The Appleby family say they are
delighted with their success, even if they
h}z;ve ruffled a few feathers in Gloucester-
shire.

Traditional

Paul Appleby said: “We feel that
Appleby’s Double Gloucester is delivering a
consistent depth of flavour and we are
pleased that this has been recognised at
these prestigious awards. >

“It is made by hand using unpasteurised
milk from our own cows.

“It is made with a traditional recipe and
is then bound in calico.”

‘He added: “It has a rich and nutty yet
mellow flavour with a smooth buttery tex-
ture.”

Appleby’s has struck a deal to supply its
Double Gloucester, Cheshire and other arti-
san cheeses to Marks and Spencer, Mr
Appleby said.

running tor award

A Shropshire businesswoman
who has become the biggest sup-
plier of meat for school meals in the
UK has reached the finals of a
national competition. :

Karen McQuade, of The UK
Foodhall Limited in Welshpool, is
in the running for the title in the
2009 HSBC Start-Up Stars
Awards.

Mrs McQuade, 35, of Ford, near
Shrewsbury, is now hoping to win
the title and a cheque for £25,000.

She started her company two
years ago and has seen her
turnover rise from £1.6 million in
the first year to £4 million this year.
It is projected to hit £6 million next

year. Mrs McQuade supplies
British meat products, particularly
Red Tractor chicken, to education
authorities as she wanted to sup-
port the British farming industry
and provide tasty and healthy food
to schools. .

The company sells about 60,000
chicken fillets and 50,000 low-fat
sausages per day. It has also won 14
awards for quality.

Huw Morgan, the head of busi-
ness banking for HSBC, said it was
one of 10 companies to secure a
place in the national finals.

The winner will be announced at
at London’s InterContinental
Hotel on November 23.




