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Cheddar cheese is made all over the world, but when it comes
to great Cheddar there is no substitute for the real thing -
cheese handmade on farms in the West Country according to
the region’s traditional methods with milk from the region’s
cows. The EU PDO regulations enshrine these features and are
what make West Country Farmhouse Cheddars special and taste
superb.

The PDO scheme was established in 1993 to protect the names
of traditional foods in order to define their authenticity and
preserve their place of origin, traditional methods of production
and essential ingredients. A Cheese can only be called "West
Country Farmhouse Cheddar'if:

It is made using milk from local herds reared and milked in
the counties of Somerset, Dorset, Devon or Cornwall. This
ensures that the cheese has a particular texture and flavour,

And of course, real Cheddar made to PDO guidelines
contains no colouring, no flavouring and no preservatives,

Itis made and cut in these same four counties to traditional
methods. These methods include the cheese being made
by hand. Once the whey has been drained off the curd is
repeatedly turned by hand to ensure that all the moisture is
drained away - the famous process known as ‘cheddaring;

- The cheese must be made and matured on the farm and
must be aged for at least 9 months. Authentic farmhouse
Cheddar doesn't leave the farm from the moment the milk
arrives from the parlour until it's ready to cut and pack. This
means the Cheddar remains in the care of the farmer who
can ensure that it is produced and stored to the very highest
standards required of a premium cheese,

The PDO symbol is the consumer’s guarantee of quality and
confirmation of the care and attention to detail that West
Country Farmhouse cheesemakers invest in each and every
cheese they make.
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Discovering Cheese

West Country Farmhouse Cheesemakers are a group of farmers
predominantly based in the South West of England, who came
together to form the group in the early 1990s to pool resources and
apply for PDO (Protected Designation of Origin) status. The names and
location of the farms are shown in the map
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arbers Family are another West Country Farmhouse cheese makers
ituated on Maryland Farm, Ditc
1833, which makes them the oldest cheese - rs in the UK, unique
to Barbers cheese and key to achieving a quality cheddar flavour is in
the type of "starter” culture they use. Natural Mixed Cultures are made
up of many strains of flavour producing bacteria and when mixed
correctly produce cheese with a flavol at gives a wonderful
lingering aftertaste in the mouth. These types of cultures have all but
disappeared from cheese production today

Lye Cross Farm are al

three generat ions

50 situated in the West Country and since 1952
lvis family have been dedicated to making

he highest quality Chf"d La cheese on the family farm situated at the
oot of the Mendip Hills, only a few miles from the village of Cheddar -
the original home of Cheddar Cheese Making. Traditional methods
and skills such as "cheddaring” - the age-old process of turning and
stacking the curd by hand - are used together with modern
technology to produce cheese. They also produce a range of organic
Cheddars,

Dairygold Food Ingredients have w ablished relationship with
most of the above manufacturers and have trialed -'hei’-'hef‘sec
through our factory to understand the variety of formats that can be
ieved. These formats include grated, sliced, diced and bowl
chopped, which are suitable for food manufacturers and foodservice
users.

West Country Buck Rarebit
with Smoked Bacon




