
  

 

SEASONAL PRODUCE LIST  
(Week commencing 1st April 2019) 

To place orders: Tel: 0207 498 4520 or email: sales@natureschoice.london  

British Farmhouse cheeses 
We are pleased to be able to offer a range of British Farmhouse cheeses. These cheeses have been 

selected because of their distinct and unique characteristics. 

 

Tunworth          Hampshire (250g) Unpasteurised soft cow’s milk     £7.47 each 

Made with milk that comes from their herd of traditional Ayrshire cows, Tunworth is a delicious creamy, 

soft surface-ripened cheese. A regular award winner at the British cheese awards, made by the supremely 

talented Stacey Hedges 

Wookey Hole Cave Aged Cheddar  Dorset (3kg) Pasteurised/Vegetarian hard cow’s milk  £12.27/kg 

A full-bodied farmhouse cheddar made in Dorset at Ford Farm. It is transported to Wookey Hole Caves 

where it is aged for a minimum of 12 months. 

Cashel Blue Co. Tipperary (1.5kg approx.)  Pasteurised/Vegetarian cow’s milk  £16.95/kg 

Made by the Grubb family in Co. Tipperary, this pasteurised cow's milk cheese is gentle and crumbly when 

young, maturing to a smooth, creamy-textured cheese with a full flavour. 

Bosworth Staffordshire (250g)  Unpasteurised/Vegetarian    £7.74 each 
Bosworth, also known as Bosworth Leaf or Bosworth Ash Log, is an unpasteurised, vegetarian, semi-soft 

cheese made from goat's milk. A mold-ripened cheese, it has a white, crumbly center that softens towards 

the gray mold. This mature cheese has a mild, salty-sweet and goaty flavour. The taste is reminiscent of 

vanilla and butterscotch, with a subtle but distinct, almost almond like finish. As no animal rennet is used, 

Bosworth is suitable for vegetarians. 

Clothbound Inglewhite Buffalo  Lancashire (2kg) Pasteurised/Vegetarian hard Buffalo £19.59kg 

The Clothbound Inglewhite Buffalo is matured for at least 6 months after being bound in muslin cloth and 

coated in butter to seal in the flavour. It is made by Carron Lodge at Park Head Farm from their own herd 

of water buffalo. Winner of the gold medal for best speciality cheese at the International Cheese Awards 

2018. 

Yorkshire forced Rhubarb finishing soon. British outdoor season started. 


