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ind the wenslevdale

It is like a video game, excepr the moves are plaved
through a human fnger in space, not through a cursor on
a screen, Back a bit, Lefr. Forward. There! The Anger hov-
ers, describes a near linle circle in the air, then stabs
down into a wedge of Parmigiano Reggiano, “ This onei™

She s evidently a very nice pirl, Chatty and smilev, she
wants customer Mo 79 (as 1 am identified by the blue
ncket issued by the supermarker queveing machine) 1o
be happy, The finger rerurns jauntily to its starting poing
and steadies itself 1o try again.

"This one?,.. This one?... This one?” Evenrually, run-
ning out of options, she hits it a small, plasucwrapped
cvhinder of Hawes Wenslevdale, Ah, that one! [t makes
her laugh, " The first | knew abour wenslevdale,” she savs,
"was when | saw it on Wallace & Gromit”

The sign above her head savs Delicaressen, idennfiing
the sccrion of the Safeway superstore ser aside for the
delectanson of gourmets. Spooning, slicing and wrapping
ve erder, she 18 that mughty grocer's concession o human-
iry, its public face and gastronomic fg leaf. The promise
of expertise tugs like a pheromone — delicatessen! — fll-
ing one’s mind with questions. That Somerset brie — is it
unpastenrised? When will it be readv 1o ear’ [s this a
traditional wenslevdale or a creamery (ie factoryi job?

Bur one's passion dies like Epoisses de Bourgogne in a
freczer. She can't tell one cheese from another,

Twa days later. my shoes galoshed in plastic bags, | am
paddling through warer in a cheesemonger's stareroom
near Southwark Cathedral in London. | am, it would be
easy 10 believe. in the company of a fully developed
eccentric. Not long ago Tam Mason was reading zoology
ar Edinburgh University, With his long, scraggedback
hair, wirenimmed specracles, earring and gap-roothed,
beervlooking grin, he would sull look comforrably at
home in the students’ union bar. His knowledge, how
ever, 1§ professorial and goes far bevond the academic.

My tape machine records whar sounds afterwands like
rwo badgers in a wormery: show, heavy shufflings. breathy
snifflings, uninhibited lipsmackings and conrented
grunts. Tam doesn’t just know the names of the cheeses
on his shelves, He knows the name of the man or woman
who made each one. and the date of its making. He even
had a hand in making some of them himself. We begin by
journcyving through the Ravour curve of Mrs Kirkham's
traditional lancashire. A cheese made on Boxing Day is
still a grainy amalgamation of curdy particles, bur already
by mid-January it has the kind of sharpened creaminess
thar has one’s lips craning for more. We move on o a
cheese made a month earlier, on November 27,

“More curve to the flavour,” savs Tam. “A bit more

18 spread out.” Then back another month, to October 21,

Brhﬁale (above Ieitl is herdsman at Manor Farm, North Cadbury, Somerset, a maker

traditional cheddar. Steve Bridges (above right) dry-stirs the curd away from the whey

The curd is pressed in moulds (above left) for three days; on the second day the
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cheeses:

the cloths are stripped off (centre) before the cheeses are quartered and sold. Manor Far:

"Drier and deeper. but still with a lot of the sweerness of
a voung cheese.” Then leapfrogging all the way back to a
marure siv-month-old. “Aaah!”

And so on around the shelves. There is Colston Basser:
Snlmon, Monigomery cheddar, Cuddy's Cave, Wolsery,
Isle of Mull, cacrphilly, cheshire, gloucester, and Irish
cheeses in the stvle of gruvere and gouda, like deep vel.
low curling stones. Another Irish cheese, quaintly named
Desmond after part of the former kingdom of Munster,
has a floral, almost boozy flavour thar seems o be look-
ing for an escape route down one's nose. Golden Cross is
intensely creamy with a glandular spicing of goar that
lays a scent erail all the way to the Loire valley, though its
real home is Sussex. Two-vearold, extramarure Lincoln.
shire Poacher — made 1o a cheddar recipe but as close o
mousctrap as Meursault is to rinned Heineken — has such
a depth of flavour yvou need a bigger mouth o conrain it

