in Sainsbury’s Free From Aisle and SUMA. Try for free 
at Veg Fest. Made by Sweet Mandarin Restaurant which 
won Gordon Ramsay’s Best Chinese Restaurant (F Word) 
beating 10,000 other restaurants 
www.sweeetmandarin.net 
(Tweet us @sweetmandarins)

 
 

THE VEGAN SOCIETY 
An educational charity that provides information 
and guidance on various aspects of veganism, 
including to new and potential vegans, caterers, 
healthcare professionals, educators and the media. 
There is plenty of information on The Vegan Society 
website: www.vegansociety.com
 

WHEATY (TOPAS)
The world´s hunger for meat devastates 
countries, extirpates species, kills 
people. Industrial livestock farming is the 
biggest threat to the already endangered 
world climate. - The solution to this mess 
is already in our hands: mouth-watering 
vegan “Wheaty” products, based on 
organic wheat protein, tasting just like 
the real thing.
www.wheaty.de/en/
  

 

VEGAN.CO.UK
 
Vegan.co.uk is a friendly online store which 
only stocks vegan products, we are very 
eco conscious when it comes to packing 
and wrapping too and have an online 
community including vegan news and a 
recipe section. Our slogan is “Friendly food 
at your fingertips.”
www.vegan.co.uk

VEGAN RUNNERS
A UK-wide club registered 
with England Athletics giving 
members the benefits of 
affiliated runners including 
discounts for events and kit. 
Wearing Vegan Runners kit we 
help raise awareness and bring 
together like-minded people. 
We encourage members to meet 
for training, enter events and form teams. Visit 
www.veganrunners.org.uk for details.

 
 

VEGFAM - THE VEGFAM 
STALL IS ON THE GROUND 
FLOOR IN THE FOYER BY 
THE MAIN ENTRANCE AND 
WILL HAVE A TOMBOLA PLUS 
INFORMATION ABOUT THE 
CHARITY AND ITS WORK, PLUS 

AN OPPORTUNITY TO MAKE DONATIONS IF YOU WISH. SEE 
WWW.VEGFAMCHARITY.ORG.UK FOR CHARITY DETAILS.
  
 
 

VEGUSTO 
At Vegusto, we are committed to 
ensuring the well-being of our 
customers. We ensure that our meat 
and dairy alternatives are made from 
only the highest quality ingredients. 
For example, our choice of coconut 
oil instead of palm oil, which not 
only encompasses numerous 
health benefits, but also guarantees 
sound environmental practices and 
sustainability. www.vegusto.co.uk

 
 

XYNERGY
Xynergy Health Products has been trading 
for the last 34 years, ethically sourcing good 
quality supplements and Superfoods. We 
are now delighted to introduce Sunwarrior 
Raw Vegan Protein Powder and Sunwarrior 
Blend Vegan Protein Powder. It is the most 
easily absorbed form of protein with a 98.2% 
digestion efficiency.
www.xynergy.co.uk
 

YAOH 
The UK’s original hemp firm, 
with selection of hemp foods and 
bodycare available on their stall 
(no 1 on the ground floor foyer), all 
at a fantastic Buy One Get One Free 
special offer for the day. Products 
include hemp protein powder, 
dehulled hemp seed, hemp oil and their award winning hemp bodycare range 
- see www.yaoh.co.uk for details.

Stallholders Descriptions



Vegfestuk  |  33  

VegfestUK Bristol celebrates its tenth birthday in style 
with a 3 day festival Friday May 24th through until 
Sunday May 26th 2013 at The Amphitheatre central 
Bristol, featuring the original Happy Mondays and 
Caravan Palace headlining what looks like being 
a truly memorable occasion in the history or our 
events.

