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WELCOME

Crabfest: Celebrating 10 Years!

Crabfest is BACK - and this year is
extra special. Can you believe it’s
been a whole decade since our very
first gathering in Yeoward’s on Island
Street? What started as a small
community celebration has grown into
one of Salcombe’s most loved annual
events. Ten years on, we’re returning
for what is set to be our biggest and
best year yet.

We’re marking this milestone with
everything you know and love about
Crabfest: a jam packed timetable of
activities for all ages, a buzzing atmosphere,
and plenty of opportunities to eat, explore,
and enjoy.

Our demonstration kitchen is bursting
with talent this year, as we welcome
a record number of brilliant local and
nationally renowned chefs. Take a look at
our timetable to see who will be inspiring
you with their skills and mouth watering
recipes.

Across the Creek Car Park, Island Street,
and Whitestrand, more than 100 exhibitors
will be joining us with an incredible range of
locally made food, drink, and artisan crafts.
You'll find the full list on our website.

And of course, Crabfest is about more
than just fantastic food. Expect toe tapping
live music, children’s activities, artisan
makers, and a whole lot of community
spirit. When the day winds down, head

TO SALCOMBE
CRABFEST 2026!

Photo: © Norsworthy Photography

over to Devon Rum Co. for
an evening of great drinks and
brilliant live music from The
Baker Street Boys.

Crabfest is proudly organised
by volunteers from The Rotary
Club of Salcombe and supported
by our generous sponsors:
Devon Rum Co., Marchand Petit,
Rockfish, Toad Hall Cottages and Twisted.

Since our first event in 2016, Crabfest
has raised over £80,000 for charity-funding
lifesaving equipment and supporting
countless local causes. Last year, we raised
an amazing £10,000 for Rock2Recovery.

So come and celebrate 10 years of
crab, community, and creativity at this free,
family friendly event. Follow us on social
media for the latest updates and behind the
scenes fun.

Here’s to a decade of Crabfest - and
many more to come.

o SalcombeCrabfest
@ @SalcombeCrabfest
(@SalcombeCrabfest

For more details, visit: salcombecrabfest.co.uk

< salcombecrabfest@gmail.com

Photo: Sara Hayward

© Copyright 2026 The Rotary Club of Salcombe. Front cover photograph: Sara Hayward. Programme printed by Nick Walker Printing Ltd.

salcombecrabfest.co.uk



NICK BRODIE

BUILDING CONTRACTOR & PROPERTY

MAINTENANCE
01548 561608 07971513182
nick.brodiel@btinternet.com

KITCHENS -
BATHROOMS - TILING -
REFURBS - CLADDING -

EXTENSIONS -
DECKING - HOLIDAY
HOME MAINTENANCE &

MORE
35+ YEARS

EXPERIENCE
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OFFICIALLY OPENED BY ROTARY CLUB OF SALCOMBE

CHEF DEMONSTRATIONS

Chefs’ Demo Tent, Creek Car Park
Hosted by David Fitzgerald

10.00 - 11.00 Joseph Robinson Chef-Owner - AJOK
and Janey Syrett Founder and Chef - Feast Kitchen Deli

11.00 - 12.00 Kirk Godsen Chef Director - Rockfish
and Kyle Williams Area Head Chef — Rockfish

12.00 - 1.00 Ben Tonks Chef Patron - The Seahorse
and Sam White Head Chef - 45 Jermyn St. Fortnum and Mason

1.00 - 2.00 Freddy Bird Head Chef and Owner - littlefrench & | York Place,

Liam Steevenson MW Founder and Chief Executive - Global
Wine Solutions and Master of Wine

and Owen Morgan Co-Founder and Director - 44 Group
2.00 -3.00 Masaki Sugisaki Executive Chef - Dinings SW3
and Valentine Warner Co-Founder - Kitchen in the Wild
3.00 -4.00 Matt Tebbutt Chef & TV Presenter, Jane Baxter Chef & Author
and Tom Bunn Chef-Owner - Hope Cove House
4.00 - 5.00 Richard Bertinet Founder - The Bertinet Bakery
and Dorian Janmaat Owner and Chef - Ardor

Photos: Sara Hayward

Thank you to Chris Puncher of Salcombe Fish and Shellfish Ltd.
for kindly donating the crab and lobster used in the chefs’ demonstrations.
Timings subject to change.

5 salcombecrabfest.co.uk



CRABFEST 2026

MUSIC TIMETABLE

CREEK CAR PARK

10.00AM - 11.00AM: KINGSBRIDGE SINGS
11.30AM - 1.30PM: YONDER FOLK
2.00PM - 4.00PM: COOL BEANZ
4.30PM - 6.00PM: DUST DEVILS

WHITESTRAND

10.30AM - 11.30AM: SOUTH HAMS SINGERS
12.00PM - 2.00PM: BACK BEACH BOYZ
2.30PM - 4.30PM: RHYTHM AND SHOES
5.00PM - 6.00PM: BEN CARR

DEVON RUM

12.00PM - 2.00PM: NICK THE FISH
2.30PM - 4.30PM: CHARGE!
5.00PM - 7.00PM: MATT DEAN
7.30PM °TIL LATE: THE BAKER STREET BOYS

Timings subject to change

A huge thank you to our Music Sponsors

Holiday
Host

-_:,ALCMBE

TAP HOUSE



LIVE MUSIC @ DEVON RUM GO
ALL DAY THIS GRABFEST
12pm - 2pm | Nick The Fish
2:30pm - 4:30pm | Charge!

Spm - 7pm | Matt Dean
7:30pm - ‘Til Late | The Baker Street Boys

devonrumcompany.com | @devonrumco

7 salcombecrabfest.co.uk
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JEVON RUN 2

THE SPIRIT OF DEVO

COCHTAIL BAR | RUM SCHOOL | TASTINGS | RUM STORE

Located on the historic roads of Island Street, Devon Rum Co. is the place
to sit and soak up the spirit of Salcombe. Enjoy cocktails, coffee and live
music nights in our Rum Bar. Discover our award-winning range of craft
rums and liqueurs in our Retail Store. Book and take part in exclusive
Tours, Tastings and Rum School Experiences in our Blending House.