Cheese men, bke connoisseurs of every sorr, are
suckers for the baroque excesses of winespeak and
Frenchification. A merchant who buys voung cheeses o

age and manire in hus own store is no mere cheese
monger — he is an affimenr Ulicerally, a ripenerl. The
atmosphere of the Meal’s Yard hard cheese store, where
Tam works, appropriately mimics a chareau cellar or a
limesrone cave: the temperature held ar 13°C, the air con-
stantly moistened by regular sloppings of warer across
the floor. Soft cheeses. in their impatience 1o ripen.
need o be restrained by a marginally lower temperature
coupled with ranforest humidiey of 95%, Overactive
Stiltons are disciplined ar 5°C

“The pain is." says Tam, “that everything in here is
alive. A lot of activity is going on both inside them and on
the surface — the moulds are Jl;'.'ﬂclpi.ng. and rhe bactera
are slowly breaking down the proweins. You need a teme
perarure which allows things to happen.”

The fAlavour of the Lincalnshire Poacher is, as he savs,
as powerful and complex as old burgundy, with a fnish
so long thar vou could warch an uncur Julivs Cacsar ar
Shakespeare’s Globe just down the road and still find the
imprine of it on vour palate afterwards. The proffered
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dipped in hot water to pmiu;a énds. ieyr mature on m iorl months. Finally
owner, James Montgomery (above right), vacuums off excess mould before shop delivery

e sample s s wordless answer to 4 Juestion about

the ditterence berween “real” and supermarker cheese

Hix grin. already broad, sets off on the ot short leg of

the wurnes towards ks ears

It wsed tor be said of the Rodling Stone keith Rachards

thar bie was the strongest man m the world. His body
1 been abused so many omes, and s many WANS,

here vumild be rexplanation for hes sunvaval,

o least  onie cannot speculate on che

ldy anid Paatera. e s a perie .lII.'llil!.[\

eesy. Filleen vears ago voul swoldd nave

sl thar Bonsh cheos was all but dead, s raucous

vours drowned i g sea of blamdness. Cheddar for the
bl age was like 1 bov band of the palate, singing of
anth salted baby soap. Red locesier, choshue and
fouble goucester plaved exactly the same tune. To tell

i trom the other = indeed. ro know that 1z was cheese

i oal I Al e read the Label on the packet

% odabferent mow, that Brhish cheese has

entered a new, golden era of qualiy and variety, tn tune
with the more sophisticared, educared rastes of finade

siecle Europe. Cheered on by the Mimstry of Agriculiure,

UK cheese makers are pursiung not only domesne but
also internanonal markets, including the LS, The best of
their products rank among the best on the planet. And
ver... Warching Bntish cheese cross the Arlantic, one s
remunded of a hedpchog crossing the road, There 1s
EXCITEIMENT, AN PaTion: rE"I.'rl.' Boeven an objective; I“ulr
there 13 termble danger. The odds aganst the longrerm
survival of real cheese — Tam Mason's kind of cheese —
have alwavs been longer than any sane man would purt has
MDY O Ir'\l ERCIIEY are evenvwhore, and never more
dangerous than when they are dressed as fnends

The 2inh cenmury struck i first blow against cheese in
the first world war, Many businesses perished with ther
owners i the teenches, others died in the Depression
thar followed. The imposinon of stanmone conorod by the
Milk Marketing Board i 1933 apphed some much
needed lubncanon to the rusted cops of production and

supply, bur the period of scability was shorclived. In

January of the same vear, Germany elected a new chan

cellor, Adodf Hitler, and unknowmngly paved the way fora
ncarfaral arrack on English cheese

When war broke out, the Minstry of Food ordered
that all milk for cheese should be diverted away from the
farmhouses and used in factories to make bulk supplies
of cheddar and other hard varieties such as cheshire and
leicester. The policy was well meaning but devastatng.
Cenrralised production cut centuries-old regional supply
chains. Instead of easily manageable cheeses leaving the
farms on shorr local journeys, vast quantities of cumber
sorme raw milk lumbered off into the distance ar enor
mous cast in wear and tear, labour and fuel. For everv
pound of cheese, the minisery had to shift a whele gallon
of milk. By the time the war ended, English sofr cheese,
and farmhouse cheese-making in general, had suffered a
maoreal blow — where once there had been 15,000 cheese
makers there were now just 126 — leaving the marker
softencd up for s next three murderous assailants: the
supermarkets, the European Union and the food palice.

