Hospitality towards shrine Pilgrims and day visitors.
Talk by Pat Marshall at the Anglican Shrine, 13th September 2019
Firstly I would like to tell you some briefly about myself and my connection with Walsingham.
 I am the Catering manager and was born just over a kilometre away in great Walsingham,  I have always lived and worked locally and came here to work at the age of 26 having now been employed here over 30 years and love what I do. Some would call me a local yocal. 
I have a team of  up to 30 employed staff in the busiest part of the year, added to that I have volunteer staff, some that live locally and some that come and stay at the shrine for periods of time to help out.

The department is split into two sections.

Firstly the Refectory which is above us, this has a seating capacity for 185 guests  and is where we cater for our residents Pilgrims and Day groups that wish to visit from their parish for the day.

We serve three meals each day for 44 weeks of the year, this is what I would call good English home cooked food.  
We are proud that we source as much of the food as we can locally and virtually all food is cooked on site and freshly produced daily. We have a team of chefs and dining room staff that do their best to assist all pilgrims.  

Many pilgrims need assistance with simple things like carrying their trays and bringing food to tables for those unable to manage themselves, whereas some have quite complex health issues and require diets that are tailored purely for their individual needs.
We recycle as much waste as we can here at the Shrine and one of my jobs is to look manage the waste.  At one time all our waste went into landfill whereas now two thirds of our waste is recycled.

Norton’s on the other hand is our cafeteria where you are seated now caters for both Pilgrims and the general public.  I like to think we offer a smile and welcome for any visitors to the Shrine and for many this may very well be their first experience of the Shrine so it is crucial that we create a lasting first impression.

We open at 9am throughout the season and depending on our residency are usually open until 11pm during our pilgrimage season and 4.30pm during our closed season.  This is open 51 weeks each year just closing over Christmas and 1 week during January for decorating and to undertake annual repairs. 
In Norton’s we offer Gluten free, & vegan alternatives to cater for an ever changing society  fair trade tea and coffee purchased from a local company though of course the tea and coffee is not grown in Norfolk !!  All cakes are homemade on site these include lavender Shortbread made from Lavender out of the garden here at the shrine.  We also provide breakfasts and light snacks served during the day. 
 The trend follows throughout the department with the food is sourced locally our cheese  Mrs Temples comes from 1 mile away  at Wighton , Stephen Temple inherited the dairy farm at a time when the industry suffered depressed prices: His wife Catherine choose to help out drawing on her family farm in Stilton Country and started producing “Binham Blue” Stephen then established an anaerobic digester to produce energy and hot water from the whey- enabling “carbon neutral”  Norfolk cheeses.  This was one of the first anaerobic digesters in the Country. The cattle are extensively grazed and fed largely on homegrown forage crops, including nitrogen fixing Lucerne, roots and grains.

Our Ice cream is made 10 miles away at Grange farm, Stody , they too  found problems with the introduction of milk quotas so diversified by making yoghurt and ice cream.

We produce our own fruit cordials from our own fruit and Elderflower picked in the village, we also make homemade lemonade which is one of our most popular cold drinks. 
Local Apple juice and cider is purchased from Wells Next the Sea about 4 miles from here and this is from Norfolk grown apples.

Those of you that ate with us last night will have also had crabs from wells and these we have on the menu on a regular basis.

 Bread is produced by a local family baker ran by two brothers and they bake bread with tradition methods even our  Crisps are produced in Ely just 50 miles away. 
We serve local Real ale  from two different local brewers  one of them Barsham Brewery. West Barsham estate in North Norfolk, home to the Barsham Brewery, is steeped in farming heritage. Susanna Soames’s family have owned and farmed the land here for generations. In an area renowned for its top quality agricultural soil, North Norfolk’s sea air and unique micro-climate help us produce some of the best malting barley in the world.  Maris Otter Barley is then malted  at Crisp Maltings which is two miles the other side of Fakenham . The malt is  blended with beautifully pure water from our own well to make  of six different  beers, 
The second Brewery is Panther Brewery near Norwich, these like Barsham a very small brewery who produce beer from locally sourced barley but this company also produces  low alcohol beer. 

Our most popular gin is from the Black shuck company, this is a local family business created in 2015 by the Saunders family, initially picking sloes  to make sloe gin. After this proved successful they progressed onto producing their own the Gin which they named Black Shuck legend. The Black shuck is derived from English folklore, being the name given to a ghostly black dog that has roamed the Norfolk and Suffolk countryside for centuries.  The company now produces many different gins and gin liqueurs. 
.

We encourage local trade as this helps sustain us when we have few or no pilgrims in residence and we welcome cycling groups on a regular basis some even using us for signing in at time trials. Several local people use Norton’s as a meeting place and are aim is to encourage more of this.

The Shrine is the largest employer in Walsingham and we believe in employing local residents to help the local economy.

I finish by staying what a privilege it is to work here at the Shrine where many Pilgrims see us as a second home and look for friendly familiar faces.

Any questions ??

