Llys Meddyg Manifesto
How we live, work, exist.

A way of being...

Ethical

The Llys Meddyg Manifesto was born from
our core beliefs. These have been created based
on season, education, ethics, health,
sustainability and quality.

Having a clear conscience is
just as important as having a
clean kitchen.

Above all else, we believe in being accountable
for our actions and paving the way forward for
future generations. Through better choices,
education and understanding, we hope to plant
a seed that will grow into a new way of being.
Food is key to growing a sustainable, local
community. Food has the power to change
perception, bring people together and pave a
better future.

Seasonal
We aim to express
the freshness
and simplicity of
ingredients, based on
the season.

What we eat has a direct
influence on how our world
is used. This is why we
support suppliers that hold
the same beliefs as us, that
are building a better future
with
their practice
and are
excited about
innovation.

Support local
We believe that food has the power t
o bring people together. By
building a direct dialogue and
respectful collaboration between
people, producers and sellers,
we're working towards the s
ame goal of better food.

Our sea song...
We are committed to sing the praises
of the ocean but with our own voice.
Our aim is to procure fish and shellfish
with as little damage to the marine
environment as possible. Focusing on
the beauty of the fish rather than the
quantity.
In our eyes, every fish has value and
we should respect the animal in all its
form as well as the ocean. Paving a
better future for our seas whilst
delighting in the catch.

Limit our impact
Our promise, above all else, is to
protect our oceans in any way we
can. And that starts with us
supporting small, local fishermen
who are on our wavelength.
We will only use fish and shellfish
that have been caught with as little
impact as possible on the marine
environment. That means no
trawling, no incentivising
discards and
promoting
sustainable
fishing practices.

Quality

Education

We believe in respecting
the animal. That's why
we have all fish iced at
sea and our team are
trained in best practice
with shellfish.

We don't believe in the power of
complacency. In order to begin
change, it starts with us.
By having open discussions with
fishermen, customers and our
team, we all continue to learn
and grow.

From nose to tail

Community

To respect a life well lived, we like to
respect the animal in it's fullest form.
That means that we use all of the
meat, nose to tail, to limit waste
where possible. Bones for stock,
inventive techniques and traditional
dishes to re-introduce different cuts
and flavours.
Working directly with farmers, we
promote local produce and the
variety of Welsh producers. In turn,
we introduce the brilliance of Welsh
produce to the greater public and
with that, a wider understanding of
farming.

Traceability
By working directly
with our farmers and
producers, we're able to
have full traceability of
all our meat, direct to
the farm the animal
came from.

We work with producers directly
to shorten the food chain,
enabling farmers and
community growers to supply
their produce more easily.
By working directly with the
farmers and the seasons, we're
able to ensure the highest quality
of produce that's dictated by the
seasons, rather than popularity.

Welfare
We support free-range and ethical meat
production. We work closely with
trusted farmers to sustain
their high welfare production
methods and ensure that t
hey get a fair price for their
animals.

In times gone by...

Seasonality

Our aim is to re-establish the connection
between land, food and table. Like in times gone
by, you would know exactly where your food
came from and understand the process of how it
came to be on your table.
Through education and
open discussion we hope to
rebuild this knowledge, and
in turn, respect for the
produce. Having a fuller
understanding and respect
of our food, we reduce the
ignorance and waste of
valuable food.

It's important that we use
produce which reflects the
changes of the seasons in the
meals we make.
By getting inventive with our
produce, we get the best out of it
and introduce people to clean,
fresh, simple food.
Our team work with developing
preservation techniques and
new applications of traditional
food, to ensure we get the best
out of the produce in an ethically
sourced way.

Beliefs

Ethically sourced

We believe in farmers who, like us, are
pursuing the finest possible taste in
what they produce. Who challenge us
to understand the essential nature of
their product. And who push
us to work with products that
grow on the land, and in the
process to become better
and more creative.

We believe in preserving our land
for future generations and leaving
it in a way that was better than we
found it. That's why we choose to
work with suppliers who respect
the land and communities
working toward the same goal of
better food and preservation.

Plant the seed...
We believe that children are the most important
people in the world; they're our future. Our aim
is to nourish their mind as well as their diet.
Every child should have the ability to learn how
to cook good, healthy food and have the access to
understand food knowledge from a young age.
Every child should have an
understanding of where their
food comes from and be
able to build a healthy
relationship with food on
good foundations.

Variety
We strongly believe that children's
meals should have
variety in not only
the meals provided
but in texture,
colour and taste.
No boring chicken
nuggets for the fifth
night in a row.

It's more than
taste...
We believe that children's food
should not only be nutritious, but
tasty and ethically sourced too.
A child's first introduction to food
should be exciting and positive, to
build a firm understanding for
future years. Their meals should
activate all the senses and
children should have the right to
their own tastes and experiences
with food.

Education
Children should be surrounded by examples of
good, healthy and tasty food. They should have the
ability to learn different skills &
grow their knowledge through
shared meals with adults.
Children have the right to learn
about sourcing food ethically
and understanding where their
food comes from.