French Electro Swing pioneers Caravan Palace 
headline the opening evening on Friday 24th May, 
with support from The Boxettes and Kitten and The 
Hip. Admission is by advance ticket only, priced £15 
+ booking fees from the event website www.bristol.
vegfest.co.uk. And then on Saturday 25th May from 
6.30pm, rave originals 808State join the Happy 
Mondays, with support from The Farm and a DJ 
set from Peter Hook (ex New Order/Joy Division), 
for a top session in front of 5,000 party goers as we 
celebrate ten years in style, Admission is by advance 
ticket only, priced £25 + booking fees, from the event 
website. Sunday is reggae day with live appearances 
from The Abyssinians and Macka B - Admission is 
£5 Pay on Gate. And during the daytimes, the event is 
open from 11am - 6pm Saturday and Sunday for all the 
food, shopping, talks, demos, films, entertainment, 
kids activities and stalls that make up the unique 
atmosphere of VegfestUK Bristol - admission from 
11am - 6pm is only £2 adults, £1 Kids under 12, 
concessions (no advance tickets available for daytime 
events - all pay on gate)

Big shout out too for the continued support from 
Redwood Foods, Frys Distribution, Goodlife, Bute 
Island Scheese, Nakd Wholefoods, Eco Vegan Shoes, 
Yaoh, Out of Hand, Sunseed Organics., Ethical 
Investors and all the other firms that are supporting 
this event.

Advance Tickets for the evening performances are 
available from the event website 
www.theticketsellers.co.uk

Stalls and marketing options are available for this 
event - please contact VegfestUK for details
info@vegfest.co.uk   www.bristol.vegfest.co.uk   

VegfestUK Bristol
May 24th 25th 26th 2013

A huge two day show at the world famous Kensington 
Olympia in the heart of the West End of London – 
7,800 sqm of prime exhibition space, and some of the 
biggest names from within the international veggie 
community, as well as some top performers, speakers 
and stallholders. With over 150 stalls, a Performance 
Stage, 2 Cinemas, 2 Cookery Demos theatres, 3 
Talks Rooms (Nutrition, Lifestyle, Campaigns), 2 
workshops areas, Living Raw prep zone, Kids Area, 
12 Caterers, all day bar, Live Music, Comedy Hours, 
plenty of seating and space, and lots of special 
guests, including comedians Dave Spikey, Andrew 
O’Neill, musicians  Macka B, Presenters  Janey 
Lee Grace and Dale Pinnock , Chef Chad Sarno, 
Nutritionist  Yvonne Bishop – Weston and Athlete 
Fiona Oakes, Actress  Roxy  Shahidi + a wide range 
of professional sportspeople, celebrities, performers, 
speakers, experts and many more interesting people 
to be confirmed as we celebrate the best of the plant 
based lifestyle all under one roof . The Line-up is far 
from complete – watch out for more announcements 
during the coming months

Admission to the events, which runs from 11am – 7pm 
each day, is £10 each day (£6 concessions, students, 
OAP’s, £2 Kids under 14)

Tickets are available on the gate or in advance - 

Special offer – Buy One Get One Free - all tickets 
bought in advance 

Stalls and sponsorship opportunities are now 
available for this show – please contact the office for 
more information.

See www.london.vegfest.co.uk for updates and 
further information  

Advance Tickets for the evening performances are available 
from the event website www.theticketsellers.co.uk

VegfestUK London 
October 5th 6th 2013
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Redwood is a success story that continues 
to grow year on year with groundbreaking 
new products and a boom in sales both is the 
UK and in the many countries that Redwood 
exports to. Owned by skiing champion and 
charity campaigner Heather Mills, and run by 
a dynamic but laid back team that combines 
ethics, humour and top quality products with an 
ease that is worthy of an Olympic gold medallist. 
Their range of food is extraordinary - and of 
course music to the ears of a growing number of 
individuals who are shunning animal products 
and seeking out decent replacements that 
make the transition from meat and dairy to 
plant-based tasty, enjoyable and really quite 
easy. Check out their beef, poultry, fish and 
pork - style creations on their website, suitable 
for a huge variety of dishes with an authoritive 
combination of textures, flavours and shapes 
that stand up in their own right as most superb 
food choices for the 21st century.