DEVONRUMCOMPANY.GOM | @DEVONRUMGO | ISLAND STREET. SALCOMBE. TO8 OFE




LEARN THE ART OF
RUM MAKING

Welcome to Rum School in Salcombe! Join us at our waterside Blending
House on Island Street for a unique rum making experience.

With the help of our expert [ gy
team, you'll learn the art of
distillation and blending,
before firing up a mini copper
still to craft your very own
bottle of rum.

WHAT TO EXPEGT

- Complimentary cocktails
during your experience.

i

'l

R
__!- 3

- Get comfortable behind a
mini copper still, complete
with a fully stocked work
station.

- Experiment with fruits,
spices and botanicals to
distil your very own bottle of
rum to take home.

- Finish with a chance to pair

your rum with a premium
mixer in our Rum Bar.

Cards Available From £100.
BOOK ONLINE OR IN STORE TODAY

52 DEVONRUMCOMPANY.COM | @DEVONRUMGO | ISLAND STREET. SALCOMBE. T08 8FE




MEET THE CHEFS & GUESTS OF CRABFEST 2026

A Crabfest highlight, our Chefs’ Demo Marquee features a lineup of talented and
charismatic chefs ready to showcase their culinary skills, creativity, and passion. Whether
you’re a seasoned foodie or hoping to try crab and seafood for the first time, the Chefs’
Demo Tent promises an entertaining and inspiring experience that will leave you craving
for more. Get ready to be inspired, and most importantly, hungry for the delicious tasters
our chefs will be preparing for you!

MATT TEBBUTT

Chef and TV Presenter

Renowned chef and presenter of
BBCI’s Saturday Kitchen and Channel
4’s Food Unwrapped, Matt Tebbutt, is
returning to the Crabfest Chefs’ Demo
Marquee! Matt’s culinary journey started
at Leith’s School of Food and Wine
with Marco Pierre White, followed by a "
valuable traineeship. He honed his skills at L
Chez Bruce and mastered breadmaking at
Clarke’s. Matt also worked alongside chef Alastair Little, a trailblazer in championing
quality seasonal produce cooked without unnecessary ado and pioneering modern
British cooking. This philosophy resonates with Matt’s commitment to simple, fuss-
free, hearty dishes.

In 2001, Matt and his wife Lisa, transformed the Foxhunter pub in South Wales
into an acclaimed eatery, winning AA Restaurant of the Year in 2004. They ran the pub
for 13 years before Matt shifted his focus to his flourishing TV career. Matt is also a
published author of Matt Tebbutt Cooks Country, Guilty Pleasures, and Weekend. His
latest book, Matt Tebbutt’s Pub Food, was released in August 2024, offering readers a
collection of his favourite recipes inspired by traditional pub fare.

Don’t miss Matt’s cooking demonstration in the Chefs’ Demo Marquee, promising
afun, inspiring and passionate experience, and of course, a barrel of laughs throughout.

salcombecrabfest.co.uk 12



Polaris

Electrical Services
Installation ® Testing ® Repairs

0L548 4E& 015

ContactdPolarisElectrical.co.uk

Electrical Installations Big or Small.
Homes, Businesses or Industrial units.
Repairs, Maintenance, Fault Finding,
Inspection and testing.

Sound Reinforcement, Event Lighting,
Equipment Hire, and Special Effects.
Live Music, Theatre Productions,
Temporary Power, Indoor and Out.

City&e

Guilds

Qualified

B p
Registered
"Il= ERE= Competent
APPROVED FE’Ierson‘
—Electrical—

CONTRACTOR

WWW.PolarisElectrical.co-.uk
For more information



FREDDY BIRD

Head Chef and Owner, littlefrench and | York Place

Head Chef and Owner of littlefrench in Bristol, Freddy
Bird’s distinctive style and passion for unpretentious fire-
cooked cuisine, inspired by his Mediterranean travels,
have made a significant impact on the culinary scene.
Freddy began his culinary journey at Ballymaloe, honing his
skills at renowned London establishments, including the
two Michelin Star restaurant, The Square, and the award-
winning Moro with Samuel and Samantha Clark. When fgas, Ramw
Freddy returned to the South West, he spent a decade \\\'i 2 L )
as Executive Chef at The Lido in Bristol before launching R
littlefrench with his wife Nessa in 2019. This independent,
family-owned gem in Westbury Park quickly became a culinary hotspot, known for its
unpretentious French flair and laid-back ambiance, which continues to thrive in Bristol.

In December 2023, Freddy and Nessa expanded their culinary ventures with the
opening of | York Place on the outskirts of Clifton Village, offering European cuisine and
wine in a relaxed setting. Returning to Crabfest, Freddy is poised to captivate the audience
with his culinary expertise in an engaging and entertaining demo - a must-see for all food
enthusiasts!

&2 littlefrench.co.uk, lyorkplace.co.uk

JANE BAXTER

Chef & Author

Meet Jane Baxter, a highly respected chef
who has played a significant role in shaping South
Devon’s food scene. Jane was the owner chef of
Wild Artichokes in Kingsbridge, voted Best Local
Restaurant in the South West by The Good Food
Guide. Her fabulous eatery became a culinary haven
in South Devon, offering sharing style dishes that
spotlighted the finest local produce.

Jane has worked alongside Joyce Molyneux
at The Carved Angel and served as Head Chef at
Riverford Field Kitchen in Buckfastleigh. Renowned
for her ever evolving menus, Jane draws inspiration
from global cuisines, crafting delights ranging from
arancini to okonomiyaki.

