
A rich and creamy, bloomy-rind soft cheese with a melting, smooth texture.

Each

British Cow - Soft (NHR)

Type of Milk:

Pasteurisation:

Rennet:

Rind:

Sold as:

Category:

Cornish Brie is made by The Cornish Cheese Co and is a deliciously mild and creamy semi-soft cheese, with a silky-smooth texture.  The rich and creamy Cornish milk gives it a  
characteristic yellow, buttery colour.

The Cornish Cheese Co recipe for Cornish Brie dates back to when they first started making cheese in 2001. Whilst their main focus was on their Cornish Blue Cheese, they also had  
four 4 different styles of cheeses they were experimenting with. Unfortunately, they only had one fridge, and therefore the mould from the Cornish Blue would become airborne and  
end up on the other cheeses which were not meant to be blue. Due to this, The Cornish Cheese Co stopped making the other cheeses and concentrated on making their Cornish  
Blue.

After their success of Cornish Blue, in 2018, the cheesemakers decided they wanted to start producing the original cheeses again. They needed a completely separate environment  
for these new cheeses, so they began work on creating a brand-new dairy next door to the existing blue one. In 2021, they had finished work on the new dairy and began trialling out  
Cornish Brie again. After 3 months of adjusting their method to fit the new equipment, they were really happy with the result and launched it to market just in time for Christmas. After  
just 10 days, Cornish Brie had already won its first award and picked up a Bronze in its category at the World Cheese Awards.

Cow

Pasteurised

Vegetarian

White bloomy

Commentary

PLU: 1365

Country:

Approx weight:

Product of England

200g

Technical Specification

CORNISH JUBILEE BRIE 200G

Cornish Cheese Co Ltd, Knowle Farm, Upton Cross, Liskeard, Cornwall, PL14 5BG

Chilled

Product of England

Ingredients:

Allergens:

Storage:

Place of provenance:

Instructions for use:

, DVI Starter culture, Penicillium Mould, Geotrichum, Calcium Chloride, Microbial Coagulant (Vegetarian ), PDV Salt

www.paxtonandwhitfield.co.uk

Supplied by:



Nutritional Information

1207kJ

291kcal

24g

16g

0.5g

0.0g

18g

1.3g


