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BIRDWOOD CHEESE FARM

You may wonder how visiting a cheese maker on her farm would contribute to student’s preparation into bottling oils and pickles. Well a talk on a ‘Bugs Life’ applies whether you are making cheese, bottling jam or just tucking into a good meal (even if thinking about it would put you off!).

Children were shown round the 50 acre farm by cheese maker and farmer, Melissa Ravenhill.  Melissa explained that good hygiene practise is put into use when making cheese.  Contamination of ingredients and containers is definitely off the menu.  Scrupulous attention to cleanliness ensures confidence in a good product.  

Children saw how ‘good bacteria’ can have its uses in relation to cheese making and the things that bugs can do and potential hazards if used wrongly.   A trip around the buildings showed children the cheeses in various stages of readiness.  From the moist initial rounds wrapped in cheesecloth and covered in a puff of snowball like mould, which triggered whoops of amazement and groans from the children; to the more mature and recognisable hard rinded cheese that we know as traditional Double Gloucester .
 Melissa produces unpasturised Double Gloucester Cheese from her  farm which is now organic, but at thee time of the visit was going through an ‘organic conversion’. Their herd of 30 cows are brought up in the traditional old fashioned way, being fed home produced hay and their own home grown and milled corn.  By tracing what is going into the cows, the Ravenhills have complete control and confidence in the quality of the milk.  By being a small producer, meticulous details like this ensure that they are different from the largest cheeses makers and can offer a unique and delicious product.
One pupil exclaimed  “I used to think that cheese was made from frozen milk!”

Armed with a well rounded knowledge of good practise, children were able to return to the classroom and plan their strategy for efficient and hygienic bottling, avoiding mould if at all possible! 

DUNTISBOURNE PIG FARM

 Sarah and Richard Bliss of Duntisbourne Traditional Meats, tenant farmers who produce beef and pork, gave the children a tour of and a talk on the farm and its organisation and the regulations placed upon them by the Government/EU and their effects.   This is an outdoor unit with free-range pigs.
 This talk was admirably brought into reality with a walk around the farm where children (all wearing wellies!), got a real insight into the keeping of free range, happy pigs.  

The children particularly liked the mud.
A common expression was…

“Ooh this mud’s just like chocolate!”

KITCHEN GARDEN PRESERVES

A visit to Kitchen Garden Preserves, an award winning, small , family company, showed children how bottling is done properly to achieve the high standards that are expected to meet requirements from trading standards.

Barbara Moinet and her husband Robin built up the company starting from scratch, just like the children, so they were well placed to offer advice and had great empathy for the situation; especially knowing the market so well into which the children would soon be treading.  For not only have the Moinets seen the company do well locally, but Nationally too, winning the Organic Food Award for their Beetroot Chutney in the Savoury Preserves and Spreads Category, but also Gold in the Great Tastes Awards for their Coarse Grain Mustard with Honey, as well as 5 medals in the West Country Food Awards!
The use of sterile equipment, lab coats, hats and meticulous attention to cleanliness brought home the task ahead of them.  Advice for their project and tips and hints for that extra special product was freely given.  Children were able to sample a variety of mouth-watering blends of jam and pickle.  But to really get involved, children helped stir and make a delicious batch of Blackberry and Apple Jam.  They then designed eye-catching labels to stick to their jars for taking home with them.  They were shown how to declare sugar content, order ingredients and to pay attention to quantities and weights. 

A fun quiz depicting a cartoon of owner Barbara Moinet adding such horrors as spiders to a batch of preserves, with cockroaches running riot on the floor, emphasised just what can go wrong when gruesome grubs are allowed a free reign of the premises! 
SELSLEY HERB NURSEREY
A visit to Selsley Herb Nursery, put children in direct touch with very experienced and knowledgeable growers. 

At the nursery run by Rob Wimperess children saw first hand the growing conditions of many herbs.  Rob took them on a tour of the nursery telling them intriguing tales and histories of the herbs as they went.  Knowing just how children love all the gory details, a favourite one was the information they gleaned about Monkshood.  Not only were they getting a science lesson, but Latin and history too, learning that the Monkshood plant gets its rather sinister name Aconitum, from the Latin meaning dart; because once upon a time, arrows were tipped with the poisonous aconitum for the killing of wolves!  The more common name Monkshood is from the shape of the hooded flowers.
Coming across a plant that smelt of curry was a surprise for the children too.  Children loved running their hands over the stems, releasing the pungent aromas.  A trip to be remembered!
After their tour, the children got down to a talk on seeds and planting and growing conditions, as well as what it takes to run a business such as this one..  Rob showed them how to plant and care for basil seeds.  The children were provided with seed trays; compost, seeds as well as plenty of know-how, before departing to start their own nursery back at school.
LEONIE’S

Leonie makes ready meals, pies, quiches pates and chutneys, using locally sourced ingredients where possible.  Leonie was able to show the children the production process…………………………