The Milk Marketing Board continued oo show lirde
sympathy for small cheese makers, using 1ts power
raise its prices bevond the value of their fnished cheese,
or straightforwardly refusing 1o supply them. For makers
of “termtoral” cheeses, which depended for their charac-
ter on the quality of local grazing and small vartatnons in
climate, the situation was especially hopeless. The milk
supplied by the MMB could = and did — come from
anywhere. A few small makers milking their own herds
managed to struggle on. Orhers accepred the inevitable
and went into bed and breakfast. Dazzled by the protec-
oomst pyrotechnics illuminating the night sky over
Brussels, the MMB wasn'’t going to mess about with batty
litthe cheese makers when its own manufacturing arm,
Dairy Cress, could more profirably converr the milk into
another few metres of the European butter mouneain,

The screw was gven another um m 1984 when
Europe imposed nanonal milk quotas — each member
country was set a producton limit based on its milk vield
in the past. Given thar much of rhe shortfall in Brirish
dairv producton historically had been made good by
imported butter and cheese from Australa, Canada and
New Zealand = a supply line now consericred by Euro-
pean dikrar — supply problems worsened and cheese
makers faced ver more obstacles in expanding, or cven
sustairung. their businesses,

“The effect of quotas,” savs David Lees, commercial
direcror of the Dairy Industry Federation, “was that the
LUK was not self-sufficient in milk p:::ducliun and the
MMB had the Mlpﬁlr on the i.upph.' and delivery of
what we had” The ourcome was predicrable. “Farmers
making cheese 1 the last few years,” wrote English
cheese’s greatest champion, Parrick Rance, in The Great
Beitish Cheese Book in 1982, "have had o fight againse
bureaucratie mrerference calculared to make them feel
like absconding criminals.”

While all this was going on, and in the name, as
alwavs, of “the housewife”, the supermarkers were busy
squeczing the last few drops of raste and character our of
what they obstunately persisted in calling “cheddar
cheese”, In the brave new world of sell ‘em cheap, pile 'em
high, there was no room in the economic equation for
expensively mrained sraff dispensing personal anention o
individual customers

Once they decided thar it was cheaper to cur and
wrap cheese by machine and leave customers o them
sehves.” wrooe Rance, “the ror had ser in. Cheese had o be
tough enough in texture and angular enough in shape o
cause no problems requiring human understanding to
salve them. They must submat, uncrumbling, to the viola-
ton of automatic cutiing and p|c|u|.;k||11r_," In |1|:|g.|; af
carctully made, unpasreurised, clothbound cvlindrical
cheeses, with all their inconveniences of maturation and
storage, loomed the ancdyne monster of “block”™. =—




Desigred o spend s life cased in plasnc, it was rindless,
tasteless and immanure and — ewreka! — demanded no 2
greater skill from retail staff chan a toddler’s competence §
with building blocks. The Milk Markening Board loved ir.

The only thing organic about block cheese was the lan-
guage used ro describe i, Words grew new meamings like
Sulton grows mould. The MMB, for example, decided
that the correct technical rerm for a mediume-sized fac-
tory making industrial cheddar cheese was — whar clse?
— “farmhouse’, while a large industrial plant was a
“creamery. The tenacious few still struggling o make
peoper cheese on praper farms were described as “rradi-
nonal”. It was, and remans, a useful disnncnon, though
the MMB itself rried very hard to render it worthless. les
persistently repeared claim, that there was no difference
i fHlavour berween rradinonal cheese and block, served
only o confirm Parnick Rance’s apinion thar the Brirish
dairv industry was being run by people who didn’t khow
whiat real cheese rasted like

Formunarely, outnight falsehoods. even when enshrined
i the public policy of a state-run monopoly, have a lim-
wed shelf life. The public had already made known its dis-
satistacnon with horrible bread and hornble beer. Sow
chicese began o come under the same kind of pressure o
make isell worth ecaring again. The theologics of bulk
retathng were nonnegoviable — stackabiliv was god -
put at least the supermarkets began 1o understand thar a
significant proparton of their “customer base” rerained
complete sets of fully functioning taste buds. Perhaps
block could. after all. be made 1o 1aste like cheese as well
as look like . At the same time. they ohserved the glee
with which foreign producers — notably the French —
had moved in o All the qualiry vacuum. They knew very
well that the question “Would vou like cheese™ at a
dinner party heralded the entrv of brie, camembert or
roquetort, not cheddar, lancashire or wenslevdale.

