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10% OFF DECEMBER PRE-ORDERS!  

 

      Thursday 25th January 2024 

       BURNS NIGHT CHEESE OFFERINGS 

 

 

 

If you have missed any of our flyers with new lines or promotions, please do ask us, or have a look at: 

www.hawkridge.uk.com/this-month/ 

 

BLACK CROWDIE 110g V.  

Manufactured using pasteurised cow's 

milk. A creamy soft cheese hand rolled in 

Scottish pinhead oatmeal and enhanced 

with spicy cracked black peppercorns. 

BLUE MURDER Average Weight 650g V.  

. Manufactured using pasteurised cow’s milk. Softer and 

creamier than many blues. Spicy, salty, and faintly sweet. 

CABOC 110g V.  

Manufactured using pasteurised cow's milk. 

Originating in the14th Century, a double cream cheese, 

rolled in toasted pinhead oatmeal. 

SKINNY CROWDIE 140g V.  

Manufactured using pasteurised cow’s milk. A soft 

cheese traditionally made on crofts and farms 

throughout the Highlands after being introduced by 

the Vikings, truly Scotland’s oldest cheese. A useful 

ingredient in smoked mackerel pate, cheesecakes, 

salads. Delicious if mixed with sweet pepper and 

some fresh herbs.  

mailto:orders@hawkridge.uk.com
http://www.hawkridge.uk.com/this-month/


 

Hawkridge, a family-run Westcountry business, are proud to work with so many talented and local producers and suppliers 

and offer a wide range of Award-Winning fresh products to our customers. These are pre-ordered to ensure you get 

maximum shelf life and the freshest produce, whilst mindful of our environmental commitment to minimising waste and 

food miles. Please do look at our W:  www.hawkridge.uk.com E:  freshprovisions@hawkridge.uk.com  T: 01363 884222  if we 

can assist. Please do follow us on Instagram or like us on Facebook for latest offers, products, competitions, and news. 

 

MORANGIE BRIE 250g V.  

Manufactured using pasteurised cow’s milk. 

Smooth, soft texture with earthy sometimes 

meaty flavour depending on maturity. 

Enclosed in an edible, white rind. 

FAT COW approx. 250g V.  

Manufactured using pasteurised cow’s milk 

and matured for minimum three-month 

period. A semi hard, washed rind cheese with 

a strong meaty aroma, yet a sweet delicate 

flavour and smooth texture. 

SNOWDONIA AMBER MIST 200g  

The rich, warming notes of Scotch Whisky combine with 

mouthwatering mature Cheddar to create an indulgent 

pairing. 

250g TRADITIONAL HAND 

ROLLED SALTED BUTTER. 

 

MINGER 250g V.  
Manufactured using 

pasteurised cow’s milk. 

A soft, washed rind 

cheese with a strong 

washed rind aroma and a 

soft fresh creamy centre. 

TAIN CHEDDAR approx..1kg  

Manufactured using pasteurised cow’s 

milk. A traditional cheddar made using calf 

rennet and double cloth bound to mature 

beyond a year. At full ripeness, nutty 

slightly sweet with a very long finish. 
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