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WEST CORK
HOTEL

" *
+ John, Ruth, Adam & all the staff at )
Field’s SuperValu, congratulations on",

¥ . your 75th Anniversary. o

- Best wishes for the new year from

» all of us at The West Cork Hotel.

ANNOUNCING:

‘READY TO CARVFE’
Takeaway Dinners for 4

Take the hassle out of cooking by letting us do it for
you! Simply let us know 24 hours in advance which whole
roast dinner you would like and we will have it hot and
ready for collection. All you have to do is carve it for that

authentic home cooked look.

Tel: 028 21277
E www.westcorkhotel.com

Congratulations to John and Ruth and all at Fields SuperValu
on their 75th anniversary and wishing you continued success

Pat O’Donoghue
Electrical Contractor @/

North Street,
Skibbereen

Tel. (028) 21407
Residence (028) 21774
Fax. (028) 23122

Industrial - Commercial - Agricultural
and Domestic Installations and Maintenance
Personal Supervision

Tom, Giana and Fingal
and all of us at

Gubbeen Farm

would like to congratulate
Fields Supermarket for all
the years of support they

have given local

Artisan Food makers

75 years of vision
and high standards »

Here’s to the next 75 years from...

Union Hall
Smoked Fish

Union Hall » T: 028-33125 F: 028-33797

Congratulations to John, Ruth and Adam and all at
Fields SuperValu on their 75th anniversary
and wishing you continued success

TIM
LOONEY

Main Contractor on the many
upgrades over the years

Church Cross, Skibbereen
Tel: 028-38170 - info@timlooney.com
Industrial - Commercial — Residential

Union Hall
Fresh Produce

send best wishes to all at Fields

Field’s SuperValu celebrates Rave review
by top Irish
food writers

M 75th annivers

BY JACKIE KEOGH

IT is with a great sense of
‘pride of place’ that the firm
of JJ Field & Co, Skibbereen,
is celebrating 75 years in busi-
ness.

The Cullinane family start-
ed the grocery and bakery
business in 1865, but the Ring
family took it over in 1890 and
ran it until 1935, when Jack
and Maureen Field bought it.

On that date, they made a
commitment to supply only
the finest produce and baked
goods, and to offer a peerless
service to all their customers
—atradition that has been
continued by the third gener-
ation of the family to the pres-
ent day.

The old shop has been re-
vamped many times in the
last 75 years. In fact, every
four or five years, the family
makes a considerable invest-
ment in the business with a
view to creating a SuperValu
unlike any other.

By continually enlarging
and improving the different
departments in the supermar-
ket —which has grown to be-
come a massive 20,000 sq ft

superstore — Field’s has kept
pace with developments in
the industry, but still man-
aged to retain its unique ap-
peal.

Having a modern shop is
important, but so too is the
need to retain the traditional
values on which the business
was built.

With each investment —in-
cluding the substantial recent
investment in the business -
the shelf and floor space in-
creases, allowing for even
greater diversity.

A huge amount was invest-
ed in the store’s new highly ef-
ficient refrigeration units,
which utilise the latest tech-
nology to reduce energy con-
sumption by more than 30%.

The company’s conserva-
tion policy also applies to the
way it manages its waste dis-
posal as Field’s is continually
striving to run the business in
an environmentally sustain-
able maner.

This open and progressive
approach to the business not
only benefits local producers,
it also means that West Cork’s
cosmopolitan customer base
can find in Field’s a range of

goods that is on a par with the
great food halls of London.

To the forefront

It’s not an exaggeration:
John Field was to the fore-
front in championing the
cause of local producers and
in meeting the requirements
of his increasingly eclectic
clientele.

Everyone knows that this
local supermarket was prac-
ticing ‘Slow Food’ principles
long before the name was
thought up.

Field’s has been at the van-
guard of the West Cork food
culture and mentored many
of today’s famous brands,
such as Gubbeen Cheese,
Bunalun, Sally Barnes Smoke-
house, Durrus Cheese, and
Glenilen Farm, to mention
but a few.