The surviving traditionabists recogised the opporm-
iy o raise the profile of their products. ™ The consumers
arter 1950 became more sophistcared i ther sastes,”
sy David Lees. "What we've seen is the development of
pusinesses which survived the process of amminon afrer
the sevond world war, and the emergence of a niche mar-
ket. Connosscurs emerged and began o speak of floral
pouquers, frwrnness, numiness. acidiey, length and depeh
of Havour, In the new lexicon of cheese, it was not good
enough o speak of cheddar: vou had o speciiv the
terroer o chateai from which it came, Names such as
Montgomery, Quicke and Keen began to be dropped in
the same breach as Margaws, Rothschild and Lafre. The
wuahn backlash had begun, and it was shortly 1o be
handed a landmark vicrory,

Ircnically for an organisanon that had never retreated
from the argument that debasement of standasds was
what its customers wanted, the Milk Markenng Board’s
nemesis cune in the form of the Ulimare Housewife,
Mrs Thatcher mav have quir the spotlighe by 1994, but
her loathing of state monopolies was burnr into the
Conscrvative government's pavche. The ludicrous milk
waster Dary Crest was floated on the stock marker and
frecd o develop products that bore comparison with
real cheese. The MMB self was replaced by the dairy
rarmiers co-operative Milk Margue. which now controls
about 48% of the UK milk supply. Nor all the cheese
makers problems disappeared with ther mun antagonist

as we shall see, the bureaucracy 15 sull alive and raking
sealps . but at least it became easser for them to specify
which farms thewr milk should come from, and o pro-
Juce cheeses of gomuine local character.

For the hrst nme snee the Mimsiry of Food surren-
dered them to the war effort, soft cheeses began o
ippear i syzmificant gquante. Alongside 1and in many
places anstcad ofr French ¢lassics on smart tables
appeared the wondrously creann Wigmore, made from
sheeps milk in Berkshire. and the camembert-like. Jersev.
mulk Bonchester trom Roxburghshire, Hard<heese overs

Neal's Yard Dairy, Covent Garden (left], is for cheese connoisseurs; ﬂuﬁc cheese

got the sublime Lincolnshire Poacher, and macho men
got Sonking Bishop, a Gloucestershire variery whose
favour would awaken the taste buds of the dead. Overall,
England now has more than 300 varieties of crafisman-
made cheese, many of which can stand comparison with
the best in the world.

Is this, then, the end of the story — the happy conclu-
sion we've all been waiting for? Alas, no. All the old ten-
sions are still simmenng away, and it 15 by no means
certain that the right side is going 1o win, Supermarker
shelves are sull dominated by block, and block's more
passionate enthusiasts are stll ready o argue thar rind-
less. plastic-wrapped, pasteurised factory cheddar rastes
every bir as good as a tradinonal, cvimdrical cdloth-bound
one made from unpastewrised mlk.

On both sides of the ideological divide, “pasteurisa-
non rases morne hackles than any other word in the
entire vocabulary of dairving. In cheeses made from raw
mitlk, which includes most of the rraditionals, the souring
or curdhing process is begun by narurally ocourning bace-
enia in the mulk. In cheese made from pasteunised mulk,
which includes all block, the narural bacteria and favour
friendly enmymes are killed by heat treatment and must
be replaced by laborarorv-bred arrificial“starter” cultures,

Traditionalists hate pasteurisanion because it elimi-
nates the subile varianons in flavour that are the base cur-
rency of connoisseurship. James Montgomery, whose
family has been making rraditional cheddar in Somerset
since the 1920k, savs each dav's make has a different char-
acter. " They vary in rerms of fruinness, numminess and
body, Every so often there's one that goes right up vour
nose, like perfume, Or vou get spritzy Havours with a lictle
more acidinv” To supermarkets such ralk s heresy, They
want a safe product thar alwavs tastes the same and sn't
going o throw a rancrum if it doesn't get expers amen:
tion. And the only way 1o ensure thar is by pasteurisation.

Wherever the cultures clash there 1s potenual for disas-
ter. Monmgomery did supply a few supermarker deli
catessens, but felr obliged to send them vounger cheese
than would be sold by a specialist cheesemonger. To
many keen cheese caters, a bit of blucing on mamre
cheddar is added value, To supermarkets it means only
mouldv, unsaleable cheese. " Another good maker of ched.
dar in Somerset actually packed in completely.” he says,
“because they were losing so much money by having per
fectly good cheese thrown away by supermarkers.”