Jane is also a published author of multiple
cookbooks, including her latest, Recipes for a
Better Menopause, and is a familiar face on BBC
One’s Saturday Kitchen.

salcombecrabfest.co.uk 14



In an age of
algorithms, the choice
Is still human

Local care. Expert performance. A considered
approach to holiday letting that brings owners
both wealth and happiness.
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Boyd Rogers Nicki Gray Rachel Roberts Annie Lobo-Pires
Totnes Dartmouth Salcombe Salcombe & the
& Portlemouth South Hams
01803 900 109 01803 900 028 01548 431 025 01548 800 426
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KIRK GOSDEN

Chef Director, Rockfish

Kirk Gosden has spent over a decade leading
Rockfish kitchens alongside Mitch Tonks, bringing more
than 40 years of culinary experience from Europe, the
USA, and the Caribbean. After nearly |15 years running
his own restaurants in the Caribbean, he returned to
the UK with a mission: to do seafood better, champion
the bounty of British fish, and make it a bigger part of
the nation’s food culture.

Kirk celebrates the diversity of British seafood and
actively supports sustainable practices and innovative
projects that protect healthy fish stocks for the future.
He works closely with the Marine Stewardship Council
(MSC) and is passionate about connecting Rockfish
guests with the freshest, most responsibly sourced fish
our waters have to offer.

For Kirk, cooking is about simplicity, seasonality, and respect for every catch -
transforming the way Rockfish guests experience seafood while showcasing the very best
of British waters.

2 therockfish.co.uk

A1 KYLE WILLIAMS

Area Head Chef, Rockfish

Kyle Williams has been leading Rockfish kitchens
since 2018 and brings over 22 years of culinary
experience, from restaurants, boutique hotels and
outside catering, to working alongside chefs like John
Burton Race and now Mitch Tonks. Fish has always
been his passion - its diversity and seasonality are,
for Kyle, the beauty of working with a wild species.
Cooking it simply but beautifully is the real trick, of
course without ever overpowering the fish.
-4 A keen scuba diver in his spare time, Kyle has seen

firsthand how unsustainable fishing can damage the
ocean floor. This drives his commitment to sustainable practices, supporting healthy fish
stocks, and championing the work of the MSC, with whom Rockfish partners closely. He
has a particular love for shellfish, using every part - from bisques to a beautifully presented
dish - especially Disco Scallops™, prized for their incredible flavour and innovative catch
method which avoids destruction of the seabed.

Kyle combines culinary skill, sustainability, and passion to celebrate our oceans’ bounty
while staying true to Rockfish’s mission: to change the way people experience seafood.

22! therockfish.co.uk

salcombecrabfest.co.uk 16



SALCOMBE

TAP HOUSE

Scan & Register
For a FREE
Pint on Us!

One per customer, T&C's

est

Prod Sposors of Salcombe Caf

Visit the the Tap House for Live Music, Great Beer,
Wine & Local Food - open daily!

Family & dog friendly!

SALCOMBE TAP HOUSE

Island Street, Salcombe

f @salcombetaphouse

www.salcombebrewery.com/taphouse

17 salcombecrabfest.co.uk



OWEN MORGAN

Co-Founder and Director, 44 Group

Owen is the co-founder and owner of the hugely
successful 44 Group, a group of restaurants in Wales
and the Southwest, with a reputation as one of the
UK’s leading exponents of modern Spanish food and
drink. Owen is the food and beverage director for
the group, heading up the kitchen teams and leading
all cooking and food direction. In addition to his love
of cheffing, Owen is passionate about sourcing and

pairing Spanish wine and sherry with his dishes. He and 1 ,,\
his brother Tom launched their first Spanish cookery i 2\

book in December 2021, Bar 44 Tapas Y Copas.

Working alongside his brother and sister, Owen comes from a ‘cooking family’,
spending time from a young age travelling Spain and falling in love with its cuisine.
From grilled sardines across an open fire to tasty, marinated anchovies on a beach, the
family have always had a deep-seated passion for tapas and Spanish dishes, so expect
Owen to bring a Mediterranean flair to the Crabfest Chefs’ Demo Tent.

45 thed4group.co.uk

SAM WHITE

Executive Chef at Fortnum & Mason

Sam joined Fortnum & Mason in August 2020 as
Head Chef at sister restaurant 45 Jermyn St., Chef
Sam quickly established himself as a true leader with
enormous creativity and was promoted to Fortnum’s
Executive Chef in August 2023 with his role expanding
to include The Wine Bar, FIELD by Fortnum’s and Bar
3’6 as well as 45 Jermyn St.

In addition, Sam also plays a key role in developing
and executing the events programme within Fortnum’s
Food & Drink Studio, a playground for the culinary
curious located on Fortnum’s 3rd Floor which opened
in March 2023 with the ambition of bringing passionate home cooks, complete
beginners and professional chefs together through delicious events and experiences.

&% 45jermynst.com, fortnumandmason.com/restaurants

salcombecrabfest.co.uk 18



Toad Hll

COTTAGES

Proud Sponsors of Crabfest

Celebrating what makes
Salcombe Special

Come and visit our stand to chat all things holiday
cottage, pick up a brochure or say hello

For friendly advice from the local experts, pop into our Salcombe office,
call us or visit our website: www.toadhallcottages.co.uk | 01548 202020




MASAKI SUGISAKI

Executive Chef at Dinings SW3

Born in Saitama, Japan, Masaki Sugisaki is a chef
whose cooking is rooted in tradition while confidently
looking forward. His culinary journey began in
Japan, where he developed a deep understanding of
seasonality, balance and technique, before moving on
to work in a range of respected kitchens. Masaki later
spent several years at Nobu, where he refined his skills
and gained invaluable experience in delivering Japanese
cuisine on an international stage.

Today, Masaki’s cooking combines his Japanese I
heritage with European culinary techniques, resulting in
dishes that are elegant, thoughtful and full of warmth. He is passionate about working
with traceable, sustainable ingredients, believing that provenance and responsibility
are essential to creating meaningful food. Alongside his cooking, Masaki places great
importance on hospitality, striving with his team to create a welcoming, generous
dining experience that brings joy to guests from the moment they arrive.

&2 diningssw3.co.uk

VALENTINE WARNER

Chef, Food Writer & Broadcaster

Valentine Warner is a chef, food writer and broadcaster.
Originally training as an artist he went on to a career in
London’s restaurants before finding himself on television
where his deep love of cooking, nature and travel has seen
him make several series for various channels at home and
abroad.

