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FOR MY FOURTH TASTE OF CHRISTMAS MY TRUE LOVE GAVE TO ME…SIMPLY SUPERB SCOTTISH CHEDDAR

Don’t just say ‘cheese’ this Christmas, say ‘Scottish cheese’.

And by putting Scottish cheddar on your Christmas cheeseboard, you will be backing Scotland’s reputation as a producer of simply superb cheddar cheese that is centuries old.  The making of the famous Dunlop truckle can be dated back to the 16th century and now Scotland is home to a growing list of several dozen cheesemakers, producing hundreds of different cheeses.  

But whether they are small, artisan cheesemakers making handmade cheeses, or one of the larger creameries found in Orkney, Kintyre, Bute, Arran, Stranraer and Lockerbie, they will all have tasty Scottish cheddar in their range.   Be it mild, medium, mature or vintage – there is a Scottish cheddar to suit everyone’s tastes this Christmas.

Almost a quarter of all the milk produced on Scottish dairy farms goes in to making cheese but recently, the returns for those milking cows have been poor.   The number of Scottish farms producing milk has shrunk from almost 2000 a decade ago to only 1350 today.

With many choosing to leave behind the daily toil of long hours and having to milk cows twice, sometimes three times a day, it is refreshing to find a young farmer who sees his future in producing Scottish milk.   Not only does Gary Mitchell, from West Galdenoch near Stranraer, see his future in milk but he is putting plans in place to ensure that the next generation of farmers and consumers know all about dairy farming.

As Gary explained:

“Although my family moved to Stranraer, from Northern Ireland, more than twenty years ago, I can well remember as a teenager helping out on neighbouring dairy farms and knowing that milking cows was the life for me.

“When we started farming in Scotland, we were producing cereals and beef but, on September 30th two years ago, I realised my dream and started producing milk here on the farm.  I remember that day well.  
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“To set up a dairy herd, with comfortable sheds for the cows and a milking parlour is a big investment but the satisfaction of milking my own cows has made it all worthwhile.  Every day, fresh Scottish milk is leaving my farm to be drunk or turned into fresh, Scottish dairy produce and that is a great feeling.”

Gary’s milk is supplied to the Scottish-based farmer co-operative First Milk and, depending on who needs the milk, can make its way into cheese, milk cartons and even chocolate.

In the two years since starting up the dairy, Gary has grown the herd to more than 350 cows with a staff of four full time and two part time workers.  What will be surprising to many is that all of Gary’s staff members are under the age of 27 with the youngest only 15.

“If we are to attract young people into our industry, we have to be able to offer them the same sort of vision of dairy farming that I had as a teenager,” said Gary.   “Similarly, if we are to encourage the next generation of consumers to continue drinking and eating milk and dairy products, then we need to let them know the work, effort and care that goes in to producing milk on a farm.  

“People do care about where their food comes from and my ambition is to host regular visits from the local schools here on the farm, and give them a appreciation of how their milk is produced.  I would even welcome the opportunity to complete the circle, pasteurise milk on a small scale here at home and supply our local schools with local milk.  I think the good that would do for the community would be fantastic.”

And what provides this busy man with the sustenance to keep looking after his cows, and hatch new business plans?   Good old Scottish cheddar.

Gary confesses: 

“I’m not one for fancy cooking but, every lunchtime, it is soup and a cheese sandwich for me.  The new Scottish Pride cheese, with its zip lock pack, is ideal for raiding the fridge at lunch and at night, looking for a speedy snack, you can’t beat cheesy pasta.  Scottish Pride is great for this but if I’m feeling a bit more extravagant I take out the Mull of Kintyre mature.”

So to make Gary’s day this Christmas, follow his example and don’t just say cheese, say Scottish cheese. 

Notes to Editors
· Gary Mitchell’s Cheesy Pasta with Christmas Leftovers
With apologies to chef, Gino D’Acampo – currently featuring on TV in “I’m a Celebrity…” – Gary has plagiarised his recipe to provide a speedy supper, one that would use up many leftovers, and one that is likely to be a hit with kids of all ages – from one to ninety-two!

Ingredients

· 1lb 2oz dry pasta

· 2oz salted butter

· 12oz Scottish Pride mild cheddar cheese

· 1 glass full cream milk (Gary likes this straight from the milk tank but a carton will do!)

· 7oz leftover turkey and stuffing, chopped

· 3tbsp fresh flatleaf parsley, roughly chopped

· salt and freshly ground black pepper to taste

More/…

2/…

Method

· Preheat the oven to 180C/360F/Gas 4

· Cook the pasta in salted boiling water until al dente.

· Drain the pasta and place back into the saucepan. Add in the butter and the cheese

· Mix well and then add in the milk. Return the saucepan to a low heat and stir until you get a creamy-textured sauce.

· Add the turkey, the stuffing and the flatleaf parsley and season, to taste, with salt and freshly ground black pepper.

· Transfer the pasta mixture to a large baking tray. Sprinkle over a handful of grated cheese and place in a pre-heated oven to bake for 15 minutes, until the top is golden and crispy.

· Remove from the oven and serve immediately.   What could be simpler?

· For a photo of Gary Mitchell, please contact Bob Carruth on 0131 472 4006 or e-mail bob.carruth@nfus.org.uk
· NFU Scotland’s 2009 festive food campaign will highlight the contribution that Scotland’s farmers will make to Scotland’s fantastic food and drink industry this Christmas.   Based on the 12 days of Christmas, the campaign will feature 12 Scottish ‘foods’ that will help make this year’s festivities extra special.  Over the course of the next few weeks, we will show the innovation taking place on Scottish farms, the fantastic variety of Scotch produce available and call on the Scottish public to keep up their tremendous support of the nation's farmers by making sure their Christmas fare is Scottish.  To follow the Christmas campaign and recipes, or see a list of local food and drink suppliers in your area, including farm shops, farmers’ markets, food producers, restaurants etc. log on to the website at www.whatsonyourplate.co.uk
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