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tional cheese presses, all made at the turn of the 20th century by
local press makers including Clay & Sons, of Ellesmere, WH Smith
and Birchall Brothers, both of Whitchurch, and George Brothers, of
Nantwich, with all handles made separately by T Corbett of Shrews-
bury. One of the presses was the first-prize winner from the London,
Birmingham and Amsterdam Exhibition for new products. As well
as single presses, the Appleby family have double presses — more
rare, as they enable two cheeses to be pressed side by side. All were
designed for farmhouse cheese made in cloth and calico-bound, giv-
ing a more precise finish to the product.

Nowadays the family milks 400 Fresian Holstein cows for three
varieties, Appleby’s Cheshire, Appleby’s Smoked and Appleby’s
Double Gloucester.

The story starts with Lance and Lucy Appleby, who both grew up
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Prince Cbar/és with Christine Appleby.

the archives of the Ministry of Agriculture, Fisheries and Food.
Progress

Though theirs is a traditional product, the Applebys have never
shied away from progress, and use a floating rotary milking parlour,
which was revolutionary when installed in 1993, only the third of
its kind in the UK.

Appleby’s was given the royal seal of approval in March this year
when Prince Charles visited Hawkstone Abbey Farm for a day in his
capacity as Patron of the Specialist Cheesemakers Association.

Edward and Christine’s son Paul, his wife Sarah and sister Clare,
are now fully involved in the business. Paul has been working along-
side his parents, learning the art of farming and cheesemaking, sup-
ported in the dairy by head cheesemaker Garry Gray and the team
on the farm.

Clare has taken responsibility for market-
ing and business development. This third
generation has refreshed the branding of the
business, produced new marketing literature
and launched a new website (www.apple-
byscheese.co.uk). Appleby’s cheese can be
found in the top-tier ranges at Waitrose and
Marks & Spencer nationally, as well as in
specialist cheese shops. It is also sold locally
at Appleyards, Battlefield 1403, Buttercross
Farm Shop, Strefford Hall Farm Shop and TO
Williams of Wem.

Cheshire is the oldest recorded cheese,
mentioned in the Domesday Book. By the
1920s there were 1,200 farms producing
farmhouse Cheshire cheese. Yet today, the
Appleby family is the only remaining pro-
ducer of real unpasteurised, calico-bound,
matured-on-the-farm, traditional Cheshire
cheese.



