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We at The Cheese Man are passionate
about cheese and fine foods, and as a local
company are proud to promote local
cheeses.

We are ever mindful of how important food
miles and environmental issues are to our
customers, and working closely with local
cheese makers we have produced this guide
to develop local awareness of quality
cheeses from the surrounding areas.

We have over 45 years experience in the fine
food industry, and with a wealth of
knowledge to share with our customers. We
also carry an extensive range of other
cheeses and gourmet products from around
the world. Please contact us for further
details.

Kind regards

Fred & Tony Cowling
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Besthier Cheese
(Five Ashes East Sussex)

Boerekaas

A very old traditional Dutch style cheese that
was made as far back as 1600. Used as part of
ships rations on journeys on the “Spice Route”
from Europe to Asia. This cheese comes in
various maturating stages as well as a spiced
range. CPV

Sussex Camembert

A traditional Camembert made locally in Sussex.
Starts off with the acid core and will mature in
2/3 weeks. CPV

Sussex Blue

A sharp, aggressive and creamy cheese with
small blue veins. Once heated the full aroma
can be appreciated. It can be sliced, grated or
melted. CP V
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Sussex Crumble

Natural rind cheese with light yellow colour. Has
a short, crumbly texture. Lemon piquant taste.
An old traditional cheese reicipe now brought
back with a slight twist. C P V

Mayfield Swiss

This firm, golden cheese has oval shaped holes
throughout and has a soft, sweet, fruity flavour.
A wonderful cheese for melting. CP V

Sussex Brie

This cheese is a combination of lactic and
stabilised Brie. A sweet, supple and full favoured
cheese. If matured for 60 days, upon cutting, the
inside cheese will be soft and bulging. C P V
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Sussex Dammer

A very rare Dutch type cheese, only made by a
few cheese makers in Holland and now in the
UK. A semi hard cheese with a nutty flavour.
Excellent for grilling and melting. The cheese
can be matured from 6 weeks up to 3 years and
is excellent on a cheese board. CP V

Beacon Down

Natural rind cheese with golden straw colour.
Fruity taste and well rounded texture . Small
irregular holes are present. Good cheese for
cooking, grilling, grated. Presents well on a
cheese platter. CP V
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Five Ashes

This eye-catching, pyramid shaped cheese
which has a rustic appeal due to the coating of
ash and white mould covering the cheese. After
2 weeks maturity, the cheese becomes very
smooth and creamy, with a delicate and slight
mushroom taste. CP V

High weald Dairy
(Horsted Keynes West Sussex)

Ashdown Forester

A full fat semi-hard unpressed cheese with a
creamy slightly squidgy texture not dissimilar to
Gouda. Made by hand with an attractive basket
weave rind from pasteurised organic cow milk.
It's matured on the farm for over 3 months to
produce a natural coloured rind, a creamy
flavour and a delicious bite.

CPOV
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Duddleswell

A hard pressed cheddar-like cheese with a
natural rind, a smooth creamy texture with a
delicious nutty taste. Produced using local
sheep milk.

SPV

Sussex Slipcote

A soft cheese with a light, creamy and fluffy
texture and a slightly sharp refreshing flavour.
The name ‘Slipcote’ is an old English word
meaning little (slip) piece of cottage (cote). The
cheese is made plain or with the addition of
Peppercorns or Herbs and Garlic. SP OV

Cowslip

A light creamy soft cheese, available “plain” or
with “Chives. CP V O
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Halloumi

A Sussex version of famous Mediterranean
cheese. Made from sheep milk this slightly salty,
brined cheese is before cooking, a squeaky
cheese. Once dry fried or grilled it takes on a
completely different persona and becomes a
scrumptious feast with a texture of a grilled
marshmallow with a crusty outside and a soft
centre. SPV

Feta

Another Sussex version of a famous
Mediterranean cheese made in the traditional
way with sheep milk and matured in brine for 3
months. It is a soft crumbly cheese with a
distinct, sharp, fresh flavour. S P V
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Ricotta

A fresh, low fat soft cheese. It is a versatile
cheese and works well in both sweet and
savoury dishes from cheesecakes to baked
pasta dishes.