Describing his cooking style as ‘International
Grandmother’ he is recognised for his deep understanding
of ingredients, both wild and cultivated, and his ability to
make something delicious with whatever is to hand. He
would rather be discussing octopus recipes with Greek
widows than molecular gastronomy.

He has written five books, three of which he has illustrated, and has contributed to
various publications. Val is co-founder of Kitchen in the Wild - a food and craft travel
business putting on culinary events in remote locations.

He is a founding partner in the Hepple Spirits distillery, Northumberland. Working for
JWB Whelan Butchers sees a lot of his time spent in Ireland. He would generally prefer to
be found in a field with a mossy stick than in an office.

w=2* kitcheninthewild.org hepplespirits.com

salcombecrabfest.co.uk 20
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RICHARD BERTINET

Baker, Chef & Author

Originally from Brittany in north-west France, Richard
Bertinet trained as a baker from the age of 14, laying the
foundations for a career defined by craft, technique and a
love of dough. After moving to the UK in the late 1980s, he
broadened his culinary experience, working as pastry chef
at Chewton Glen Hotel and later as head chef at Rhinefield
House Hotel and The Silver Plough at Pitton, where he
received both Egon Ronay and American Express UK Pub
of the Year awards. His career later took him to London
as operations director for the Novelli Group, before he
established his own consultancy, The Dough Co.

The Bertinet Kitchen Cookery School was opened in 2006 in the heart of Bath,
alongside the publication of his first book Dough, which went on to win major international
awards including the James Beard Award. Now the author of six acclaimed baking books
and a former BBC Food Champion of the Year, Richard also founded The Bertinet Bakery,
which became the UK’s first national artisan bakery before its sale in 2019. A regular face
on television and at food events around the UK, Richard continues to inspire and educate
bakers worldwide with his energetic, hands-on approach to bread and pastry.

&2 bertinet.com

DORIAN JANMAAT

Chef Patron, Ardor

Dorian Janmaat is Chef Patron of Ardor in the heart of
St Ives, a Mediterranean-inspired restaurant centred around
authentic tapas, dry-aged cuts and the freshest Cornish
seafood, cooked simply over open fire.

Since opening in 2024, Ardor has quickly earned
recognition in both the Michelin Guide and The Good Food
Guide, establishing itself as one of Cornwall’s most exciting
new openings.

Born in Amsterdam and raised between Spain and
Cornwall, Dorian’s cooking is influenced by coastal living
and Mediterranean food culture. Early memories of visiting markets in Spanish seaside
towns sparked appreciation for seasonal ingredients and simple, flavour-led cooking.

After studying at Cornwall College, Dorian secured a place at the two-Michelin-starred
Le Manoir aux Quat’Saisons. Under the mentorship of Raymond Blanc OBE, he spent nine
years progressing through the ranks to become Head Chef in 2016. In 2015, he was named
National Young Chef of the Year at the Annual Awards of Excellence.

In 2020, Dorian returned to Cornwall as Executive Head Chef of the Relais & Chateaux
hotel, The Idle Rocks in St Mawes, where he led the restaurant to multiple accolades
including Restaurant of the Year at the South West Tourism Awards and three AA Rosettes.

Ardor brings together Dorian’s Mediterranean roots and Cornish surroundings with an

emphasis on quality produce and relaxed hospitality. == ardorstives.co.uk

salcombecrabfest.co.uk 22
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BEN TONKS

Chef Patron, The Seahorse

For Ben Tonks, cooking is about respect, care, and
creating moments that last long after the last bite. He
started his journey as a fishmonger and kitchen porter in
Bristol, discovering a passion for the kitchen that would
shape his life. In 2012, after a conversation with his father,
Mitch Tonks, Ben joined The Seahorse, absorbing the
craft, values, and traditions of the family-run restaurant.
Following time in Australia and at Sabor in London with
Nieves Barragan, he returned to The Seahorse, carrying
forward its legacy of soulful, honest seafood cookery.

Ben’s philosophy is simple: seafood treated with respect, ingredients handled with skill,
and every dish made with precision, care, and an obsession for quality. Fresh, local seafood
is delivered daily from Brixham Market, and for Ben, there’s nothing quite like the joy of
cooking fish over fire - his personal favourite is red mullet. Inspired by classic Venetian
coastal cooking, his approach is timeless, elegant, and full of soul: no gimmicks.

For Ben, the true pleasure of a meal is in gathering around the table, sharing wine,
laughter, and conversation. Under his guidance, The Seahorse remains a place to gather,
celebrate, and indulge in the finest seafood and wine - where riverside charm, a carefully
curated wine list, and the pleasure of perfectly cooked fish come together to create
unforgettable dining experiences.

5% seahorserestaurant.co.uk

LIAM STEEVENSON MW

Founder/Chief Executive, Global Wine
Solutions & Master of Wine

Liam Steevenson MW is the Founder and Chief Executive
of Global Wine Solutions, the world leader in superyacht
wine supply and luxury wine logistics.

The youngest person ever to achieve the Master of
Wine qualification - passing on his first attempt - Liam brings
exceptional technical expertise and a global perspective to
the wine industry.

Before founding Global Wine Solutions in 2007, Liam
held senior roles at Bibendum, Armit Wines, and Waitrose,
directing the France, New Zealand, and Australia divisions.
Under his leadership, Global Wine Solutions has become
synonymous with discretion, reliability, and unrivalled expertise, serving clients worldwide.

Alongside this, Liam owns Vineyard Productions, producing artisanal wines in France,
New Zealand, and the UK, including the globally recognised MAIA Provence Rosé.

25 Globalwinesolutions.com  vineyard-productions.com
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Adventure Starts Now

BUY | SELL | SERVICE
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JOSEPH ROBINSON

Chef-Owner AJOK

Chef owner of AJOK in Kingsbridge, Joseph
Robinson is known for his creative flair and
instinctive approach to cooking, harmonising
a balance of techniques and flavours to create
thoughtful, produce led dishes.