And it’s not just meat style creations that 
Redwood is famous for - their meltin cheezly 
is legendary in many a European city now, 
especially amongst the lactose intolerant and 
those committed to a vegan lifestyle. And their 
new range of pizzas, desserts and snacks are all 
100% dairy free, bringing even wider variety to 
a once desolate market place that is now at last 
filling up with choice dairy free products that 
outdo their dairy predecessors on health, taste 

Redwood
www.redwoodfoods.eu

and nutritional value, as well as ethics, welfare 
and environmental responsibility.

Redwood continue to support VegfestUK events 
with wholehearted and significant contributions 
and deserve respect from the entire animal 
loving UK population for their continued efforts 
to help reduce animal suffering across the globe 
by introducing the tastiest and most creative 
plant based options the world has ever seen. 
Champions League.

As they rightly say on their website - ‘At Redwood, 
we produce delicious vegan and vegetarian 
alternatives to meat, fish and dairy. All our 
foods are sustainably produced from ethically 
sourced, natural plant-based ingredients and 
free from GMOs. We’re passionate about people, 
animals and the environment. It’s at the heart of 
everything we do.’ 

www.redwoodfoods.eu
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Fry’s are a big brand - and completely free from 
any animal products, making them one of the 
world’s market leaders in plant based foods. 
The Fry’s brand is distributed in the UK by the 
wonderful Pat and Lisa Drummy who between 
them (and with a little help from the family) 
have ensured that Fry’s products are just about 
everywhere in the UK, giving hundreds of 
thousands of vegans and millions of veggies, 
as well as millions of meat reducers, a truly 
satisfactory meat substitute that stands out in its 
own right as a flavoursome, incredible textured 
range of burgers, pies, nuggets, sausages, 
schnitzels and other truly wondrous creations. 
The stand out product (and quite possibly their 
best seller) is the incomparable Fry’s chicken 
burger - a sublime creation that has a verve and 
satisfaction that you need from a burger - and if 
one ain’t enough, try a double (as you do) with 
onions, lettuce, tomatoes, chilli and garlic - it’s 
our favourite dish in the VegfestUK offices.

The other most recent addition to the Fry’s 
stable that has caused a lot of excitement in the 
office are the new Fry’s pies - a pepper and steak 
version and a mushroom one. Now it has to be 
said that the cooking of said pies does take a bit 
of practise but we have perfected the art and 
often indulge in these wholesome, tasty and 
satisfying creations that do a lot lot more than 
just fill the gap. The pepper steak ones just shade 
it in our humble opinion but both are very very 

Fry’s

good and completely put to shame the concept 
of a meat pie that includes goodness knows 
what. Fry’s are available in the freezer section 
of all good independent health stores as well 
as most branches of Holland and Barrett, and 
they are now distributed by 3663 which means 
that you can access Fry’s products in hospitals, 
schools, prisons universities - indeed any 
practically any institutions across the UK, such 
is the spread of 3663 distribution. So Fry’s are 
good, Fry’s are good, and are now available just 
about everywhere. Result for veggies, vegans, 
meat reducers and healthy livers everywhere.

Fry’s continue to support our events with a 
relish, having been with us since day one. Our 
deepest thanks once again to this most lovely 
family outfit, they have stood by us through 
thick and thin and deserve much credit for their 
wholehearted support for the UK veggie/vegan 
scene - big part. 

www.frysdistribution.com  
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Yaoh is the UK’s original Hemp company, and 
their current products include an award winning 
bodycare range of bath, sun and skincare 
products as well as some first rate hemp food 
items, including hemp oil, dehulled hemp seed 
and hemp protein powder. Yaoh’s bodycare 
range has been awarded the highly prized 
Ethical Consumer Magazine Best Buy stamp no 
less than 4 times, placing Yaoh above a host of 
well known green and eco friendly brands. All 
Yaoh’s products are vegan and cruelty free.

Yaoh has traditionally supported numerous 
vegan and veggie events over the last decade 
and is thrilled to be firmly behind the new 
VegfestUK events, starting in Brighton, and 
continuing through Bristol to London.