There 15 o widespread nusconception thar raw-milk
cheeses, like plague rats, are vectors for disease, [n realin:
unpasteunsed hard cheeses are no more likely o carry lis
teria of E-coli. Anv microorgansms that survive from the

Blueing on mature cheddar is
added value. To supermarkets
it means only mouldy cheese
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blocks (right] are not

raw milk are killed off by the acidiny of the mamring
cheese. Contaminanon, if it occurs, will be the result of
poor handling, not of anything that happens during man-
ufacture, And ver public health authorities — commonlky
reviled as the “food palice” — aften react with panic when
a food-poisoning case is traced 1o unpasteurised cheese,
Or even, sometimes, when it isn't. Motorously, in 1995,
an attempt by officials of South Lanarkshire council 1o
have the entire stock of Lanark Blue cheese destroved
was overiurned in the courts when the cheese maker,
Humphrey Erringron, proved his pungent, roquefort
stvle sheeps-milk cheese was no danger to human health,
The cost 1o the taxpayer was £300,000,

In May last vear, when a single case of E-coli poisoning
was traced ta a cacrphilly cheese made by the award-
winning Somerser firm of Ducker, the Department of
Health banned the sale of any Duckett's cheese anvwhere
in the country, Despite the fact that the risk rumed our o
have been limited o a single barch handled by one
emplovee, and thar only one case of sickness was ever
reported, the order was 1ssued under emergency legisla-
rion designed o arrest the spread of major epidemics.

The principal casualties were Duckern iself and a
Surrev-based cheese processor, James Aldridge, whose
stock included more than £40,000-worth of its cheese. It
was ot from the same batch as the suspect cheese, and
had been passed as safe by local health officials, but the
emergency control order not anly required Mr Aldridge
to destroy seven tonnes of perfectly good cheese, bur
denied him amy right to compensanon. This apparent
injustice was overmurned in Nevember when the High
Court ruled thart the public health minister, Tessa Jowell,
had behaved unlawfully, but hell hath no fury like a
bureaucrar scorned. The health department has applied
for leave 1o appeal, leaving the wholly innocent Mr
Aldridge, and other cheese makers who depend on him
for their business, soll facing the prospect of ruin, and
other small specialist food producers glaneing anxiously
over their shoulders.

The incontinence of the UK government's reaction
may be measured against the response of the normally
ultracautious US Food and Dinink Administracon, which
intercepred a consignment of Duckert's cheese thar was
on irs way to America when cthe crisis blew up. It exam-
ined i1, exonerated i, and happily cleared it for sale,

Orher craft cheese makers have simply buckled under
the weight of bureaucracy. New Zealandborn Julier
Harbuitr, author of The World Encyclopedia of Cheese
and organiser of the Tesco-sponsored British Cheese
Awards, reported last September that 34 UK cheese
makers had vanished from her lise in a single vear. 5ome
have emigrated — one prize-winner in the Cotswolds
moved hus business w France; another casualey of the
Aldridge fasco is ralking of rcopening in Chile, Success,
even a worldwide reputarion, is no guarantee of survival.

A much-mourned absentee from the shelves of Neal's B 2]



Yard is Bonchester, supreme champion ar the 1996 Roval
Highland Show and a centrepiece of Chris Parten’s ban
queting tables in Hong Kong. After 18 vears the maker,
John Curris, declared it to be “the hAnal srraw™ when a
change in regulations impoged a fourfold increase in the
tuberculosis-testing of his herd. *The regulatory regime is
intalerable,” he said in a widely quoted statement

Randolph Hodgson, proprietor of MNeals Yard Dasry
and. fike John Curtis. a former chairman of the Specialist
Cheese Makers Association, 15 an uncompromising
champion of raw-milk cheese, “The best cheeses in the
warld are all unpasteurised,” he savs, “but [ see a threat o
their continued production. A consensus of food scien
tists and rechnolegises perceve a threat to public health,
and rhev think ir shouldn't be allowed o contnue. Food
sciennsts distrust it because it's outside their rermat — a
product thar's made on the farm and nor in a factors
They hate the lack of bipcompany control.”

