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85 year old Daphne Traynier, from Caister-on-Sea will have her dreams come true 

this Sunday when she gets to meet her hero, TV chef Chris Coubrough.  Chris, a 

New Zealander who has built his career in Norfolk and stars in ITV’s Costal Kitchens, 

will cook a licorice inspired lunch for Daphne at The Crown Hotel, Wells-next-the-

Sea.  

 

Daphne has had a 25-year licorice addiction and thanks to her loyalty, Panda 

Licroice have named her their biggest fan and brought in Chris to help celebrate 

her birthday, she’ll be 86 this weekend. 

 

Daphne came to the attention of Panda Licorice when she wrote a heart-felt 

letter to the confectioners. Lisa Gawthorne International Marketing Manager at 

Panda Licorice commented: 

 

“Having received Daphne's letter we got in touch to thank her for her loyalty. 

Before long everyone in the office had heard about her and decided we should 

do something special. What better way to thank her than to arrange a special 

birthday meal produced by her favourite TV Chef?”  

 

Daphne eats Panda Licorice every week, and was even excited when her 

younger brother sent her a selection of Panda Licorice for Christmas recently. She 

swears the licorice must be doing something good for her, as she's soon to be 86. 

And it's no surprise, considering that Panda Licorice products are made using a 

traditional technique, so they are free from artificial preservatives, colours and 

flavours. 

-ENDS- 



 

For more information contact Rick or Jane at Smoking Gun PR on 0161 921 8164 or 

panda@smokinggunpr.co.uk 

 

Notes to Editors 

All Panda Licorice products are suitable for vegetarians. The All Natural Range is 

also suitable for Vegans, halal and kosher diets. 

Panda has been producing the world's leading premium quality, soft eating 

licorice since 1927. 

The secret of the unique Panda original flavour lies in carefully cooking only four 

simple all natural ingredients – molasses syrup, wheat flour, licorice extract and 

aniseed oil. 

To find out more visit:  www.landoflicorice.co.uk 

Become a fan on facebook http://www.facebook.com/pages/The-Land-of-

Licorice/58934566422 

Follow us on Twitter at http://twitter.com/pandalicoriceuk 


