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This is our region, with its quintessential market towns,
honey-coloured stone, the Rivers Welland and the Nene
running through it and Rutland Water at its heart. This is
the new Cotswolds without the crowds.
Food & Drink

The majority of our
print run goes direct
through the letterboxes
to ABC1 households,
guaranteeing you
first-rate coverage and
readership. We run
our own distribution
teams, which results in more
precisely targeted deliveries. The balance of copies will
go to hotels, restaurants, cafés and through retail outlets
to ensure they are seen by the maximum number of
visitors to each town in our region.
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it. There’s something
this is a good way to get
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Asparagus, poached
duck egg, cured ham and
grain mustard sauce
Serves 4

4 duck eggs
2 tbsp for the duck
3 tbsp white wine vinegar,
eggs, 10ml for the dressing
16 asparagus spears
25g grain mustard
50ml olive oil
1½ tbsp honey
4 slices Serrano ham
1 tbsp chives, finely chopped

olive oil, honey and
1. Combine the mustard,
create the vinaigrette.
vinegar, and mix well to
Set aside.
by removing the woody
2. Prepare the asparagus

bases and peeling.
water to the boil and
3. Bring two large pans of
with salt. Add 2 tbsp
heavily season one of them

match
The perfect drinks
suggest a rich, buttery,
ham and duck egg, we’d

To partner the asparagus,
Chardonnay, Dog Point
have a great New Zealand
oaked Chardonnay – we
it, try an off-dry “Tendre”-style
bill. Or, if you can find
made with Chenin
2015 that would fit the
wine from the Loire Valley
of
Vouvray – a beautiful honeyed
cut through the saltiness
slight sweetness would
the
Blanc grapes. This wine’s
egg, while building on
the richness of the duck
the meat and complement
flavour of the asparagus.
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of vinegar to the other one.
individual cups and,
4. Crack the eggs into four
water vigorously
using a whisk, stir the vinegar
quickly, gently
to create a whirlpool. Working
into the centre of the
place the eggs one by one
water to simmer.
whirlpool and allow the
three
5. Poach the eggs for approximately
inside. Lift from the
minutes until still runny
and keep warm.
water with a slotted spoon
time, place
egg-poaching
of
minute
6. In the last
water and boil for
the asparagus in the salted
Remove, season with
one minute until tender.
warm.
salt and pepper, and keep
plates divide the
7. On four warm serving
a slice of ham over
asparagus spears and place
and pour around
them. Top with a warm egg
Season the top of the
some of the vinaigrette.
and sprinkle with
eggs with salt and pepper,
chives.

base of each
TOP TIP: To remove the woody
snap each stem near
asparagus spear, simply
break in the
the bottom – they will naturally
right place
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BRITISHASPARAGUS.COM

We print what we say we print. Always ask for a Certificate
of Print to be sure. We are never knowingly undersold on
cost per copy.
A full advertiser package that includes editorial and
digital marketing support is available on bookings of six
months or more. This will include a series discount.

Size
Double-page spread
Full page
Half page
Quarter page
Eighth page
Directory
Leaflets

£ Rate exc. VAT
1,400
800
430
270
160
£200 for 6 insertions
from £40 per 1,000

Advertisement sizes
Full-page type
Full-page bleed
Half-page horizontal
Half-page vertical
Quarter page
Eighth page
Directory
Strip

Depth
277mm
303mm
133mm
277mm
133mm
62mm
50mm
30mm

Width
190mm
216mm
190mm
90mm
90mm
90mm
44mm
190mm

We thrive on
being local

Contact our advertisement
managers to get booked up:

We all live locally,
socialise locally, school
our kids locally, walk
locally, shop locally and
enjoy cultural events
locally!

Stamford: Claudia Bayley, 01780 482828,
claudia.bayley@btinternet.com

In the words of Ben
Jones at the Olive
Branch: ‘I like the style
of the Living Magazine
and the fact that it is so
firmly based around
what is going on locally.
Over the years, it has
been an important
marketing tool for us.’

Nene Valley: Bridget Steele, 01733 707538,
bridget.neneliving@ntlworld.com
Rutland & Market Harborough: Tracy Watkinson,
01572 813187, rutlandliving@btinternet.com
Advertising Copy: Rachel Beecroft,
01780 765320, rachel@locallivingdesign.co.uk
Publishing and Editorial: Nicholas Rudd-Jones,
01780 765571, nicholas@bestlocalliving.co.uk
Local Living Ltd, PO Box 208, Stamford, Lincs,
PE9 9FY

