
Friday 10 - monday 13 april 2009

Slow Food  
 easter Market 

Southbank Centre Square 
Belvedere Road,  

11am–8pm (6pm Monday)



Purcell Room
The Front Room

The Clore Ballroom
Spirit Level
The Saison Poetry Library
Level 5 Function Room

The Hayward Project SpaceNational Theatre

SLOW FOOD MARKET
Southbank Centre Square

Slow Food  
easter Market
Friday 10 - Monday 13 April 2009
11am - 8pm daily (6pm Monday)

Sample and buy food from a choice of 40  
Slow Food stalls offering fresh, sustainable  
and traditionally prepared produce.
Seasonal British produce includes new season rare-breed spring lamb; 
fresh goat’s cheese buttons with coatings of ash, rosemary and pink 
peppercorns; and also crumbly new pasture Wensleydale and Lancashire. 
From further afield try spring pecorinos, sourced from artisan producers, 
including a dried cherry-coated speciality.

Easter treats include spiced Hot Cross Buns, Easter biscuits and  
Simnel cake, available in vegan and gluten-free versions. Or for a  
more exotic treat, try Middle Eastern sweetmeats and authentic,  
scented Turkish delight. Discover wines made from unusual but  
delicious grape varieties.

There is a festival-long programme of workshops and tastings in the 

Event Tent, plus Easter Egg hunts in versions for children and adults too.

Next Slow Food Market 
1 - 4 May 2009

  Waterloo and Embankment

www.southbankcentre.co.uk  
www.slowfoodlondon.com 
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