Joseph has made a name for himself in the
South Devon food scene through his commitment
to seasonality and his close relationships with
growers and suppliers. Some of his most formative
experiences came from farmers’ and street
markets, where he learned that great food begins
with passionate producers who truly understand
their ingredients.

Before opening AJOK, Joseph was Head Chef
at Outside in Bantham, where he helped shape the
restaurant’s evolving, farm led menus. Working with homegrown vegetables grown on
site and trusted local producers, the menu changed regularly in response to what was
available, reinforcing Joseph’s belief in cooking that reflects its environment.

(@ajok.ajok.ajok

JANEY SYRETT

Chef & Founder of Feast Kitchen Deli

Janey Syrett is a chef whose cooking is rooted
in seasonality, sustainability and a genuine love
of good food shared well. With over 20 years’
experience in professional kitchens across Devon
and Bristol, she has developed a confident,
generous style that celebrates fresh, local
produce. This philosophy led her to found Feast
Kitchen Deli, where she brings together vibrant
cooking, thoughtful sourcing and a strong sense of
community.

Inspired by the landscapes and ingredients
of the South West, Janey champions local
producers and simple, flavour-led dishes that
feel both comforting and considered. Known for
her warmth and enthusiasm, she creates food
experiences that are welcoming, joyful and deeply
connected to place.

== feastkitchendeli.co.uk
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TOM BUNN

Chef-Owner Hope Cove House

Tom has been a chef for over 20 years,
specialising in seafood. Over the past 10 years,
he has had his own crab business, taught at
Plymouth University, and now works with some
of the finest suppliers to source and sell fantastic
ingredients to the best restaurants. Tom has a
passion for linking chefs with top quality foods -
he works with Mevalco and a host of other local
suppliers. Tom has also run the Chefs’ Demo
Marquee since Crabfest began in 2016.

== hopecovehouse.co

DAVID FITZGERALD

David FitzGerald is a retired broadcaster with a
lifetime of experience in the BBC, Sky and ITV.
He is a writer with six titles published so far
and is currently running his own media group
TFB Communications. He spends his quiet
time raising money for military charities and
The Peninsula Medical Foundation. After dinner
speaking and show presentation takes him all
over the country and abroad.

=2 tfbcommunications.co.uk

27
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SALCOMBE CRABFEST CHARITIES

DID YOU KNOW THAT SALCOMBE CRABFEST IS A NON-PROFIT MAKING
EVENT. RUN ENTIRELY TO RAISE MONEY FOR CHARITY!
SINCE 2016 SALCOMBE CRABFEST HAS DONATED OVER £80,000 TO
LOCAL CHARITIES AND OTHER GOOD CAUSES.

2016
YOUNG SALCOMBE CENTRE, AIR AMBULANCE LANDING LIGHTS

2017
NEW FIRST RESPONDER CAR

2018
HOPE COVE INDEPENDENT LIFEBOAT, CHERNOBYL KIDS

2019
MACMILLAN NURSES, TRIANGLE CENTRE

2022
CANCER RESEARCH

2023
DEVON AIR AMBULANCE, DEVON MIND, CHILL SOUTH DEVON

2024
THE WIND PROJECT

2025 -
ROCK2RECOVERY /

The Rotary Club of Salcombe have also given over
£50,000 to...

Salcombe Regatta, Kaleidoscope Disable Football Team, Salcombe Minibus, Rotaproj,
Salcombe/Malborough/Bolberry Defibrillators, Cliff House Trust, Plymouth Hospitals ICT,

SRFC Minis, Kingsbridge ATC, Brownies, Shelterbox, Hope Cove Reading Rooms, Salcombe
Town Christmas Lights, Lee Spencer Atlantic Row, Malborough Pre-School, Kingsbridge
Youth for Christ, St Lukes Hospice, Salcombe Swimming Pool, Malborough Primary School,
Malborough Youth Club, Prostate Cancer UK, Salcombe Primary School, Prickles in a Pickle
& Kingsbridge Kingfishers Swimming Club.




SALCOMBE

ANNIVERSARY

As we celebrate ten years of Crabfest, it's worth remembering how and

why it all began.

The original idea came from Keith Makepeace of Soar Mill Cove Hotel. For many
years the early May Bank Holiday weekend was known locally as a surprisingly quiet
one for Salcombe. One hotelier even remarked that occupancy was often more like a
normal weekend rather than a Bank Holiday, sometimes sitting at less than 50%.

For a town with such a strong food, fishing and hospitality heritage, it felt like a
missed opportunity.

Keith suggested creating an event that would bring people into Salcombe and give
the town something to rally around at that quieter time of year. The idea circulated for
two or three years before it finally gained momentum. With encouragement from Peter
Ralph and John Sampson - who eventually said, “Why don’t we just do it?” - the idea
became a reality. Peter took on much of the administration, John helped drive things
forward, and Crabfest was born.

The name was an obvious nod to Salcombe’s long connection with crab fishing, but
from the very beginning the vision was always broader - a celebration of local food,
produce and the incredible hospitality that defines this part of the coast.

Run by a dozen volunteers from the Rotary Club of Salcombe, Crabfest has always
been about giving back. From the outset the festival was designed not only to bring
visitors into Salcombe, but also to raise money for local charities and good causes.

Ten years on, Crabfest continues to bring thousands of visitors to the town, celebrate
the best of local food and drink, and raise significant funds for charity along the way.

29 salcombecrabfest.co.uk



ROCKFISH

tomorrow’s fish are still in the sea

Proudly supporting Salcombe Crabfest
[t’s time to shell-ebrate!

Fresh crab, caught with care from boats we know and trust.

Enjoy...

. In our waterside restaurants the very day it lands.

4. Delivered all across the UK when ordered online.

4. You can also collect for free from any of our restaurants.

Book a table or head to the Online Seafood Market.

therockfish.co.uk




Claw-some Crab Hummus

Recipe by Mitch Tonks

Bring a taste of Crabfest home! This crab hummus is simple, fresh, and a great
take on your usual hummus recipe - perfect for a beach picnic, sharing with
friends, or just spoiling yourself.