SPV

Tremains Cheddar

This organic Cheddar is made using cows’ milk
from the farm. Matured for up to 5 months, it is
golden yellow in colour, medium in strength and
has a firm but crumbly texture. CP OV

Greenacres Farm
(Golden Cross East Sussex)

Flower Marie

This soft white sheep milk cheese has a
mushroom tint rind, and melts in the mouth like
ice cream and it ripens in five to six weeks. S U
Vv
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Ash Golden Cross

A soft log shape cheese made from goat’s milk.
The recipe of the cheese is based on French
Sainte-Maure. When young, the cheese is firm
and slightly grainy, but with age it softens and
the texture becomes very soft, like ice cream.
The cheese ripens in four to six weeks. G V U

The Traditional Cheese Dairy
(Stonegate East Sussex)

Olde Sussex

A Farmhouse ‘cheddar-type’ made from cow’s
milk to a traditional recipe. The texture is more
open than cheddar with a full body and plenty of
flavour. Matured for 6-8 months. CV U
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Scrumpy Sussex

A tongue-tingling blend of garlic, cider and herbs
are added to the Olde Sussex curd while it is still
in the vat to give this cheese a unique flavour.
Not to be compared with cheaper blended
cheeses. Matured for 3-4 months.

CVvu

Goodwood Smoked

A rindless Olde Sussex, matured for 3 months,
and then smoked over oak chippings for 4 days
to create a rich, deep smoked flavour throughout
the cheese. After smoking, the cheese is put
back in to the maturing room for a further two
months. CV U

Buttercup

An unpasteurised hard Jersey milk cheese.
Matured for 3 months with creamy, milder
flavours. CV U
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Lord of the Hundreds

This unique sheep’s milk cheese is made to a
closely guarded secret recipe. A fairly open
textured cheese with a slightly sweet, nutty
flavour. Matured for 4 months. SV U

Broadoak

A traditionally made cheddar in a cloth bound
truckle. Full flavour that comes back at you.
Matured for a minimum 9 months. C V U

Stonegate

An unpasteurised soft goat’s milk cheese. A
fresh cheese with excellent meadowy fresh
flavours. G U V
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Nut Knowle Farm
(Gun Hill East Sussex)

St George

A creamy goat’s milk camembert, a full fat
mould ripened cheese that will develop a full
flavour when allowed to reach room
temperature. GV P

Sussex Yeoman

A hard pressed goat’s cheese, with a moist, but
crumbly texture, and distinctly nutty flavour. G V
P

Wealdway

A versatile small goat log, coated in herbs,
seeds or ash. Ideal for cheeseboards but mainly
used in cooking as can be grilled or baked.
GVP
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Wealden

A small very mature cheese with a heavy crust,
rustic and powerful.
GVP

Caprini

A soft cheese marinated in herbs and oll,
presented in clear kilner jars.
GVP

Bookham Cheese
(Twineham West Sussex)

Twineham Grange Farmers’ Hand

This Italian style parmesan cheese is matured
for 18 months. The texture is thick and crumbly
and both the taste and fragrance are sharp and
scented. CV P



THE CHEESE MAN

Telephone 01273 412444
www.thecheeseman.co.uk
enquiries@thecheeseman.co.uk

Sussex Charmer

A brand new cheese (a cross between Cheddar
and Parmesan), made from morning milk from a
single grass feed herd. U C V

Eastside Cheese
(Godstone Surrey)

Celtic Promise

This cheese begins life as small Teifi cheese,
made in Wales. It is then brought to Surrey
where it is ripened in cider, which gives it the
distinctive orange rind and fruity smell. A highly
praised cheese and has won many awards. C V
U

Saval
This cheese is the cutting version of a Celtic

Promise. Approximately 2kg in size and matured
for 12 weeks. CV U
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Rooks Nest

An unpasteurised hard ewe’s milk cheese
smoked over hardwoods and matured for 3
months. This cheese has a sweet, nutty flavour.
Svu

Tornequs

This cheese starts off as a Caerphilly cheese. It
Is then marinated in herbs, brine and wine from
Kent. A semi hard cheese aged for 10 weeks
giving it a spicy flavour. C V U

Isle of Avalon

This cheese starts life in France as a Port Salut.
It then transported to Surrey to be washed in
wine to encourage a pungent rind. It is matured
for 6 weeks and is mild with a rubbery texture. C
VP
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Sussex Products also available

Southdown Butter

Freshly churned in the traditional way using the
finest quality locally produced cream, which
gives it a distinctive creamy taste. Our unsalted
and slightly salted butters each picked up a Gold
at The Great Taste Awards.

Little Vines Farm Butter

The butter is produced on site using traditional
methods, our unpasteurised cream is sourced
locally from a single herd. Stock is made to
order to ensure a long shelf life. No chemicals
used at all just cream! both unsalted and lightly
salted butter are available.
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Heritage Raised Pies & Quiches

A local family catering business run by Simon &
Adam Clark specializing in traditional hand
raised pies, quiches and cheese straws as well
as a range of Gourmet Stuffed Mushrooms.

Home Cakery

For traditional cakes with a contemporary twist,
hand made and beautifully crafted. They seek
inspiration and ingredients both locally and from
around the world. They create an extensive
range of cakes, baked cheesecakes, puddings,
tarts and individual dessert, and also offer a
selection of vegan, gluten-free and organic
cakes and desserts.



