
Taste of Ullapool is a new area food 

& drink initiative supported by High-

lands & Islands Enterprise along 

with North Highland Tourist Group 

and the Northern Food Initiative.  

Itõs objectives are to provide a 

promotion focus for Ullapool and 

surrounding areaõs food producers 

and eateries which highlights the 

importance of authentic food ex-

periences for visitors to the area . 

Also , it aims to provide producers 

with a unified marketing approach 

and encourage more local restau-

rants to use a greater per centage 

of local products and at the same 

time displaying itõs local origin on 

menus and other promotional mate-

rial.  

Local food & drink is the common 

factor for all visitors to the area 

and it is important that they know 

where the local produce can be 

either bought or served. It becomes 

a key brand of the area and hope-

fully promotes the quality and 

uniqueness wherever possible.  

Exhibiting at Living Food at Cawdor 

Castle gives us our first opportunity 

to promote itself.  
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Promoting the best of the area  

 

Taste of Ullapool  
Newsletter @ Living Food Show ñ Cawdor Castle  
September 2011  

¶ A food 

and drink 

initiative 

to help 

promote 

Ullapool 

and itõs 

local food 

producers 

and res-

taurants 

whose pol-

icy is to 

buy local 

wherever 

possible  

Picture of Ullapool harbour and fishing trawlers alongside along with 

pictures of langoustines and lobster which are landed by local creels    
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Ullapool Smokehouse uses 

Wester  Ross Fisheries 

prime product which is then  

smoked in a traditional way 

with oak chippings and malt 

whisky. Smoked cheese is 

also  available  . Shop is open 

in mornings only and full on -

line order service is available  

Salmon  swimming and being 

hand fed   

Ullapool Smokehouse  
4 Morefield Ind Estate  

Tel : 01854 613881  

 Web : www.ullapoolsmokehouse.com  

Summer Isles Foods  
Altandhu ñ Nr Achiltibuie  

Tel : 01854 622353  

Web : www.summerislesfoods.com  

Wester Ross Fisheries  
Ardmair ñ Nr Ullapool  

Tel : 01854 612121  

Web : www.westerrossfiheries.com   

Wester Ross are delighted to 

support the Taste of Ullapool 

Initiative. Weõve been growing 

salmon in the Ullapool area 

since 1978 and now employ a 

total of 50 staff , 30 of which 

are based in the Ullapool area. 

In common with all Scottish 

Seafood , we are experiencing 

strong demand from all estab-

lished markets , however we 

pay particular attention to the 

local trade , supplying both 

retail , catering and salmon 

smokers. 

Promoting our salmon that is 

grown and smoked locally is 

always appreciated by visitors 

to the area . Our unique niche 

promoting òHand Reared on 

Sustainable Fishmeal ò is prov-

ing popular with our custom-

ers , and is a clear transparent 

message which consumers 

understand.          

Summer Isles Foods is a long 

established specialist located 

in the far North West of 

Scotland right in the heart of 

the Scottish Salmon producing 

area , so it gets first choice of 

the best quality salmon for 

smoking.  

Smoked Salmon is available in a 

number of unique and distinc-

tive cures :  

Traditional Sweet Cured  

Peat Smoked 

Whisky Cured  

Gravõd Lax Style 

Organic & Smoke Roasted  

You can choose from hand 

sliced side of approx 1kg and  

long sliced packs.  

A number of Michelin starred 

restaurants are supplied in the 

UK & Europe so you can be 

sure of superior quality       

There are two partners, Iain 

Boyd and Andy Reeve. Their 

aim is to produce the very best 

traditionally smoked salmon. 

Together they do all the work 

from smoking to slicing as well 

packing and dispatch. They 

specialize in mail order but 

also sell direct to a number of 

quality hotels and restaurants 

as well as the Ullapool Satur-

day Market.  

Between the partners , they 

have 60 years experience in 

salmon , herring and smoking. 

They use their knowledge and 

enthusiasm to produce smoked 

fish that tastes like the luxury 

it should be rather than as a 

commodity it has become.  

  

Ullapool Smokehouse a small 

smoking business based in the 

fishing village of Ullapool on 

the North West coast of 

Scotland.  

 

Sumer Isles sells itõs smoked products 

throughout the UK and overseas . The 

product can be viewed being made at 

their factory  as well as bought at the 

shop  and or by onñline purchases     

T a s t e  o f  U l l a p o o l  



Kylesku Hotel  
Tel :01971 502231  

Web : www.kyleskuhotel.co.uk  
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Kylesku Hotel is set in the heart of 

the North West  Highlands and is a 

perfect base for exploring the far 

area , or just enjoying the fantastic 

views . 

We are passionate about food. 

Using the local fishing boats daily 

catches , seafood is our speciality.  

Our aim is simple . It is to tempt 

you with the freshest , most local 

quality food in  welcoming and com-

fortable surroundings.  

Why not come and sample some 

locally caught shellfish , or indulge 

yourself in our seafood platter ?  

We have a separate vegetarian 

menu and a good variety of quality 

Highland Meat.  

Whatever you choose , why not 

wash it down with some locally 

brewed real ale or simply a re-

freshing glass of wine.  