].'hl." ‘h‘ﬂlkll'lg I'Illf‘-:' |.||r 1]!1F\,'|$1'I:'|,|r|\{'d CIEESE 1% raw
{green-top | bartled nulk, which the Labour government
promised to ban. “There 15 no reason why consumers
should be exposed to chis risk.” said food safery minister
leff Rooker in November 1997, He was confounded in
January chis vear when agriculnire minister Nick Brown
announced not the expected ban bur nghter and more
frequent health checks. Iris 2 welcome reprieve, but how
long will the line hold* The sale of raw milk is already
hanned in Scatland, and there is nothing more certain
than that it will come under renewed attack in England
and Wales, particularly when the new Food Standards
Agency hits its stride. Once green-top mulk goes. the next
target mevitably will be unpasteurised cheese.

The US Department of Agnouloure has already made
one attempt to achieve an internattonal ban on the sale
of unpasteursed cheese. Thar i failed was due largely o
the outraged opposition of the French, bur even Gallic
solidarin cannot be guaranceed for ever. It remains true

OUNDS,
PENE & TRUST,
JERSEY'S
CURRENCY.
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CHEESE MARKET STATISTICS, 1997-98

188,000 tonnes [60.84%
of the total cheese market)
All UK varieties (except
Stilton) identified by a regional name.
30,000 tonnes, or 9.7%
Imported and UK
cheeses, except Stilkon
(3000 tonnes; 0.97%]
5000 tonnes, or 1.62%

All non-blue imports and UK-made
farmhouse cheeses, except
cheddars and territorials. 15,000
tonnes, or 4.85%
34,000 tonnes, or 11%
19,000 tonnes: 6.15%
13,000
tonnes, or 4.2%
2000 tonnes, or 0.65%
thar T2 of all French cheese producers, and 49, of
all varieties whose names are protected by appellninon
unpasteurised mulk. Analvsis of 1ol
output, however. rells a different storv, Bulk producers
command such an enormous slice of the marker thar
fullv 8% of the cheese made in France is pasteurised,
a figure thar in furure can only rise. Raw-milk producers
can be relied upon 1o defend their corner for all they
are worth, bur the wormang face is thar ther corner 12
worth only 18% of the market. France mav sull be in
touch with tradinon. but its poaver base 6 shrinking

cantrolée, use

That’s the charm of Jersey.

o —

In the UK. wo, none of the commercial big hiters
uses raw malk. Much rradinonal cheddar s now miads
with pasteurised. as s all Stilon - ironically the onk
British cheese whese name 15 protecred by an EC dewg
nation of ongn. Given Amenca’s addicnon 1o hitigation,
nobody will wane 1o be held 1o blame for makmg anvone
take an unscheduled bathroam — o

visit ta the

it is impossible to beheve thar the US Department of
Agniculoure
unpasteurised cheese. and difficulr 1o believe. i the long
run. that the big bamalions will not get ther wn

will abandon ws campagn o outlaw

A place where people still pop thei

less than an hour away. Visit Teletext p252, your local ABT:




I the light of all this = the nervy, riggerhappy and ulo-
elv bBrural aminsde of the Uk health establishment,
the hosnline of rhe Americans, the fatalistic surrender o
pasteurisaton of French and Britsh cheese makers — vou
might imagme that unpasteunsed cheese was some kind
of mass kaller on the seale of robacco or the motorcar. As
usual, prejudice is not in step with the facrs

Dara collecred by the Communicable Disease Surveil-
lance Centre show the precise breakdown of all reporred
cases of food-borne dlness berween 1992 and 199, Top
the table. accounung for 33.6%: of the rotal, are poul-
ey and eggs, followed by red mear and mear produces
18.3% 1 and hsh and shellhsh 111.3%). Ulrrahealthy
salads, vegerables and frunt score 11.2°%. and drinking
water, a3 one maght expect. onfv 1.7

And cheese? Brace vourself for the worst

1%, And thar's all cheese, nor just unpasteurised

The current chairman of the Specialist Cheese Makers
Associnon 15 Arthur Cunynghame, propnictor of the
spectalist cheese merchant Paxton & Whitheld. "Cheese
is. e savs, "a very safe food.” He accepts. as all cheese
makers do, that pregnant women and rhose with weak-
ened immune srstems — the very voung, the very old and
= should treat all soft and blue cheeses, raw and
pasteursed alike, with the same caunon as they would
treal cggs. And ver experienced producers of hvgenic.
wellmade cheese are treated like POrnoRrg
anced on a legal knife edge

wiathema o food sceenusts reared on the ethos of mass
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Ther very smallness s
producnon. Like huge factories, where hine managers
need to be reassured thar health and safere procedures
are betng correctly followed by their emplovess, one-man
cheese-making operations now need 1o have hazard
analvsis controd point | HACP) svstems, imvolving check
hats, 1ick baxes and tume chares