Yaoh products include

 › Shampoo and Conditioner

 › Shower Gel & Bubble Bath

 › Liquid Soap & Body Lotion

 › Lipbalms

 › Moisturisers

 › Sunscreens (SPF 30 & 15)

 › Dehulled Hemp Seeds

 › Hemp Oil

 › Hemp Protein Powder

For more info contact Yaoh on 0117 9239053 or 
email info@yaoh.co.uk

www.yaoh.co.uk

Yaoh Out of Hand

Out of Hand is a specialist design and print team 
from Bristol that are responsible for masses of 
flyers and posters and magazines around the 
south west and beyond as well as numerous 
vegan fayre flyers, brochures and programmes 
down the years. Recently expanded to include 
their own eco friendly print works, Out Of Hand 
are staunch supporters of VegfestUK in ways 
you couldn’t possibly ever imagine and all the 
VegfestUK team are deeply grateful for the OOH 
support. 

Out of Hand are also responsible for distributing 
large numbers of flyers and posters for us across 
the South West and Wales, and VegfestUK 
advertises frequently in 24/7, their free what’s 
on magazines that cover both areas thoroughly. 
And if you want the best deals in any print and 
design job, get in touch! Specialities include top 
of the range eco friendly printing techniques, 
perfect for the 21st century ethical business. 

www.outofhand.co.uk
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Kinetic Enterprises Ltd.

Kinetic are a natural products distributor of ethical, natural 
and organic herbal and dietary supplements, superfoods 
and body care brands. Kinetic are in many respects one 
of the market leaders of the Natural Products Trade, and 
have a big influence on things. They carry some major 
brands and are innovative, very proactive and busy with 
some outstanding products and ranges. With a blend of 
charisma, verve and efficiency, Kinetic continues to push 
the boundaries and they are constantly one step ahead of 
the game. Great to have such an influential  firm on board – 
many of their products are 100% vegan and include some 
top brands like Jason and Nutiva.

Kinetic will also be presenting the following brands at 
VegfestUK Brighton (amongst others)-
 

 › JASON Natural Care, sponsors of VegfestUK 2012. 
JASON Natural Care – the natural pioneer since 1959 
- offer a natural alternative to the chemical mass-
produced body care ranges, formulas that contain 
therapeutic blends of active plant and botanical 
extracts to provide topical nutrition for the face, body 
and hair.

 › Dr Bronner’s Magic Liquid Soaps – certified fair 
trade and organic, these soaps are a combination of 
organic extra virgin coconut, olive, jojoba and hemp 
oil blended together with pure essential oils to create 
a unique soap that cleans effectively without being 
aggressive and produces a velvety lather that leaves 
the skin silky-smooth and refreshed.

 › Nutiva Hemp, Coconut and Chia Superfoods – organic 
and nutritious superfoods from a company dedicated 
to making people healthier and the planet sustainable. 
Find out more about how these foods combined can 
have a positive impact on a vegetarian diet.

 › Amazing Grass Organic Green Superfoods – the best 
quality Wheat Grass and Barley Grass combined with 
superfoods in easy to take formulas – Green Superfood 
and Amazing Meal

 www.kinetic4health.co.uk

Big thanks to our sponsors, 
including

Eco Vegan Shoes

SINCE LAUNCHING LATE 2012 ECO VEGAN SHOES ARE 
FAST BUILDING A REPUTATION AS THE FIRST CHOICE 
FOR CRUELTY FREE FOOTWEAR

Several shoes and boots in their range have become must 
have classics. Looking for the ultimate lightweight, very 
breathable and water resistant walking and driving shoe? 
That’s the Easy Walker. Want something you can wear all 
day in comfort with a suit? Go for the London Walker. Want 
to go anywhere, do anything - go do it again? Put on a pair of 
All Terrain Pro boots.

They are mail order only so visit www.eco-vegan-shoes.
com to see and order from their growing range. Delivery 
and returns are free and easy with Royal Mail. Everything is 
sold with a 30 days “muddy shoes” money back guarantee. 
Try the shoes out how you like - if you are not happy for 
whatever reason send them back for a refund or exchange.

