
 

   

 

 
  
 

PRESS RELEASE 
For immediate release – June 2016 

 
Brian Turner officially launches the Great British Cheese Awards  
 
Chef Restaurateur and President of the Royal Academy of Culinary Arts, Brian Turner, officially launched the new Great 

British Cheese Awards at an event held this week at La Fromagerie, the acclaimed cheese room, shop and tasting café.  

 

The Great British Cheese Awards have been launched with the specific aim to recognise, promote and reward excellence 

in the artisan cheese industry and are organised by Great British Chefs (the UK’s fastest growing food website) and 

Peter’s Yard, whose crispbread was recently named as “the best biscuit for cheese out there”. The awards will celebrate 

the best of British cheese produced and distributed by independent cheese makers and retailers and will stand apart 

from similar events as the general public will have a large influence on recognising and rewarding outstanding British 

cheese.   

 

Brian Turner said of the awards “We have seen a great shift in cheese being produced in Britain. Once there were only a 

handful of interesting British cheeses, but now, with over 700 named varieties, British cheese can stand proudly against 

some of the best European cheeses on the market.” 

 

“As someone who has scoured the length and breadth of the country for my TV shows, I've come across some amazing 

artisan cheese producers and am delighted to discover more through the awards. On behalf of the judges we're really 

looking forward to tasting the shortlisted cheeses and discovering the fascinating stories of the cheese makers and 

retailers behind them.” 

 

“I would like to encourage people to nominate their favourite British cheeses, producers and retailers and to talk about 

British cheese. There will be a great opportunity to influence and shape the future of our cheese industry through these 

awards and ultimately get readers, friends and family excited about great British cheese.” 

 

The Great British Cheese Awards will run across nine categories from best speciality cheese retailer, best independent 

cheese producer, best firm cheese, right through to best fresh cheese. Artisan cheese producers and retailers can enter 

for free and alongside this, the Great British Cheese Awards will bring together a community of fine food lovers, 

producers, chefs, restaurants, pubs, bloggers and food writers to nominate and vote for their favourites. Nominations 

will close on 19th June 2016.  

 

 



 

   

 

 

 

The awards will not rely on tastings alone; ultimately, the people who eat cheese and buy cheese will be the ones who 

decide who deserves to win a prestigious award. Once nominations close, the voting process will commence from 1st 

July. This will then create a shortlist of finalists who will be evaluated by an expert judging panel. Judges so far 

confirmed include:  

Brian Turner - Chef Restaurateur and President of the Royal Academy of Culinary Arts,  

Chantelle Nicholson – Group Operations Director for Marcus Wareing Restaurants & Head Chef at Tredwells by Marcus 

Wareing,  

Galton Blackiston – Owner & Chef Patron of Morston Hall,  

Adam Woodyatt – Actor & Food Blogger, 

Fiona Beckett – Food & Drink Journalist,  

Patrick McGuigan – Food Journalist and Cheese Writer,  

Andy Clarke – TV Food Producer, 

Felicity Spector – Food Writer & Great Taste Awards Judge,  

Chris Mercer – Editor of Decanter.com.  

 

Co-founder of Peter’s Yard, Wendy Wilson-Bett said “At Peter’s Yard, our award-winning traditional sourdough crispbread 

complement a wide variety of cheese so we want to further strengthen our association with passionate producers, 

retailers and ‘great cheese’. The Great British Cheese Awards will provide the perfect vehicle for individual producers and 

retailers who make or sell cheese to gain recognition from the public and industry experts. We are pleased to be lead 

sponsor for these new awards and in turn work with and support artisan cheese producers and retailers. Our overall 

objective is to help raise the profile of artisan cheese producers and retailers and in turn encourage the general public to 

seek out and buy great British cheese.” 

 

Ollie Lloyd, CEO and founder of Great British Chefs said “Both Great British Chefs and Peter’s Yard rely on fantastic 

tasting ingredients and the people who produce them. By launching The Great British Cheese Awards, we hope to 

produce a catalogue of great artisan cheese and discover up-and-coming cheesemakers. We are giving consumers the 

opportunity to shape the future of British cheese and encourage them to expand their horizons and taste-buds when 

cheese buying.  Together Great British Chefs and Peter’s Yard have a social media reach of over 1.3 million and we want 

to utilise this platform to help promote British cheese talent.”  

 

The awards will culminate with a final awards ceremony which will be held in London at the end of October. Information 

and entry forms are available from www.greatbritishcheeseawards.com.  

ENDS 

http://www.greatbritishcheeseawards.com/


 

   

 

 
 
 
For further press information, photography and samples please contact:  
Lesley Parr Splat Marketing & PR Lesley@splat-marketing.co.uk  
Mobile: 07754 482139 
 
Notes for Editors:  
 
About Peter’s Yard www.petersyard.com Peter’s Yard is an award-winning artisan bakery that makes authentic Swedish 
crispbread. Made using a traditional Swedish recipe with just five all-natural ingredients, the authentic crispbreads are 
high in fibre, free from anything artificial and use wholewheat flours, fresh milk, honey and naturally fermenting 
sourdough just as they would have been centuries ago in Sweden. Peter’s Yard offer a variety of crispbread and pack 
sizes so there is a crispbread to suit every eating occasion. The combination of their light, crisp texture and simple, high 
quality ingredients make them the perfect partner for any topping but in particular when served with cheese. 
 
Peter’s Yard is stocked in over 1000 independent delicatessens, cheese shops, specialist shops and farm shops and also 
in larger Waitrose stores and on line. The crispbreads are served in some of the best restaurants in the UK. Peter’s 
Yard’s original crispbread attained 3 Gold Stars at the Great Taste Awards 2015. The crispbread was also listed as a 
Great Taste Top 50 Food and named by judges as “the best biscuit for cheese out there”. UK speciality retailers named 
Peter’s Yard as their Best Biscuit Brand for 2015-16 (in a survey compiled by the Guild of Fine Food Retailers). 
 
About Great British Chefs www.greatbritishchefs.com Great British Chefs is a premium digital publisher providing food 
lovers with over 2,000 recipes, videos & cooking tips from more than 100 of Britain’s best chefs. Working with 70+ food 
bloggers, attracting 950,000 monthly site visits, Great British Chefs has a vibrant social media community of 1.1 million 
and publish award-winning apps.  
 
The Great British Cheese Awards http://www.greatbritishcheeseawards.com/  
Award categories include:  
Best speciality cheese retailer 
Best artisan cheese producer 
Best hard cheese 
Best soft cheese 
Best semi-soft cheese 
Best fresh cheese 
Best blue cheese 
Best new cheese producer 
People’s Choice – Best British Cheese 
 
About La Fromagerie: La Fromagerie, opened by Patricia Michelson, comprises two award-winning shops in central 
London, Marylebone W1 & Highbury N5 and a successful wholesale business. The first shop, situated in Highbury 
Park, opened in September 1992, the second shop, on Moxon Street (just off Marylebone High Street), opened in 
November 2002. Both shops feature cheese maturing cellars & signature walk-in cheeserooms. Patricia's first book is 
the award-winning 'The Cheese Room'. Her second book entitled CHEESE was published in April 2010 by Jacqui 
Small. A stunning book, it is a global journey of taste, tradition & terroir. 
 
OPPORTUNITIES:  
- Please get in touch if you would like to receive a sample 
- A photographic library is available 
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