
A
TASTE  

OF INNOVATION



INVITATION
BPE would like to invite you to meet Rob Rees MBE,  
The Cotswold Chef™ who’s behind the inspirational  
Wiggly Worm charity, Ed Swarez, the hugely successful,  
global selling artist and a host of innovative business people  
in an evening of food, drink and entrepreneurial spirit.

The evening is a celebration of the enterprising people and 
businesses working in Gloucestershire and the incredible things 
that happen when we work together. It’s also a great opportunity  
to meet new faces and catch up with old friends - and there’s  
some great food too!

DATE: 27TH NOVEMBER 2014 
TIME: 6PM TO 8.30PM

PLACE:  
SWAREZ ART GALLERY,  
UPPER A1 LIGHTPILL MILL,  
BATH INDUSTRIAL ESTATE,  
STROUD,  
GL5 3QF  
(PLENTY OF PARKING)

RSVP:
SPACES ARE LIMITED  
SO PLEASE RSVP TO: 

FAY.DANIELS@BPE.CO.UK
01242 248290



THE
VENUE  

SWAREZ GALLERY



Ed Swarez is a UK artist based in Stroud who sells his paintings 
and commissions all over the world. His innovative approach to 
painting, he calls it Art Meets Chemistry, is fascinating to see and 
his total enthusiasm for creating something extraordinary often 
leads him to experimentation, UV lasers are a current technique.  
He mainly works with enamel paints which he describes as sticky, 
difficult, hazardous and utterly brilliant.

The Gallery is a converted Mill, full of colour, white space and 
creativity, a perfect place to hold our celebration of innovation.  
Ed will be around to talk about his incredible journey and his 
fabulous paintings.

www.swarez.co.uk



ROB REES MBE  
THE COTSWOLD CHEF



Rob Rees MBE – The Cotswold Chef™

Rob Rees MBE is one of the best chefs, food experts and entertainers around. His 
illustrious career has seen him cook in embassies and palaces across the world. 
Rob’s passion for using food as a tool to bring improved health, well-being and 
self-esteem to the vulnerable and disadvantaged has led to the creation of the 
inspirational Wiggly Worm charity. 

No Child Hungry Gloucestershire

The Wiggly Worm’s latest campaign is working with a number of local businesses 
and organisations to combat food poverty in Gloucestershire. 3.5 million children 
live in poverty in the UK, 16% of those live in Gloucestershire. BPE along with 
Creed Foodservice is committed to working with Rob to help see this  
project flourish. 

Little Green Wiggly Machine

The incredible Little Green Wiggly Machine, a fabulous 1967 Citroen H van, 
lovingly restored and converted into a street food restaurant by day turns into 
a food poverty pop up at night, parking in locations such as Stonehouse, to 
feed those in need of a hot meal. In fact your meal at this event will be served 
from the Wiggly Machine itself, and Rob will be around to chat more about this 
innovative Charity.

www.wigglyworm.org.uk



MENU 



SLOW COOKED CHILLI
WITH RICE

v
MIXED BEAN CHILLI  
WITH HERB SALSA

FINEST ALES 
FROM STROUD BREWERY

& SOFT DRINKS

DON’T FORGET TO BRING YOUR CUTLERY!



ABOUT  
BPE



BPE is an entrepreneurial law firm working with entrepreneurial 
people and businesses across the County. We wanted to celebrate 
the brilliance of our clients and partners by inviting you to our Taste 
of Innovation. Creed Foodservice is one such client, as well as being 
a key supporter of No Child Hungry Gloucestershire.

It’s not a posh nosh, champagne drinking kind of event, but a good, 
honest opportunity to network with like minded people and hear 
some amazing stories.

We might also shout a little bit about the No Child Hungry 
Gloucestershire campaign, or at least Rob might, as it’s 
something we’re all passionate about. We look forward to  
seeing you there.

www.bpe.co.uk
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