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heese has recovered from the

dull 70s and 80s when those

who upheld the industry's
traditions had very little voice. Today
it's totally different. Former pop stars
and TV celebs are now established
cheesemakers, adding to a colourful
bunch of talented mavericks
determined to be different. Brits are
discovering joy in great cheese that has
been under their nose for years; hard
pressed Cheddars, blue varieties, soft
and rind washed; crumblies; goat's
and ewe's milk types; aged and
youthful styles; unpasteurised and
organic; and so the list goes on.
Here's a closer look at some of the
key categories:

Stilton

As the King of cheeses Blue Stilton
sometimes struggles to retain its
crown; the elite group of Colston
Bassett and its long tradition of
uniqueness and dominant flavour is
contrasted with the more youthful
style of Quenby Hall - a very
worthy newcomer.

Cheddar

It would take an encyclopedia of detail
to complete, ranging from the rich,
intense and powerful farmhouse style
of Denhay in the South West, to the

smoother slower, developing
flavours of Old Shire from South
Caernavon.

Territorial
Some of the territorial
or county cheeses have
developed strong
brand identities to
achieve national
appeal. Farmhouse
Red Leicester made
by Belton is one of
those worthy of
consideration, as is :
Gorwyd Caerphilly, a sharp, full
flavoured classic regional cheese
and a proud flag carrier for Wales.

Goat's cheese
It seems the French have forever
dominated soft goat's cheese, but
British varieties are starting to make
more of an impact.

The strangely named St Anthony’s
is made by Cornish Country Larder
in the South West. It's a sharp, tangy,
squidgy and square-shaped goat's
cheese that beats all rivals on flavour.
When it comes to hard goat's varieties
there are many contenders for the
‘daddy of them all' top spot.

Soft ripening

Stinking Bishop demonstrates to our
Gallic cousins that we too have great
skill in soft ripening cheese. Oozing
out of its banded hoop, this tasty
contribution to British cheese heritage
could steal KFC's 'finger licking good'
strapline. | am not however condoning
this approach for those charged with
its retail sale!

Smoked

Shakespeare's reference to Cleopatra's "infinite variety’
is a very appropriate association for British speciality
cheese, says George Paul at Bradbury & Son

The origins of this are not entirely clear.
Was it about a flavour variation or a
marketing man's fantasy? Whatever
the reason, a smoked version of
everything started to emerge in the
90s, most of which are now deceased.
Smoked Cumberland is perhaps the
quality champion of the sector, a real
handmade, hard pressed and
unpasteurised type, slow smoked for
days to create an infusion of flavour
that surpasses all of the mass-produced
commercial offerings.

Unpasteurised

That anathema to technical folk and

to the holy grail of cheese lovers, yet
the UK has a whole group of leaders in
this class. So what to choose? George
Keen's great West Country Farmhouse
Cheddar or the Appleby family's
Cheshire are two examples that show
the infinite variety.

Ewe's milk

There are some outstanding ewe's milk
cheeses. These range from the luscious
Mrs Bells Blue, the piquant sharp
Lanark Blue and the highly regarded