By changing with the times
and meeting its customers’
needs, Field’s has retained a
brand of quality that other su-
permarkets are missing.

The company’s innovative
approach and willingness to
invest in the community has
also led to the creation of
more than 100 loyal, long-

ary in Skibb

serving and sustainable full-
time and part-time jobs.

As aleading member of the
SuperValu chain, backed by
the Musgrave group, Field’s
has tremendous purchasing
power - something that also
shows in the range of goods
and the store’s highly compet-
itive prices.

But Field’s always goes one
step more to ensure their cus-
tomers are satisfied: from
their home delivery service
and the major investment in a
new bakery, the business will
continue to serve not only the
people of Skibbereen in ex-
emplary fashion, but also a
very large hinterland in the
heart of West Cork.

Anyone who shops in
Field’s knows very well that it
can be a very social event:
there’s plenty of space in this
superbly organised store to
browse, discover new prod-
ucts, check out the unparal-
leled health food section, chat
with friends or neighbours
who are also in for their week-
ly shop, and taste test some of
the new and innovative local
products that the Field’s fami-
ly have agreed to champion.

Pat and Kornell of the Fruit and Veg team.

Field’s - a friend to fledgling food pro

BY JACKIE KEOGH

A PASSIONATE advocate of
good food, slow food and local
food, Sally Barnes is equally
passionate about Skibbereen’s
unique SuperValu-a shop that
is as interesting and as diverse
as West Cork.

Sally, who has appeared on
countless TV food and cookery
programmes in Ireland and the
UK, speaks about John Field’s
‘kindness, advice and generos-
ity to me as a fledgling produc-
er.’

Years ago, when she discov-
ered the shop first, she recalls
how it was tiny but full of stacks
of fresh local cabbages, onions
and turnips. She said she also
remembers the sale of hot fresh
bread and the large variety of
delicious cakes.

Although the shop has been
modernised many times, in or-
der to keep pace with the times
and new trends in shopping,
Sally said it still retains that tra-
ditional element because in
Field’s you can still buy hot
fresh bread, direct from Field’s
own bakery, and locally grown
fruit and vegetables.

On a more personal note,
Sally said that despite running
avery busy and successful busi-

Cork 021 4302321
Dublin 01 4511915
Limerick 061 417415
Galway 091562555
Armagh 028 37526090

ness, John Field, never made
her feel he was too busy to offer
her advice.

‘Such encouragements were
essential, and gave me the con-
fidence to start pushing myself,
and my products, out into the
bigger world beyond my
doorstep.

He was, and still is, open to
trying out new products — no
matter how peculiar some
might appear to be!

‘In that respect, I think, the
shop will always be “Field’s”
first, and a “SuperValu” sec-
ond. It has been my experience
that people say the word
“Field’s” reverentially because
itismore than a shop: itisanin-
stitution, a testing-ground for
new suppliers in this area.’

Rosscarbery

Longbefore it became a flag-
ship development within the
Super Valu group, Field’s was
renowned for the way they sup-
ported local producers.

According to Willie Allshire,
the Rosscarbery-based pro-
ducer of Caherbeg Free Range
Pork - a traditional business
that prides itself on producing
quality meat with flavour -
‘Field’s rapidly became our
biggest outlet and helped and

CROSS REFRIGERATION
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encouraged us in so many
ways.

‘As we have grown, our rela-
tionship with Field’s has devel-
oped and matured: without
question, their continued sup-
port has been immensely im-
portant to us.

“They stocked all of our new
products as we launched them,
including our dry cure loin
rashers, bacon and ham, as well
as our black and white pud-
ding, and they have shown
great interest in the awards we
have won, whether it’s from
Blas na hEireann, France, Bel-
gium or the UK.

‘It’s my experience that
Field’s know their local suppli-
ers and their customers; and
expect their staff to be equally
passionate about the products
sold. Quite simply, this is a
store that works with its sup-
pliers to present the best to
their customers.’

Ballydehob

Eugene and Helena Hickey
of Skeaghanore Duck fame, a
120-acre indigenous business
near Ballydehob, congratulat-
ed Field’s on celebrating 75
successful years in business.

