
THE GUARDIAN

“A genuinely new product, using 
genuinely 'northern' ingredients 
which surely deserves its places 
among the pantheon of regional 
foodstuffs, alongside Cornish 

pasties and Cumberland sausage”

“The deep-fried snack which has 
taken bars and pubs by storm.”

MANCHESTER EVENING NEWS

“Manchester’s finest new export”

THE INDEPENDENT

A PICKLED EGG WRAPPED IN BURY BLACK PUDDING AND PREMIUM 
SAUSAGE MEAT COATED IN A SPECIALLY SEASONED GOLDEN CRUMB.
Ideally served warm with Mr Holden’s Manchester Relish (a delectably spiced onion relish with Vimto and 
Salford honey). �e product is equally delicious served chilled straight from the fridge.

We thought you’d like to know a bit more about this very Mancu-
nian take on the traditional Scotch Egg. Mr Holden has always been 
a bit of a pub snack fan and one evening, while tucking into a 
pickled egg at his favourite local ale house, he had a brain wave – to 
put a pickled egg inside a Scotch Egg instead of a regular hard boiled 
egg. After some experimentation, the Manchester Egg was born.

Since it’s creation in 2010, this savoury Mancunian 
tapas has become a national sensation. It has 
featured on XFM, Food Network, BBC Radio (both 
nationally and locally) and has been awarded BBC 
Olive Magazine Pub Snack of the Year. It has also 
gathered an increasing number of celebrity fans 
including Phil Jupitus, �e Manic Street Preachers, 
Mark Radcli�e and Stuart Maconie.

Since launching, the Manchester Egg has only been 
made available at selected food festivals, Christmas 
Markets and approved gastro-pubs. �roughout 
December we were invited by Manchester City 
Football Club to provide a stall at the Etihad 
Stadium, selling out before each game.

Given the sales volume and level of enquiries, wider 
routes to market are currently being considered 
along with larger scale manufacturing strategies.

MR HOLDEN’S FAMOUS 
AWARD WINNING 
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