To find out more, read their latest independent customer 
reviews by Feefovisit www.facebook.com/ecoveganshoes 
send them a tweet @ecoveganshoes say hello@eco-vegan-
shoes.com or call 0207 1124900 !
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Good Hemp
GOOD HEMP Food is delicious 
and nutritious. Get plenty of 
complete protein, fibre and 
Omega-3 in your diet with 
hemp products made naturally and sustainably 
without the use of any herbicides or pesticides. It 
took Henry and Glynis over ten years to master 
the production of hemp food on their small, eco-
farm in Devon. 

Try their delicious GOOD OIL - cold-pressed 
hemp seed oil with 26 times more Omega-3 than 
Olive Oil. GOOD HEMP milk is a mouth-watering, 
dairy free alternative to milk with the benefit 
of Omega-3 and Calcium. GOOD SEED is a great 
additional ingredient for your stir-fries, porridge, 
smoothies or any other delicious veggie dish 
with extra GOODness. And if you need some 
extra protein in your diet - the GOOD Hemp 
Nutrition protein shakes provide the most 
complete and balanced plant-based protein 
for vegetarian and vegan diet. All GOOD HEMP 
Food is 100% RAW. www.goodwebsite.co.uk 

Kara Dairy Free
Kara Dairy Free is one of the 
best vegan milk alternatives 
on the market. An exquisite 
blend of coconut making 
this a very tasty drink it its own right, with 
considerable health properties too, such is the 
nature of pure coconut. The milk can be used on 
cereal and as a drink and in a variety of recipes 
that call for milk, and of course brings a distinct 
flavour to any recipe. Low in fat (only 2%) and 
rich in calcium, as well as being cholesterol free 
this is a fantastic healthy option for people of all 
dietary persuasions. Additionally, the coconut is 
not a nut but is actually a fruit, making Kara Dairy 
Free a nut free product and therefore suitable 
for people with nut allergies, which is amazing. 
As with many vegan businesses, there’s a very 
nice team of people behind Kara Dairy Free and 

we wish them all the best and welcome them on 
board as a growing part of the vegan community.  
www.karadairyfree.com

Sutra Kitchens
Central London’s first exclusively 
Vegetarian and Vegan cooking 
school

Sutra Kitchen is home to Chef 
Jay Morjaria’s global range 
of Vegetarian, Vegan and Raw cooking classes 
as well as his daily deli. Sutra Kitchen’s hosts 
practical and hands-on classes to develop your 
culinary interests and to teach you how to make 
fresh meat free dishes from scratch. Classes 
are set in a professional kitchen sponsored by 
Hoover appliances where students enjoy the 
engaging atmosphere and easy to follow recipes. 
The classes are small and designed to appeal to 
every level of cook with cuisine spanning Thai, 
Lebanese, Italian, Indian street food, Spanish 
tapas, Raw Vegan food and much more.  
www.sutrakitchen.co.uk 

Bute Island
Bute Island are the proud 
creators of the Sheese brand 
of vegan cheeses, making all 
their products at their custom 
built factory on the beautiful 
Isle of Bute in Scotland and shipping them to 
the four corners of the universe. A variety of 
textures and flavours makes the Sheese range a 
must have product for many vegan households, 
and being dairy free is of course an excellent 
choice for those who are lactose intolerant too. 
Available through independent health food 
shops across the UK, the Sheese range will also 
be available at Brighton for tasting sessions 
(although sadly the Bute Island team will not be 
on hand with a stall). VegfestUK extends a warm 
and heartfelt gratitude to the Bute Island team 
for their continued and wholehearted support 
for our events. www.buteisland.com

A big shout out to all our
wonderful medium sponsors!!
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For over 40 years Sun Chlorella has been at 
the forefront of research and development of 
chlorella, a wonderful natural wholefood. 