Helena said: ‘Field’s has
been a great ambassador for
food producers: not just us, but
a huge assortment of produc-
ers throughout West Cork and
beyond.

‘By supporting small local
food producers, over the years,
they have not only helped these
businesses thrive and develop,
they have helped to create sus-
tainable local jobs and boosted
the local economy.

‘Since we stared producing
ducks and geese, Field’s have
not only stocked our products,
they have promoted our prod-
ucts very successfully. For this,
and all the family’s kindness,
we would like to take this op-
portunity to thank them and
wish them the very best for the
future.

Heir Island
The Island Cottage, restau-
rant and cookery school on

Heir Island has been doing
business with Fields for over 21
years.

During that time, the own-
ers, John Desmond and Ell-
mary Fenton, said: ‘our gro-
ceries have been delivered to
Cunnamore pier twice a week
in the summer and once a week
in the winter without ever a
problem.

That level of service is won-
derful, but what impresses
John and Ellmary most is ‘the
friendliness and professional-
ism of the staff — that and the
quality of products it provides.’

According to John, ‘we have
always appreciated the service
that Field’s supermarket has
provided us over the years and
would like to extend our very
best wishes for their 75th an-
niversary celebration.’

Glenilen

In the early days, Alan and
Valerie Kingston, the creators
of the multi-award-winning
Glenilen range, started out
with a little tasting stand in
Field’s supermarket.

Since then the company -
which makes butter, creams,
yoghurts and desserts — has
grown to be in demand
throughout the country, but
they are stilly hugely loyal to
Field’s.

According to Valerie, ‘Field’s
has always been more than
supportive by giving us shelf
space, advice and encourage-
ment. We are proud to supply a
supermarket of such renown
and reputation: May it go from
strength to strength.’

Clodagh McKenna

Like the Kingston family,
Clodagh McKenna had a little
stand in Field’s offering sam-
ples of her homemade paté in
Field’s. Since then, she has
gone on to forge a very suc-
cessful career as a much
sought-after food writer and
TV presenter. In recent times,
she has even launched her own
cookery school. As a mark of
her loyalty to Field’s, Clodagh
returns to Skibbereen on a reg-

BY JACKIEKEOGH

FIELD’S Supermarket is one
of the small number of desti-
nation addresses that has fea-
tured in every single book that
the award-winning food writ-
ers, John and Sally McKenna,
have ever produced.

From the first Irish Food
Guide 0f 1989, to the first
Bridgestone Irish Food Guide
0f 1991, and the eight subse-
quent editions, John and Sally
have sung the praises of this
most singular shop, and its
most singular staff.

Without any exaggeration,
John McKenna said: ‘Field’s is
up there with Ballymaloe
House, The Park Hotel,

The staff knew what they
were selling, and were proud
of it. As we wrote back in
1993: “the shop is nothing so
much as a great big local
store.” We loved that atmos-
phere, that feeling of person-
ality and place, the feeling
that his store could exit
nowhere else.

“Pure West Cork” is what
we would say — meaning that
Field’s is one of those places
that couldn’t exist anywhere
other than in the quizzical, po-
etical mystery that is West
Cork.

Work differently
‘Relationships in West Cork
work differently than in the

We wanted everyone else to he as
good, as distinctive, as this great
West Cork icon - John & Sally McKenna

Milleens Cheese, and a small
handful of others whose work
defines what Irish food is.

‘But to tell the truth, the re-
lationship between Field’s
and the work we do in the
Bridgestone guides is actually
much more that that - discov-
ering John Field’s shop in
1989 helped us to define the
Irish food culture that we
were searching for!

‘The shop set the bench-
mark that we applied to every
other store in the country. We
wanted everyone else to be as
good, as distinctive, as this
great West Cork icon.

‘There was a philosophy at
work in this store that was ac-
tually the antithesis of what
supermarket thinking usually
represents.

The standard supermarket
idea is to "pile it high and sell
it cheap".

‘In many cases, food is
treated like any other com-
modity, and is stripped of its
personality, its sense of origin,
and its human connection.
But Field’s is different in the
most profound way.

