"FARM LIKE YOU'RE
GOING TO LIVE
FOREVER.”

Cheddar Bytes — Quality Features of Quicke’s World
Renowned Cheddar Cheese

A Dairy Australia Webinar
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QUICKE'S IN BRIEF

 Founded in 1540. Making cheese since 1973
« The Quicke’s estate covers 2700 acres of Devon countryside

* Our herd of 600 expertly-bred cows provide the milk for our
cheese

 We produce 10000 wheels of 27kg cheese per year

 We only make naturally aged clothbound cheddar. We're one of
only six traditional cheddar makers left in the UK.
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Our history

We've got a lot to thank Anne Boleyn for.

It was because of her that Henry VIII fell out with the Catholic
church, dissolved the monasteries and reallocated their land.
Some of that land — a particularly beautiful stretch near
Newton St Cyres, in Devon, to be precise - he allotted to a
chap called Thomas Bidwell.

Bidwell’'s daughter, Elizabeth, married Richard Quicke and,
inspired by the family motto ‘Petit ardua viirtus’ (‘strength
seeks challenges’)— the Quicke family has been looking after
the land ever since.

Cheesemaking has long been part of the farm’s history but it
was in the 1970s that Sir John Quicke set out to craft the
finest cheese in the world.

Today the farm is still run by Mary Quicke — the 14t
generation of the Quicke family to do so.

We believe farming is a great responsibility that can also bring
great joy and satisfaction.

We are committed to doing right by our land and have been
doing so for 500 years - by respecting those who have farmed
it before us and preserving it for those who will continue to do
so in the future.







It all starts with the land...

Grass ted milk makes
the best cheese

TOO MUCH FIBRE AMD FAT GWES CHEESE
WHICH 15 TOO SOFT IMN TEXTURE

OFTIMUM HEIGHT : BEST NUTRITION FOR
COWVS, BEST FOR GRASS ECOLOGY.
BEST FOR CHEESE MAKING.

TOO LITTLE FIBRE GIWVES CHEESE
WHICH 15 HARD AND DRY
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World-class milk
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Perfect balance of
essential fatty acids
Omega 3: Omega 6

Rich in betacarotene,
vitamins A, D and E
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World-class cheese requires
world-class milk

LIVE LONGER EXCELLENT FGR-EEE-E-I-.-!AI{IHC-

WELLADAPTED, FERTILE AND
HARDY. CAMN GRAZE OUTSIDE

FOR 10-11 MONTHS AYEAR MORE EFFICIENT COWS
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MORE COMPLETE FATAND PROTEIMN DLYORN

WALK EASILY TO PADDOCES CHAIMNS FOR RICHER MILE FLAVOURS ENBLANT



The Quicke’s cows

MONTBELIARDE SCANDINAVIAN
RED

The
Quicke
Cow

is a hybrid of these
breeds giving us the
perfect milk for
cheesemaking
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Heritage starters

geen Heritage Starter
ih Cultures

v . - )
v (n) Bacteria obtained from milk’s
: natural microorganisms, used to
naturally sour milk and assist in

the coagulation of milk protein;
Originate from strains of bacteria
wild collected from the best UK dairies
of the 1960s and 1970s to produce
subtle, complex flavours.
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Heritage starter cultures
with a high microbial diversity
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Aromatic intensity

o a, b, c show cheese made with industrial starters ENGLAND









Hand Cheddarlng
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WELLBEING st ¥ i
FROM THE SEA g

Cornish Sea Salt is harvested from the purest shores of such a special o
geological location that it retains more than 60 natural minerals that cling ; )

on to the sodium chloride and stay there.

For the wellbeing of nerves and cells, to muscles and even influencing SEA

sleep and anxiety, these minerals are hugely beneficial to human health. MINERALS EOT A5 S
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Maturing
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Cheese mite
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Making the grade




What’s in a wedge?

BRITTLE

Earthy & Horseradishy ENGLAND

0
SMOOTH
Buttery & Tangy

#whatsinawedge
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Flavours
Indicating age In
Chaddar chesesa,
e.g. Aged
Cheddar
Flavours chesss
associated with {1 year or
mineral salt, longer)
sea salt and
seaweed

freshhy turned Earthy S
homeradish flavourusually
found near the ind

Aromatics a
weith farm

stock trailers,
indicative of animal
sweat
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associated
with meat
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Histamine
bite feeling
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associated with
ous
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e.g. mashed
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associated

weith caramel,
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Aromatics
associated with
fresh cheddar

cheess whey

a
ated
with fragrant
flowwers
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Aromatics
associated with
different fruits, e.g.
fresh pineapple

The nut- like
aromatic as i
weith lightly

unsalted nuts










THANKS FOR YOUR
ATTENTION

QUESTIONS??

Mary Quicke

@ @aquickescheese
@ guickescheese
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