Serves 2

Ingredients

200g drained chickpeas, rinsed — I use 4 tablespoons olive oil
Fhe Spanish ones in jars but canned e e
is fine too

i @ mmem 150g fresh hand-picked white crabmeat

1 it dleve, maeled 1 teaspoon finely chopped dill

P 1 tomato, cored & finely chopped

s sem (albiiat %4 avocado, peeled & finely chopped

2 spring onions, green part finely sliced
Method

¢ Put the chickpeas in a food processor with half of the lemon juice, the garlic
clove, salt and tahini. Blitz, then add the olive oil and blitz again until smooth.
Fold in the brown crabmeat.

¢ Toss the white crab meat with the dill, tomato, avocado and remaining
lemon juice.

e To serve, spread the brown crab tahini mix in a bowl and top with the white
crabmeat mix and the sliced spring onions.

Head to the Rockfish website for
more inspiration and to order
fresh crab online.
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™. Luscombe SeuthMogr ol
Maye ...

PETS

Care you
can count

I -' h on.

IVYBRIDOE : 01752 892390
HODBURY : 01548 830210
HINGSBRIDOE : 01548 BE2T784
DARTINGTOM : 01803 900181

For further information or to find out how much
your property is worth, call 01548 845090 or
email salcombe@luscombemaye.com

L INCOMBE
BOATYADD

Annual deep-water moorings | 30T hoist | Hard standing & undercover storage ' Shore power
| GRP & wood repairs | Seasonal dinghy & car parking | Engineering & electronics

01548 843580 | info@wintersmarine.co.uk | Winters M incombe Boatyard, TQ8 8NQ | www.wintersmarine.co.uk

salcombecrabfest.co.uk 32



IT°S ALL ABOUT THE CRAB!

One thing is for sure... without Salcombe’s
delectable mouth-watering brown crab,
there would be no ‘Crabfest’! Here, we
find out a little more about this famed

crustacean and Salcombe’s

incredible

fishing industry.

The crab caught here in South Devon is
second to none, both in terms of flavour
and sustainability. The region has some
of the strongest fishery management
measures of anywhere in the UK, with the
organisation ‘South Devon and Channel
Shellfishermen’ (SD&CS) pioneering for
better management for all.

Crabs caught in the region are done so
under the codes of the South Devon
Inshore Potting Agreement (IPA), which
covers 450km2 of the marine area off the
coast of South Devon. This is an innovative
management system with both fishermen
and sustainability at its heart.

Access to the South Devon Inshore Potting
Area is largely restricted to fishermen
using static gear, through a fishing licence
condition. The use of static gear has
essentially “protected” the special reef
habitats in the IPA - meaning that the
benefits of the IPA are huge in terms of
conservation and co-location of fishing.
The IPA is now overlaid by marine

protected areas, including forming part of
the “Skerries bank and surrounds” Marine

Conservation Zone, and forming part of
the “Plymouth Sound to Start Point Special
Area of Conservation”.

Around 30 tonnes of brown crab is landed
into the South Hams every year, which
represents a significant contributor to the
local economy in terms of jobs and income.
The average weight of a Salcombe brown
crab is 850g.

SD&CS currently has 72 local vessels in
their membership covering Salcombe
and Dartmouth, ranging from <8m single
handed vessels to 22m vessels, needing 8
crew which fish offshore.

Combined activity from  Salcombe,
Dartmouth and the coast in between, make
South Devon one of the most productive
shellfish areas in the UK.

Markets are UK, EU and Asia - live crab
is flown from Salcombe to China as the
Chinese view crab from the South West of
the UK as some of the best in the world.

salcombecrabfest.co.uk



Call 1 01548 802177
Email | newowners@coastandcountry.co.uk
Visit | coastandcountry.co.uk



Salcombe Crabfest is one of the
highlights of the local calendar

- a brilliant celebration of our
community, its fishing heritage and
its incredible charitable spirit.

Each year Crabfest raises valuable
funds for local causes, and we’re
proud to have supported the
event since its inception.

For over 25 years, our team at
Coast & Country Cottages has
supported holiday homeowners
across the South Hams We’re

home for the
first time.

Whether you’re exploring your
options or looking for friendly,
expert guidance, our local team
would love to chat.

@) Coast & Country Cottagg/iz

Phc;to: Our Coast & Country Cottages
team are ready for Crabfest 2026!
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ROPERTY MANAGEMEN

SRt SA U LG Providing Professional
Junwsmmwmm:

House Management
Service including:

Housekeeping
Changeover Cleans
Laundry
Key holder

Telephone: 01548 561351
Mobile: 07809 880748
homesrus@btopenworld.com
www.salcombehomesrus.co.uk

SWIM CLUB AT THE COVE
* 2 hours swim for only £10 pp

Tots aged 2 and under
swim FREE

Bring your own towel or hire
one of ours for £1.50

Pre-booking essential & times
subject to availability

Pick up a loyalty card and enjoy
an extra dip for every 9!

A gentle splash around in our luxury heated indoor pool,
open from 8am. It's just a lovely way to start any day.

And with the new season menu now serving, the freshest tastes
of the sea are here to enjoy too. (Non-residents welcome)

[ ]

Call us on 01548 561566 to book today... ——
soar mill cove
0 www.soarmillcove.co.uk info@soarmillcove.co.uk 01548 561566 HOTEL SPA SELF CATERING

salcombecrabfest.co.uk 36



THE RISE OF THE

OCTOPUS

AND WHAT IT MEANS
FOR OUR CRABS

If you've spent any time around the water recently, you may
have heard local fishermen talking about octopus - and lots
of them. Over the past few years, particularly in the South
West, numbers of common octopus (Octopus vulgaris) have
increased noticeably, with what scientists describe as an
“octopus bloom”.