Sun Chlorella® “A” tablets are the best-selling 
chlorella supplements in Japan. Our unique 
patented Dyno-Mill process pulverises the 
chlorella’s cell walls, thereby solving the 
problem of tough cell walls that can hinder 
digestion and absorption. Our product will 
satisfy not only first-time users, but also those 
who are dissatisfied with conventional “broken” 
or “cracked” cell wall chlorella.

Sun Chlorella contains a chlorophyll and a 
whole range of important vitamins and minerals 
such as B12, D, Beta-Carotene, Folic Acid, Iron 
and essential amino acids, making it perfect for 
vegans and vegetarians.

Sun Chlorella® “A” contains Chlorella Growth 
Factor (C.G.F.) and nucleic acids which are 
highly regarded for their revitalising properties. 
Nucleic acids have the potential to help cell 
renewal. Whilst present in tablet and granule 
form, these valuable components are available 
in a concentrated form in our liquid extract Sun 
Wakasa Gold Plus.

Sun Chlorella Corporation prides itself in the 
leading the way into researching the many 
benefits of chlorella as a food supplement. 
Fascinating results have been published on 
a wide range of lifestyle related diseases and 
chronic conditions. Email info@sunchlorella.
co.uk to request research papers.

SUN CHLORELLA
A big warm welcome to our latest sponsors SunChlorella !

www.sunchlorella.co.uk
Twitter @SunChlorellaUK
h t t p : // w w w. f a c e b o o k . c o m / p a g e s / S u n -
Chlorella-UK/150517661646886

1. It’s cheaper – meat and dairy products are generally 
more expensive that fruit, veg, grains, seeds and 
pulses. Most people who reduce their meat and 
dairy significantly report  a drop in their weekly 
spend – basic veggie alternatives are generally 
cheaper.

2. It’s better for your health – a diet rich in fruit, 
vegetables, grains, nuts, seeds and pulses is 
undoubtedly better for your health – even the 
government agree. Billions have been pumped 
into the 5 a day campaign to encourage people 
to eat more fruit and veg, and string of health 
warnings associated with meat and dairy includes 
the governments advice to cut your processed 
meat consumption especially

3. It’s better for the environment. Livestock farming is 
wrecking the planet big time – 80% of the world’s 
soya crop is fed to animals and the rain forests 
are falling at a substantial pace as demand 
for meat increases across the planet. And the 
amount of methane produced by cattle is 
responsible for a huge amount of greenhouse 
omissions – up to 20% by some estimates. 
Livestock farming is destroying our planet, 
plain and simple. Eating less meat and dairy is 
a genuinely green move.

4. It’s better for the animals.  Don’t be fooled by 
the cosy images of happy animals on luscious 
farm land, cared for and loved by the farmers 
– most animal product in the food chain is the 
result of factory farming and all the horrors 
this entails. There is nothing ethical about 
the livestock trade – it is a bloody, cruel and 
appalling trade that treats animals with little or 
no respect in the most disgraceful conditions. 
It has to change – and reducing your meat and 
dairy consumption has a profound effect on 
the fate of our animals.

5. It’s better for sustainable global food 
production – the rate the planet’s population 
is expanding, there isn’t enough resources, 
either water or land, to feed animals to then 
feed humans – the equations just don’t stack 
up. Far better to grow food direct for human 
consumption – less water, less land and less 
resources all round required . Plant based is 
the way forward for the global population.

You don’t have to give up meat and dairy altogether 
to make a huge difference in all these areas. Reducing 
your meat and dairy intake, especially the bits you 
don’t really enjoy that much anyway, and replacing 
them with healthy plant based options is a massive 
step forward. For more information about plant based 
diets and for advice in reducing your meat and dairy 
consumption, why not visit one of these websites?

