These pieces were written by Class 2 pupils, Sadia and Adnaan. They are recounts of their recent visit to Stichelton Dairy (where the delicious cheese is made) on the Welbeck Estate. 

All of Class 2 went to Stichelton Dairy to see how cheese is made. We went on Friday, 26 February in the morning.

We all went in separate cars. I went in Sabina’s with Tilly and when we were nearly there we went through a big puddle that splashed over mine and Tilly’s window.

We had to wear some bag shoes, a hat to keep our hair in and an apron so we didn’t spread (contaminate) germs. 

We used some special ingredients like rennet, milk and alkaline and we left it for a bit and it kind of turned like jelly. The alkaline was pink and so the cheese turned pink! Mr Schneider took us to the aging rooms, full of cheese. First we went into a room that had a machine – it was one that made holes in the cheese. Then we went into the stinky, smelly cheese rooms! There we got the cheese and cut it. There was a jelly on top and water underneath. Then we poured it into a jug sort of thing.

We went back upstairs and ate cheese and crackers and we got to taste different cheeses like Red Leicester, Cheddar and blue cheese.

We went to the barn and saw some cows one doing a wee!

On the way back Tilly gave me and Sabina some sweets. The rest of the way home none of us were talking.

I really liked Stichelton Dairy – apart from the barn.

Sadia (Y4)

Our Visit to Stichelton Dairy

On Friday me and Class 2 went to Stichelton dairy, to a cheese factory.  We travelled in people’s cars and I went in Jake’s mother’s car. 

When we got there Mr Schneider (Sabina’s father) said we had to wear some special clothing. He said that germs contaminate the cheese and that it is very important to wash your hands.

Afterwards he took us down to a place where people were working and there was a lot of cheese. The ingredients of the cheese were milk, good bacteria, acids and alkaline. Next Mr Schneider took us to the cheese rooms.  We saw four rooms: firstly there was blue tubes that turned around, secondly dicing cheese, thirdly, ageing the cheese and lastly, very mature cheese.

Next we tasted blue cheese, cheddar cheese, Red Leicester. Then we went to see the barn and saw lots of cows. We talked to the farmer then saw a great big bull – that was really good.

Finally we went back to Gamston. I thought the visit to Stichelton Dairy was brilliant and I give it 100%.

Adnaan (Y4)