Octopus aren’t new to British waters, but they usually
prefer warmer seas further south. What’s changed is the
temperature. Warmer sea conditions and marine heatwaves in
the western Channel are creating ideal conditions for octopus
to grow quickly, reproduce successfully, and survive in greater
numbers.

And octopus are serious predators.

Crab and lobster are high on their menu. Octopus are strong, intelligent
hunters that can pull crabs straight out of pots or crack them open on the seabed. A single adult
octopus can eat several crabs a day, and when their numbers rise quickly, that pressure adds
up, especially for juvenile crabs that haven't yet reached breeding age.

Fishermen across Devon and Cornwall have reported pots coming up full of octopus but
empty of crab, with some areas seeing significant drops in shellfish catches. This doesn’t mean
crab populations are disappearing, but it does mean the balance is shifting. Fewer young crabs
surviving now can mean fewer adults in future seasons.

Octopus blooms have happened before. Historically, they tend to last a year or two until
they have decimated the crab numbers and they need to move on to find food. Colder winters
also reduce their numbers. The concern today is that warmer seas may allow these blooms to
happen more often, or last longer, putting ongoing pressure on crab stocks.

As we celebrate ten years of Crabfest, it’s a timely reminder that our crabs are part of a
much bigger, changing ecosystem - one shaped by climate, predators, and the need to adapt
as our seas evolve.

DID YOU KNOW?
Octopus are active hunters, not scavengers - crab and lobster are some of their
favourite prey

ol 3

Octopus are basically underwater escape artists - they can squeeze through gaps
the size of a £2 coin

A single adult octopus can eat several crabs a day
Warmer seas help octopus grow faster and reproduce more often

LK

Octopus blooms have happened before, but rising sea temperatures may make
them more frequent

37 salcombecrabfest.co.uk
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MARCHAND PETIT

COASTAL, TOWN & COUNTRY

Last year, Marchand Petit agreed more sales in Salcombe than any other

estate agent, not by chance, but by putting our clients first. With deep local

knowledge, honest advice and a commitment to achieving the best possible
outcome, we're trusted to deliver when it matters most.

SOLD

SOLD

“We had a brilliant, professional, friendly and knowledgeable team. They made sure they knew

the property well before viewings and were always positive and helpful throughout the selling

experience. They valued at the right price and we had trust in our team from start to finish.
Thank you so much and we highly recommend you to other customers..”

*Based on sale agreed properties in TQ8 postcodes, priced between £100,000 -£10,000,000, from 1st Jan - 31st Dec 2025)

'f] | Salcombe
01548 844473 MARCHANDPETIT.CO.UK



&Y '-A-RCHAND PETIT

)
A_STAL TOWN & COUNTRY )
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‘solutely Fabulous

: Proud Sponsors of Salcombe Crabfest

Prime Waterfront

& Country House Salcombe
01548 855590 01548 844473 MARCHANDPETIT.CO.UK




ARTISAN PIZZERIA

Island Street, Salcombe

Join us on our waterside terrace for

PIZZAS, COCKTAILS
& SUNSETS

THE

CHANDLERY
CLOTHING +« LIFEJACKETS
FOOTWEAR *« WETSUITS

WATERSPORTS EQUIPMENT

€ © salcombeboatstore
Island Street, Salcombe, TQ8 8DP
01548 843708

salcombecrabfest.co.uk

Crocs

FASHION « FOOTWEAR
ACCESSORIES

€@ © apparel_salcombe
Fore Street, Salcombe, TQ8 8BY
01548 842357




JOIN US THIS CRABFEST

SUNDAY 3RD MAY FROM |OAM

SaLcomel
GIN

Enjoy exclusive Crabfest cocktails and ‘Salcombe & Tonics’
Scallops on the BBQ & crab on toasted sourdough
Free Gin and Rum Tastings
Live Music

All food, drinks & activities are available in our Distillery courtyard & bar

SALCOMBE
GIN

THE BOATHOUSE. ISLAND STREET. SALCOMBE, TOB BDFP



www.twisted.co

+44 (0)1845 574 990 _
sales.marine@twisted.co : -






COME & VISIT OUR
ICE CREAM & ¢
CHOCOLATE &
FACTORIES

ISLAND STREET, SALCOMBE

Enjoy 15% off with code
CRABFEST24
Valid until 6th May 2026

No 2 ISLAND STREET

SALCOMBE
DAIRY

01S48 844094 r e

ALL@REDDISH-MARINE.CO.UK WWWREDDISH-MARINE. CO.UK

BOAT WARINE BOAT

SALES ENEGINEERING STORAGE
RIBS, Inflatables Outboard & Inboard Indoor Storage
& Sportsboats Service & Repailr Launch & Recovery

ot R [EEEE] GROAND WITHATSU POSEIDON GARMIN.

salcombecrabfest.co.uk 44



E: hello@refurbfromsalcombe.co.uk
T. 01548 800 411
W: refurbfromsalcombe.co.uk



BBH ARCHITECTS
SALCOMBE DARTMOUTH

BBH ARCHITECTS BBHARCHITECTS.CO.UK BBH INTERIORS

theije
I “JL”fY

NE & DINE

by Salcombe (: Estuary ’ !

For the best local seafood fabulous cocktalls
- and endless estuary views, we’ll see you at The Jetty: =

I/

Q 01548 845 083 @ harbourhotels.co.uk/salcombe © Harbour Hotel Salcombe

salcombecrabfest.co.uk




NICK
WALKER

PRINTING

'HAPPY ‘BIRTHDAY’ TO SALCOMBE CRABFEST
FROM NICK WALKER PRINTING

THE OLD WORKHOUSE, HIGHER UNION ROAD
KINGSBRIDGE, DEVON TQ7 1EQ

01548 852812 mail@nwprint.co.uk
www.nwprint.co.uk




X JEWSON

Proud to Partner the Trades

Building Materials | Timber Specialists |
Decorating Centre | Landscaping Materials |
Tool Hire | Expert Advice

Everything you need for your next project -

and more!