Animal Aid www.animalaid.co.uk 

The Vegan Society www.vegansociety.com 

Viva www.viva.org.uk 

The Vegetarian Society www.vegsoc.org

5 Good Reasons to 
Reduce Your Meat and Dairy Intake

Sun 
Chlorella, 
Wholefood 
For Your 
Whole Body
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Excellart
Excellart is a vegan-owned marketing 
and design agency with over 5 years 
of expertise in the vegan, vegetarian, 
ethical and organic trade. They 
specialise in PR, marketing advice, 
printed design, magazine design 
and websites. They can get your products into the hands 
of celebrities, onto television and radio and into national 
newspapers and magazines. Contact Ian or Jenny Liddle on 
01761 413 022, 
zippy@excellart.co.uk   www.excellart.co.uk    
www.twitter.com/excellart.

Veggie Vision
VeggieVision TV was 
founded by Karin 
Ridgers, who are 
delighted to announce that they are now approved by The 
Vegetarian Society. Karin has been a member for many 
years and for the past 2 years has been invited to present 
awards at The Vegetarian Society awards ceremony in 
London. Karin has also been writing an article about How to 
Veganise your food for Social & Personal, Winner of Ireland’s 
Most Influential Fashion Magazine 2011. 
www.veggievision.co.uk

Foods for life
Foods for Life is the 
brainchild of celebrity 
vegan cookbook author 
Tony Bishop Weston, 
whose recent collection 
of healthy plant based recipes sold out in record time. 
Currently featured in Sainsbury’s marketing material, Tony 
and his wife Yvonne, a Harley Street nutritionist and regular 
TV guest and panellist, may not quite be the Posh and Becks 
of the Veggie world but they are not far off. Tony also runs his 
own PR Company Pea - PR. Top Team
www.foodsforlife.co.uk www.pea-pr.com.uk 
www.optimumnutritionists.com

The 
Resurgence 
Trust
The Resurgence 
Trust is an educational charity that promotes ecological 
sustainability, social justice, ethical living and spiritual 
values. It brings together a community of like-minded 
individuals and groups who all believe a more sustainable 
way of life is possible. It publishes Resurgence & Ecologist 
magazine - which challenges and questions the status 
quo through in-depth and thought-provoking articles on 
environmental, ecological, social and cultural issues. The 
organisation runs two websites - www.resurgence.org and 
www.theecologist.org 

ABC magazine
The free local information magazine 
for parents in Sussex. From babies to 
big kids! Also available throughout 
Surrey, Kent, Hampshire, Berkshire 
and Hertfordshire, with different 
issues for each area. Free copies will 
be available at VegfestUK Brighton in March. 
www.abcmag.co.uk

Child Friendly 
Brighton & 
Hove
Child Friendly 
Brighton & Hove is 
a comprehensive on-line guide for parents living in and 
visiting the city, listing everything that is child friendly in 
Brighton & Hove. It includes: What’s On Events Calendar; 
Attractions & Places to visit; Kids Activities; Baby and 
toddler groups; Pre-school activity groups (such as drama, 
swimming, circus skills, music groups); After School and 
Holiday clubs for older kids; Child-friendly restaurants, 
cafes, pubs with gardens and hotels listings; and much more 
www.childfriendlybrighton.co.uk

Global Looking Glass
Global Looking Glass is a free online, 
ethical vegan magazine which offers 
a global perspective by providing 
readers with first-hand worldwide 
perspectives and humanitarian 
experiences along with direct insight 
to global events, original photographs and interviews not 
found anywhere else. 
www.globallookingglass.com/magazine/

Guide2Brighton 
www.guide2brighton.com is 
everything you need to know 
about Brighton and Hove from 
Accommodation, Restaurants, 
Property, Events, Discount Vouchers, 
Guide and Business Listings to our 
awesome news section which keeps you up to date with 
all the amazing things going on in Brighton. We don’t report 
any doom and gloom, only fun and happiness here.

Vegetarian Living
Superb monthly magazine 
that is a must read for 
everyone interested in the 
veggie lifestyle, as well as 
those who want to reduce their meat and dairy. Informative, 
fun, excellent design, great features, loads of recipes, 
reviews, product info – spot on, a really good read and 
highly recommended www.vegetarianliving.co.uk

Big thanks to all our 
media partners for their assistance 
in promoting this event




