mi|]CHEESE COUNTER OF THE YEAR

il2s

BEST BRANDS 2013-14

O.IUN

hike wn, e U
~ asK for dehails

.~1’ J

o

»H
i

hird instalment of Le Gruyére AD

eese counter and bes!

s

The Courtyard Dairy
Settle, North Yorkshire
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Dales come from nowhere to take
both Big Cheese Challenge titles?
Part of the explanation s
that, although the shop is new,
Andy Swinscoe is & relatively old-
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Courtyard Dairy is housed n a

tiny but beautiful converted store
farm building. Most retailers would
struggle with the space ——§m—
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~ there's barely room to swing a
salami, only one small wandow
and the walls are two-feet thick
But these are actually positives for
a cheese shop, making it much
easer 1o contral humidity and
temperature, wrning the space into
a de facto maturing cave. The lack
of room has seen the shop hane
ts range to just 30 cheases, which
means stock is turned over guickly
and the product is sold in excellent
condition.

“Our ethos 5 to sell only the
best cheeses from British and
Continental farmhouse cheese-
makers," says Andy Swinscoe. “\We
want ta champion and support
people who are making cheese by
hand with unpasteurised mifk from
their own herds. There aren’t many
of them left.”

Cheese 15 displayed in eye-
catching piles directly on top of
the counter, thanks 1o an air-
conditioning system that controls
the temperature and humidity of
the entire shop, The majority are
British and include classics such as
Kirkham's Lancashire, Beenleigh
Blue and Sparkenhos Red Leicester,
hut there are lesser-knawn cheeses
such as newly launched Litthe Anne
and Baron Bigod, and hard-to-
find Fedenia (a hard cows’ milk
cheese from Cheshire), Swinscoe
manages to get hold of these
products because he has such good
relationships wath cheese-makers.

*Pretty much every producer
| stock I've visited and made
cheese with,” says Swinscoe

"That includes Franch cheeses like
Tarentaise: a goats’ cheese made
high up o Mont Blanc. | speat time
up there when | was with Mons. Its
ane of the most beautiful places on
earth "

Pictures of the cheese-makers,
taken by Andy on his visits, adorn
the wall next to a map of British
cheeses, while there is further
information n framed ‘local hero!
profiles and on handwritten
blackbicards,

Given such a small range in store,
The Courtyard Dairy is able to buy
whale cheeses directly from farmers,
which are matured in the shop.
Swinscoe visits Kirkham's every few
rrionths to choose specific cheeses,
while Hafod cheddar is bought

maonths, but matured for

yer three, “Wae think it tastes

rat 14 months,” he says
5 Dntinentais, suppiied by ivions,
£ m gle Gruyere du Jura, Bleu des
& 5 gses and Langres, and there is a
& 5 b range of Italian charcuterie
wont eighth-generation Tuscan
producer Falorni. Add in extras
like Rosebud Preserves, local water
crackers and smart cheese boards,
plus a growing online and wedding
cakes business, and you have pretty
much everything you could want
from a cheese shop

Maybe this year’s Big Cheese
Chalienge winner wasn't such a
surprise after all
www.thecourtyarddairy.co.uk

[~

CHEESE COUNTER OF THE YEAR

s

Arcadia Deli, Belfast
This family deli has been trading
since 1933 and the cheese

counter remains the engine of

the shop. Insh chegse is naturally
well represented, with farmhouse
classics such as Gubbeen and
Coolea from south of the border
and a comprehensive range

from Northern Ireland’s up-and-
coming cheese sectar, including
Leggygowan and Kearney Blue.
There's a pleasing Aladdin’s Cave
approach to display with around
100 different cheeses closely
stacked together and clearly
marked in terms of argin and price,
The kriowledgeable staff are happy
to explain the rest to customers
www.arcadiadeli.co.uk

Arch House Deli, Bristol
A well-considered range of mainky
British cheeses look stunning
against a contrasting backdrop of
grey slate on the counter at this
Bristol del

Owners Dawd and Debbie
Greenwood do a good job of
covering all bases with British
territonials, such as Ganwydd
Caerphilly and Charles Martell
Single Gloucester, and dlassic
Continentals, from Monte Enebro

to Fourme d'Ambert, The shop gets

through surprisingly high valumes
of cheess thanks to a thriving
cheese wedding cake business,
popular takeaway counter and
reqular tastings, which means the
product on the counter is always in
excellent condition
www.archhousedeli.com

Cheddar Deli, Ealing, West

If anly every local nesghbourhood
had a cheese shop like Cheddar
Deli, the world would be a better

Run by former cheese wholesaler
Brent Wilkinson, the shop has
Iots of nice touches, including a
customer comments book, sans

explaining the difference between
unpasteurised and pasteursed
cheese, and fondue kits that can

be hired for free. The counters hold
around 150 cheeses with Stilton
and West Country cheddars sourced
directly from producers. Chesse-
makers also wsit regularly for ‘meet
the producer’ events
www.cheddardell.co.uk
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The Cheese Society, Lincoln
There have been some big changes
at last year's runner-up, with a new
shap on the Strait in the heart of
Lincoln, which has allowed owner
Kate O'Meara to expand the cheese
café at the onginal premises

The new retail outlet features
a shghtly smaller range but does
now include an upright chiller
display with grab-and-go chesses.
The monthly cheese club remains
hugely popular and O'Meara is still
passionate about searching out
new cheeses, such as Bermondsey
Hard Pressed
www. thecheesesociety.co.uk

Delifonseca Dockside, Liverpool
The cheese counter s the heartbeat
of this impressive food hall and
restaurant on Liverpoot’s famaous
docks.

Manager Lavinia Cooke and her
team have eclectic tastes, stocking
everything from Wensleydale with
cranbernes to smoked scamorza
and raw rmilk Feta bought directly
from a producer in Greece.

"Customers now trust our
Judgement so they're willing to try
new products,” she says

The cheeses are also highlighted
on the restaurant menu, particularly
an the cheese board, while the
store is keen to host cheese-makers
for tasting evenings,
www. delifonseca co.uk
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Gonalston Farm Shop.
Nottingham

The cheese counter at this
award-winning farm shop near
Nottingham achieves a nice
balance between Iocal, British and
Continental cheeses at different
price points, Neil Chambers,

wha manages the counter, buys
directly from suppliers including
Lincolnshire Poacher, Goatwood
and Colston Bassett, which helps
keep prices affordable. He 15 also a
stfong believer in getting customers
ta try before they buy. “Our default
question i "Would you like to
taste?'" he says.

W, hop.co.uk
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Umami, Wantage, Oxfordshire
The counter at this stylish and
contemporary deli in Wantage
has grown rapidly since the shop
openad in 2011, with around 50
cheeses to chocse from today,
There's a good balance between
British and Continental varieties
with some excellent Spanish
products from Brindisa, including
lesser-known ‘quesos’ such as La
Retorta (a sheep's milk cheese) and
the blue Picon Bejes-Tresviso,
Owners Michael Dale and
Annette Holliday regularty run
cheese-tasting events and the
shop has an excellent range of
accompaniments, induding Spanish
fig cake and sun-dned Muscatel
grapes.
www.umami-deli co.uk
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