The dates for the 12th British Sausage Week have been
announced as 2" to 8" November, with the theme this
year being ‘The Magic of the British Banger’. The event
will apparently see eye catching point of sale material and
new sausage-based recipe ideas being made available for
foodservice establishments, completely free of charge.

Tony Goodger, Trade Manager for organisers BPEX
Foodservice, said: “British Sausage Week goes from
strength to strength each and every year, which is no
surprise given the popularity of this classic menu item.
The sheer range of quality sausages now available
demonstrates just how much the British love their
bangers, making it an opportunity not to be missed.

“This year we hope to see more foodservice operators
getting involved. Itis a fun event that drums up interest
and sales for participating establishments, whether they
simply add a new variety or hold a celebratory event.”

For more details go to www.porkforcaterers.com

NEW STARTERS FROM BRAKES

Brakes has increased its frozen vegetarian starter
product line with two new delicious options. Brakes
Goats Cheese and Red Pepper Cheesecake is a tangy
blend of cheddar cheese, spring onion and black olives,
making up a delicious base for a topping of rich goats
cheese and diced red peppers. This savoury tart works
perfectly as a starter, just place on dressed leaves.
Available individually in packs of 1x12, they’re perfect for
portion control, thaw for four hours and serve chilled.

For something a little different, try Brakes Monterey
Jack & Cajun Pepper Fondue served with crudités, or on
nachos for a hands on starter. Blending Monterey Jack
cheese, red pepper and

Cajun spices give ita N

- -
Mexican twist and make the w TS
fondue popular throughout 59( S g
service. Itis available in = TN K

packs of 1x12x100g.

For further information,
call 0845 606 9090, or visit
the website at www.
brake.co.uk Red Pepper Cheesecake.
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The new fat
on the block

Just when we have all got our heads around trans fats, a

new food baddie appears: interesteri ed fats. Although not
strictly speaking new, they have been used since the 1920s,
these fats are becoming widely used as a substitute for trans
fats in processed foods. Like trans fats, these start out as
vegetable oil before undergoing chemical manipulation to
produce a hardened fat. And also like trans fats, this unnatural
rearrangement raises serious health concerns.

The irony is that by many of us stamping our feet over the
use of trans fats, we have unwittingly encouraged manufacturers
to switch to interesteri ed fats in a bid to claim trans fat-free
status. Both fats offer considerable bene ts in terms of shelf
life and cost, by allowing manufacturers to turn liquid oil into a
hard fat, but neither type of fat is good news for our health. The
highly industrialised process of interesteri cation may avoid
the production of trans fats, but interesteri ed oils still contain
chemical residues and other toxic waste products containing cell
damaging free radicals. Furthermore, it would appear that they,
like trans fats, upset blood sugar control and cholesterol levels.

So how do you interesterify a fat? The process works on
compounds in oils called esters, and combines vegetable oil with
stearic acid and alkylinic catalysts. The oil s molecular structure
ismodi ed through the use of chemicals or enzymes to produce
a man-made fat rich in stearic acid an interesteri ed fat.

Where will you nd them? In the same processed foods that
would previously have featured trans fats, like margarine, cakes
and fried foods. Unlike trans fats, however, interesteri ed fats
do not need to be listed in the ingredients. In fact it is very hard
to tell whether a product contains these nasties. Terms like high
stearate or stearic rich fats give you a clue, but it is not as simple
as looking for the term interesteri ed . The chances are that if
a processed food lists vegetable oil whilst also claiming to be
trans fat free , it will contain interesteri ed fats.

My advice? Stick to unprocessed foods where possible, and
read labels to look out for unspeci ed vegetable oil or stearate
rich or high stearate fats in the ingredients lists. Its up to us as
consumers to protect ourselves by staying fat savvy.
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