
 

  

British Organic Farm in Hampshire. Founded 20 years ago with the goal 
to produce just the finest food. As well as being known for producing 
brilliant Organic Buffalo Mozzarella, they have for many years been 
making a fantastic Black Pudding. Due to shelf-life pre-order only. 

September New Lines 

Snowdonia Truffle Trove 150g 
Extra Mature Cheddar perfectly 

enriched with delicate Black 
Summer Truffle. Wrapped in pure 

white wax, it is a luxurious 
combination. 

Hawkridge Farmhouse Dairy Produce, 

Coldridge, Crediton,  

Devon, EX17 6AR 

Telephone: 01363 884 222 

Email: orders@hawkridge.uk.com 



 

 

Supporting Local Businesses 

Sharpham Rustic with Dulse Sea Lettuce 
They worked with Devon based Ebbtides to create a fresh, rich, crumbly cheese 
laced with gems of locally harvested Dulse and Sea Lettuce resulting in a subtle, 

umami finish. Launched in 2020 and already a multiple award winner, this cheese 
brightens up any cheese board, melts beautifully in pasta or grilled over seafood 

and is best in the company of a crisp, dry, and fruity Sharpham Rose!                  

LIMITED AVAILABILITY - EXCLUSIVE TO HAWKRIDGE DAIRY PRODUCE 
Exclusive to Hawkridge with limited availability!! 

Renegade Monk 220g A Soft Blue Cow’s Cheese, Drunkenly Washed in Ale 

Using artisan techniques but made to a newly developed recipe, Renegade 
Monk is made from organic, pasteurised cows’ milk. The set curd is then hand-

washed in ale. The result: the cheese combines the bite of Epoisses and 
Langres; the creaminess of Brie and Camembert; and the languid blue of 

Dolcelatte or a young Gorgonzola 
COMING SOON – register your interest now! 

AWARD WINNING ORGANIC FELTHAM’S FARM 

2020 Supreme Champion at the #VirtualCheeseAwards! 