Was rhe milk delivery ar the correct temperarure? Tick
box. Was the hose connected properly? Tick box. Was

the acidiny correctly adjusted: [s the salr from an appro-
priate source? Has the lavarory been cleaned® Did vou
wash vour hands? And on, and on, and on. Whereas ss-
rems like these are cssential in large companues where
workers cannot be monitored, they invite sledgeham.
mer,/ nut analogies when they are imposed on a farm-
house where the onby performance the proprietor has
mnitor s his own, " The sheer volume of paperwork is
rurming them into penpushers,” savs Randolph Hodgson.
“Instead of looking after his goats, every 10 minutes the
farmer has 1o go and rick a box to prove to himself thae
he is still doing semething he has done all his life. He is
|"c|:|11!. ;,_tr'l.‘lLIJ'ld down by the hassle” Iy it any wonder thar
o many of them are throwing in the towel?

All this comes on op of ordinary commercial pres-
stres. Aganst the tde of hstory, it mav happen tha
some things will acrually improve. The government is
committed to the abolition or redection of Europesn
milk quotas, and the Menopelies and Mergers Comamis-
sion (MM is raking a hard look ar Milk Marque. If the
MMC comes dewn on the milk processars’ (ie cheese
makers ) side, it will kick away Milk Marque's right m dic-
tate prices and stop s plans to bauld 2 huge processing
plant of us own near ‘.ﬂ.u]iumpdm: in Devon {rising the
spectre of the bad old bumermounrain days of pre-
flotation Dairy Crest). * It would tke Im litres a dav off
the marker,” savs David Lees, "in a sector which already
has supply problems and sufficient processing capaciny.”

The makers and scllers of block cheese, meanwhile,
are busv elbowing their way into the “premmum” end of
the market and cannot be expected to link arms with the
tradicionalists who are, after all, their competitors. Even
purists such as James Montgomery, Randolph Hodgson
and Arthur Cumynghame allow that the qualite of block
cheddar over the past six vears has increased greatly,

“Most people, savs Win Merrells, senior cheese selec-
tor for Marks & Spencer, “can't tell the difference

berween pasteunised and unpasteurised cheese.” To prove
her poing, she sends samples: double gloucester, red
lescester, Mrs Burler’s Tasty Lancashire and MB5's own
Taw Valley Marure Cheddar, produced afrer the supplicr,
the Cheese Company, had carried our 220 var trials and
abour 30-40 rastings to find a fermula chae would sansfy
Merrells's highly developed, exacting palate.” The paint,
she savs, “was o achieve bath quality and consistency
Her cheeses are, as vou would expeet, irreproachable
Goaod, honest, evervday cheeses,

Yer the fact remains that the very best cheeses, the

oncs guaranteed mo stick in vour memory and not in your
mouth, are all made from raw milk. “Pasteurised cheese
can be good. bur not great,” savs Arthur Cumvnghame
whose shops sell boch kinds). Complexity of Havour is
oo often sacrificed for the easier option of acidity and
sheer strength, “You ger onbv a \in:,_"_lc Aaveur,” he savs,
“not the complex range of Havours that vou do with a
wellmade unpasteurised cheese. Look ar lasr vears
Bringh Cheese Awards. Ten our of the 18 class winners
were unpasteurised.”

Randolph Hodgson makes a special case far Seiloon,
bur only just.”Even the verv Rinest pasteurised Seilton,” he
s, “would be improved by unpasteurised milk.”

So: where does the funure lie? Plaving hunt the wens-
levdale in a supermarket delicatessen. or tracing flavour
curves with the likes of Tam Musoa? [n the end, one can
do no berrer than rerurn o the favoured wine analogy
The supermarker cheeses, with their uncomplicated.,
soupedup flavours and clone-like consistency. are like
good-qualiey praducts from a modern New World winery
— alwavs relmble, never varsing. The traditonal cheeses,
with their varieny and unpredicrabiliny, are like classic
growths, as variable as the condinons thar create them. Ir
15 not easy, though nevertheless just possible, o believe
they will be allowed 1o coexist, and serve cheir different
markets. in muneal respect and harmony W

money in an honesty box along the roadside. And not a security guard in sight. It’s a2 world apart |
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