We look forward to seeing you and 

sharing our food and drink passion.  The bar / dining room which is open 

for serving at lunchtime and eve-

nings with itõs view over the loch 

and beyond. 

Local suppliers are referred wher-

ever possible on the menu  

innovation. From making our own 

clay to the finished pot , each piece 

is handmade by a dedicated team 

of craftspeople in Lochinver and 

Ullapool..  

Our collections include Giftware , 

Tableware and Cookware , all avail-

able in our centres in Lochinver or 

Ullapool or through our Trade 

Stockists or online shop.  

We also make individual pieces for 

exhibitions or special commissions  

Highland Stoneware pottery is 

situated in the North West High-

lands of Scotland. It was formed in 

1974 and has built up an interna-

tional reputation for quality and 

and we regularly produce bespoke 

Tile Panels. 

Each item is hand painted and our 

artists are encouraged to innovate 

and develop designs , so no two 

pieces are the same.  

Visitors are welcome to see the 

making process at our workshops.     

With a custom -designed Keder 

greenhouse and outdoor garden , 

the trio have built up a  good busi-

ness supplying local retailers , 

cating establishments and visitors 

to the growing house with a wide 

range of produce including salads , 

herbs , tomatoes , strawberries , 

cucumbers , courgettes , peas , 

beans , brassicas , potatoes , car-

rots , chard , beetroot , soft fruit 

and edible flowers. All the produce 

is picked on demand and delivered 

wherever possible as part of a multi 

purpose journey.  

The Keder greenhouse has raised 

beds for soil based growing and a 

variety of hydroponic growing sys-

tems. The greenhouse is powered 

by itõs own micro wind turbine and 

water is supplied by harvested 

rainwater.      

Indoor and outdoor soil is enriched 

with local farmyard manure and 

seaweed and no pesticides or 

chemicals are used.  

There is a well established mail 

order system.    

 

The Achiltibuie Garden was estab-

lished on croft land in 2008 by 

Alison , Diana and Julie to provide a 

local source of sustainable , good 

quality , fresh , seasonal produce.        

Achiltibuie Gardens  
Achiltibuie  

Tel : 01854 622202  

Web :www.achiltibuiegardens.com  

Highland Stoneware  
North Road ñ Ullapool  

Tel : 01854 612980  

Web : www.highlandstoneware.com  

 

 

Kyleskuõs renowned fresh 

and locally caught served 

langoustines   



  

Inver Lodge Hotel  is set amid one of the last great unspoiled 

wildernesses in Europe. The Hotel offers visitors a tranquil re-

treat of outstanding natural beauty . For anglers , walkers , bird 

watchers or anyone who loves nature , a stay here gives you an 

opportunity to experience the spectacular natural environment 

while enjoying the luxury facilities and excellent cuisine of one of 

the best hotels in the Scottish Highlands.      

The internationally renowned chef , Albert Roux has taken over 

the kitchens at Inver Lodge and he explains that he provides 

òhearty country cooking using all the wonderful products from the 

sea, which is literally at the doorstepó   

Leckmelm Farm  
Quality Cottages , Highland Beef 

and Lamb plus Butchery  

 
Tel No : 01854  

 Website : www.leckmelmcottages.co.uk  

 

Broomview Cottage  
Quality Rooms, Food & Views  

Eat with us and experience real 

quality  

 
Tel : 01854 655300  

Email :room@broomview.co.uk  

Website : www.broomview.co.uk  

 

 

Hotels and Restaurants  
Establishments who have a committed local sourcing policy  

A Taste of Ullapool Food & Drink Trail brochure is expected to provide more  restaurant choice and detail when it is complete d i n 2012  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Taste of Ullapool Food and Drink Initiative has been supported by Highlands & Islands Enterprise ( HIE )  

Contact is : David Parker ( Tel : 01854 65300  or email on parkyatdeanst@yahoo.co.uk )  

Inver Lodge Hotel & Chez Roux Restaurant  

Lochinver  

Tel No : 01571 844406  

Website : www.inverlodgehotel.com  

 

  

: 

 

Summer Isles Hotel  

Achiltibuie  

Tel No : 01854  622282  

Website : www.summerisleshotel.com  

 

The Summer Isles Hotel is regarded as the òEpitome of 

Hospitality ò . The hotel has produced multiple award winning 

5 course menus and everything is home produced , locally 

caught as well as reared or foraged.  

The restaurant overlooks the beautiful and remote Summer 

Isles and boasts 5 Star luxury accommodation. It is managed 

by Jody Marshall on behalf of owners Terry & Irina Mackay .  

It has a unique Whisky Snug with unusual finds and a 500 bin 

wine list. The original crofterõs bar is open all day for coffee 

and snacks , lunches and less formal meals. It is 30 mins 

drive from Ullapool.    

A high quality and modernised croft 

providing guests with a full selection of  

meals using local and home made produce 

and ingredients.  

Comfortable accommodation with views 

down Loch Broom and in a welcoming and 

hospitable environment .  

Open throughout the year.    

Leckmelm Farm provides a 

range of high quality cottage 

to let which are built to a high 

standard and enjoy the views 

across Loch Broom. 

The Farm rears quality beef 

and lamb and supplies locals as 

well as restaurants in the 

area .    

The local growers group gar-

den within itõs grounds.  