Jewson Kingsbridge

New Quay
Embankment Rd
TQ7 UY

01548 857424



=~ Bartons

SOLICITORS

Being of service
toyou

Timely | Personal | Effective

66

Expert teams I've worked with Bartons over

across: anumber of years on different

« Property matters, and have found
Marine their service and courtesy
Disputes exceptional. They handled
Wills and probate difficult matters with strong

Family professionalism and achieved

e Taxation and trusts good outcomes... , ’
* Business

TOP TIER FIRM

Legal500

2025

01548 855655
Kingsbridge | Totnes | Bristol | Plymouth www.bartons.co.uk

salcombecrabfest.co.uk




Banger Boat Building

&
Shipwright Services

New Build, Re-Build, Re-fit, General boat
maintenance, Boat Storage and 30 Ton
Slipway

www.bangerboats.com
bangerboats@btinternet.com
07976 586966

salcombecrabfest.co.uk 50



FINESI

The local agency that makes letting your holiday

home plain sailing

LET YOUR HOLIDAY HOME

AS SEEN IN:

o ENGLISH LA
TI'ﬂVBlBI' HOME Gl'gll%ial] THE TIMES
I



DISCOVER OUR COLLECTION OF STYLISH ABODES
FOR MEMORABLE CURATED COASTAL ESCAPES

01548 800 880 | WWW.SALCOMBEABODE.COM

FENCING AND DECKING CONTRACTORS

Timber and Composite Decking
Fencing Services
Hand Built Gates
Landscaping and Timber Creations

01548 859249 Q7711 092436
www.leafitoutsw.co.uk

Family Run Buiness Based In The South Hams




HOLIDAY HOMES FOR SALE

THE SOAR

SALCOMBE

01548 801247
THESOARSALCOMBE.COM

A

MARCHAND PETIT

53




WHO ARE WE? Rotary

The Rotary Club of Salcombe Club of Salcombe

We are a small group of business people whose aim is to raise money for local and
national charities under the banner of The Rotary Club. We are proud to organise
the Festival to promote local tourism and the fishing industry in aid of charities that
we are delighted to support.

m® Twisted has been breathing new life into classic 4 X4 vehicles
for over two decades, specialising in Defender, Jimny, and Land
Rover models. With over 20 years of success in the automotive
industry, Charles Fawcett, the founder of Twisted Automotive, and Jake Cronk, a former Mercedes
Formula | engineer, expanded Twisted’s ventures into the marine industry. From boat sales and
marine engineering to indoor storage and vessel transport, Twisted offers a one-stop-shop for all

your boating needs. Visit their shop on Island Street for not only a chance to discuss their boat
services, but to see the incredible waterside view from their showroom. twistedmarine.com

Toad Hall Cottages Established in 1988, Toad Hall Cottages
%‘ao'q QQ has been helping guests discover their perfect West Country
— escape for over three decades. Proudly independent and rooted
5 in the local community, they offer a carefully curated collection
of more than 1,000 handpicked coastal, rural and waterside
cottages across Devon, Cornwall, Dorset and the New Forest.

With regional offices in Salcombe, Dartmouth and Kingsbridge, alongside a 24/7 support line
and award-winning customer service, Toad Hall Cottages combine friendly local expertise with
the reassurance of a leading holiday agency. Whether booking a relaxing break or letting a much-
loved cottage, guests and owners alike can expect exceptional service, high standards and a truly
personal touch. www.toadhallcottages.co.uk

[: Devon Rum Co. Established in March 2020, Devon Rum Co.

ﬂ [ V ﬂ N H ” M —  exists to share the joy of artisan rums with the world! Their multi
award-winning range of rums are all hand-crafted with care at

their Blending House on Island Street in Salcombe, and showcase the perfect blend of Caribbean

rums, Devonian spring water, aromatic spices, fresh citrus, and natural flavourings. Devon Rum Co.

believe in quality, reflected in their finest craft spirits, which can be enjoyed at their waterside bar,

at their rum tasting or cocktail experience, or brought online or in-store.
devonrumcompany.com

COTTAGE

Photo: © Norsworthy Photography



Bocl{rls Roclfish are on a mission to change the way people experience
seafood in the UK. That means sourcing the freshest fish every
day and doing everything they can to be part of the solution to

protect fish stocks for the future. They have sustainable seafood restaurants throughout Devon and

Dorset and have their online Sea Food Market where you can have fish prepared and sent straight
to your door. therockfish.co.uk

‘L Marchand Petit are the specialist estate agency for coastal,
MARCHAND PETIT tow.n and country homes in the South Hams. Whether a
ST e quaint cottage or a spectacular waterfront abode, our bespoke
approach to selling property in Salcombe remains the same:
impeccable service, unmatched marketing through national press coverage and a lifestyle magazine
dedicated to showcasing our clients’ homes, and an unwavering dedication to finding the right
buyer for you. marchandpetit.co.uk

Thank You The Rotary Club of Salcombe would like to thank all sponsors, advertisers,
exhibitors and guest chefs. We would also like to thank The Salcombe Harbour Hotel Group
(harbourhotels.co.uk/salcombe), Salcombe Abode, Toad Hall Cottages, Tom Bunn, Salcombe
Tourist Information Centre, Beshlie Pool, South Devon and Channel Shellfishermen, David
FitzGerald, Martyn Norsworthy, the Kershaws, Salcombe Town Council, Soar Mill Cove, Polaris
Electrical Services, Howdens, Nick and Jayne Brodie, Jess Brodie, John and Rosemary Sampson,
Chris Puncher, South Hams District Council, Sara Hayward.

Orgamsed by Salcombe Rotary Club

WWW. satcombpf‘rabfest co.uk
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FUTURECLIENT

I_ CREATIVE DESIGN AGENCY J

WEBSITES

ECOMMERCE

DESIGN l‘

PRINT ‘ '

SIGNWRITING |

CLOTHING e ——

01548 853214 www.futureclient.uk

Your marketplace
for local services

i i

'Ex-
Q plumber, restaurant, taxi ... FIND IT NOW! SouthDevon A
RS Directory.co.uk IEI ]

What do you need?




