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1. Introduction

I come from a farming family and graduated from Harper Adams Agricultural College in 1988 with a National Diploma in Poultry Husbandry. I then joined the family business which at that time was primarily poultry processing running a broiler group of local farmers. 
The business has grown, altered and adapted over the last 40 years to the point where we are now the oldest independent food wholesaler in the county. (See appendix B for our sales growth over the last ten years. Whilst we no longer process poultry here we have maintained and strengthened our links with the farming community and primary food producers through our membership of the Cornwall Agri-food Council and Taste of the West. We have also been extremely active the promotion of local produce both within our business with our very extensive Cornish range. See appendix E (our price list) and www.doblefoods.co.uk (for our online price list)). We  also work outside the company with our partners in Cornwall Catering Excellence. (See appendix D and www.cornwallcateringexcellence.co.uk ) to promote the use of Cornish produce in the catering trade).
Cornwall Catering Excellence runs the Cornish Challenge; a competition for six teams of four chefs to produce the best three course meal possible using Cornish seasonal ingredients. Each team has to produce 22 meals to serve two tables of ten plus one meal for judging and one meal for display. The dinner has established itself as one of the most prestigious catering events in the county and is also important in spreading the word amongst our important guests. Cornwall Catering Excellence is a trade association of seven of the leading companies in the catering and hospitality industry in the county all of whom are committed to local produce and supply.
2. Doble’s Cornish food sales
With the help of Objective One funding the Cornish food and drink industry has grown tremendously (£½m) over the last 10 years (Reference Food Processing and Distribution in Cornwall and the Isles of Scilly 2003 and 2006 the University of Exeter Centre for Rural Research). Much of this growth has (in my opinion) been as a result of the public perception that the produce is natural and grows in a clean and healthy environment. At Doble’s we have worked hard to market Cornish food and encourage its use by Cornish caterer. We have been very successful at doing this and now sell well over £400,000 worth a year. For our business this is very significant and is business that must not be damaged in any way. We fear that any contamination of the Cornish air quality and soil will have an immediate and lasting effect on our sales of Cornish produce to the detriment of our business and that of our food and non-food Cornish suppliers. Reference Proof of Evidence by Stephen Vinson section 7.7.3 which refers to a similar facility “The Edmonton energy recovery centre in London is located adjacent to a new business park and the parks’ agent had handled two enquiries from food manufacturers that eventually decided against relocating to the site. The agents view was that this was due to the presence of the plant and an adjacent sewage works and concern about loosing customers who might be concerned about potential contamination of food from these facilities.” 

Using the New Economic Foundations multiplier effect (appendix A; our sales of Cornish foods convert to a benefit to the Cornish economy of in excess of £2 million. Others will I am sure give figures for the total Cornish food and drink industry which is now worth over £1½ billion.
3. Our customers commitment to local produce

Many of our customers are passionate about offering the very best of local food and having a menu with a distinctive Cornish flavour to it. This is particularly important to the tourist industry where we all strive to improve the visitor experience. Doble’s and the other members of Cornwall Catering Excellence are long time supporters of the Cornwall Tourism Awards which promote excellence in all areas of the tourism industry. The dining experience is one of the most important features of the visitor experience and food tourism thanks to the likes of Rick Stein and Jamie Oliver is now a reality. This is further encouraged by marketing from Visit Cornwall; see http://www.visitcornwall.com/gourmet/ . Further support for this comes from SW Tourism who said in their press release in February 2010 “Local food and drink is an important element of a visitors holiday with the majority of visitors happy to try local food and drink if they come across it. Our research also shows that the quality of the product is certainly one of the top motivators for choosing food and drink when on holiday in the region.” The foundation for this growth in excellent dining in the county is the availability of the very finest raw materials for the chefs to use; if we allow anything to damage the wholesomeness of those raw materials we will severely damage this growing business.
4. Future growth potential

I believe there has never been a better time to promote local produce than now. The popularity of cooking on television has helped to heighten a general interest in good food and has informed and educated the public. The recession too has counter intuitively done the industry good with value for money combined with good fresh local ingredients making good food more affordable and this has helped to grow the business which brings increased volumes to the Cornish producers. The tide is flowing strongly in our favour and my company sees considerable growth potential over the next few years. With the expansion of the market comes the potential for new entrants into the market and new products to fill some of the gaps that Cornish products don’t currently fill. Producers have to believe in what they are producing; I think they are less likely to do so if this very large incinerator is built casting a (metaphorical) shadow across the county.
For all these reasons set out above Doble Foods request that this planning appeal be refused.