‘At Field’s we found local
foods, not just bland brands.

ular basis to support the local
Taste of West Cork Food Festi-
val - an initiative that has the
full backing of Field’s.

Union Hall

The company, Union Hall
Fresh Produce, is delighted to
be part of Field’s 75th anniver-
sary celebrations.

Like Field’s, Union Hall
Fresh Produce is a family busi-
ness, dedicated to growing sea-
sonal produce, but specialising
in strawberries.

The company started outin a
very small way in 1999, but it
has grown year on year, largely
due to the help and assistance
they have received from every-
one working at Field’s. ‘Pat
Collins and his team in the fruit
and vegetable department,
make it a delight to be a suppli-
er. We cannot thank them, or
the Field family enough. And
we’d also like to thank the su-
permarket’s loyal customers,
who have helped to create two
full-time jobs and ten part-time
jobs in our company.’

Skibbereen

Dan McCarthy is another
great example of how the Skib-
bereen supermarket sources
good, fresh produce from a lo-
cal supplier. For well over 30
years, Dan has been supplying
fruit and vegetables to Field’s
supermarket.

During that time, he said: ‘I
have had a good working rela-
tionship with John Field and
his staff and Tam pleased to say
there has always been a big de-
mand for top quality local fresh
produce in his supermarket.’

Schull

REMEMBERING back to
thelate ’70s, when the very first
local artisan foods began, the
Ferguson family, who produce
Gubbeen Cheese, wondered,;
what supports a new business?

‘Education, of course, but
also time spent on the skills
needed to produce the best
possible products.

‘However, if it were to come
down to the market place then

rest of Ireland, and John Field
personifies this with his sup-
port for local producers, his
championing of their work,
his knowledge that they give
his shop a uniqueness that
matches the area.

‘In this regard, Field’s is
not a shop: it is, instead, a
gallery of great foods. A place
that also gives great service
and is, in every sense, a show-
case!

‘For us, and countless more
like us, the entrancement has
never worn off: every visit
feels like a treat, a chance to
discover some new West Cork
food that John Field will be
selling before everyone else.

‘Where other shops feel
frantic - because staff and
customers feel frantic —
Field’s is always relaxed: of
course, that feeling is created
by the sheer hard work it
takes to not simply maintain
standards, but to be constant-
ly asking: ‘How can we im-
prove standards?’

‘When I first walked into
the store 21 years ago, I went:
“Wow!” Twenty-one years lat-
er, and every visit to Field’s re-
mains a “Wow!” experience.

UcCCers

certainly, Giana Ferguson said;
‘we think it is the support and
advice of local shops - particu-
larly skilled businesses that are
well respected and established
in the area.

‘John Field and family run
this sort of shop: they have
years of knowledge of the West
Cork market, they know all
their customers personally, and
they have influence when it
comes to what people are look-
ing to buy for their families.

‘When we first made
Gubbeen Cheese it was early
days - very early days — for the
artisan food movement, and we
wondered would people want
to buy local, seasonal, tradi-
tional and handmade food?

‘It seems strange to be ask-
ing this now because we all
seem to be thinking 'local' these
days, but in the late ‘70s it was
asign of just how ahead of their
time John and his staff were.

‘They supported us right
from the off: they saw how well
our own Irish foods were going
to be received. John knew that
with time, and careful intro-
duction to his customers, our
cheeses would soon be known
by name and bought by locals
and tourists alike on a regular
basis.

‘We have a lot to thank John
and everyone at the cheese
counter for: they sampled the
produce and they talked to cus-
tomers about West Cork's good
artisan cheeses, they worked
through how best to present
the product, and what stage of
ripeness would work well for
West Cork customers. ‘The
Fields were like our partners.
They certainly were our
friends. And today - 30 years
later - they still are! ‘Field's Su-
perValu is a great shop, run by
great people who not only have
a high standard of knowledge
about everything they sell, but
who have real interest and skill
in selling food at its very best.

‘We are all so lucky that they
have a strong base here in the
Skibbereen market place — a
place that represents every-
thing that is truly West Cork.’



