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Premium product: Clotton Hall is the first and only dairy to make clotted cream in Cheshire

Clotted-cream plot thickens for Cheshire-based producers

Cream processing helps
business rise to the top
Setting up a processing venture has seen one dairy business
become the first in Cheshire to make clotted cream. We spoke
to the two brothers behind the enterprise to find out more.
text Rachael Porter

E

xpansion and diversification have been
keeping one dairying duo extremely
busy during the past two years. Driven
by a desire to ensure that their business
can meet future challenges head on and
make the most of opportunities along
the way, brothers Rob and Henry Cooke
have increased milking cow numbers
at Clotton Hall Farm, based nearly
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Tarporley, and also invested in a unique
on-farm processing venture.
Henry’s focus is the processing side of
the business, while Rob manages the 190cow flying herd – a mixture of Holstein
Friesian, Jersey and Danish Red cattle.
“We mixed things up when we became a
flying herd four years ago,” explains Rob.
The 26-year-old began running the

family’s dairy herd when he left school
and cow numbers have increased from 60
to today’s 190 during the past few years.
“We’ll buy in a few more cows next year
and push up to 200 milkers,” he says.
“We have Friesians for stature and Jerseys
for milk solids. The Danish Reds were
bought in 2015 – we imported 40 direct
from Denmark. They’re deep-bodied and
offer good fertility and tough feet, as well
as capacity,” he adds.
This is a good mix of breeds for their
dairy system, according to Rob. He
describes his perfect cow as one that:
“Grazes hard, gets back in calf easily, and
produces plenty of milk solids.” And he’s
certainly maximising milk from forage
and achieving good fertility in the split
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Henry Cooke
On-farm processing is
adding value to milk
and putting his familyrun dairy business ﬁrmly
on the road towards
mitigating volatility and
maintaining proﬁtability
Herd size:
Average yield:
Cream production:
Processing:

Tarporley

190 cows
7,500 litres
70kg per week
1,200 litres per week

calving (autumn and spring) herd. “Milk
from these breeds also combines well to
produce plenty of the all-important
butterfat that’s needed to produce clotted
cream,” adds Henry.

Brothers Henry (left) and Rob
Cooke have expanded cow
numbers at the family unit

Henry first hit on the idea of producing
clotted cream when he was working on
his dissertation, for his agriculture
degree, at Harper Adams University. An
in-depth feasibility study and many hours
of market research later saw 23-year-old
Henry and his brother begin to draw up a
plan for on-farm processing.
“Mum and dad run a catering-equipmenthire business, so we had access to a lot
of contacts there. And our survey
results revealed that there would be
local demand for our clotted cream. The
figures began to stack up.”
That was back in 2015 and Henry spent
the next year calculating the costs
involved in setting up a processing arm to
the dairy business and, most importantly,
finding out how to make clotted cream.

Learning curve
“It’s not easy to make – even now after
six months of production experience. I
had some food industry contacts through
Harper Adams and Reaseheath, so that
helped. And I spent a week on the Isle of
Alderney, in summer 2016, learning how
to make it. He also learnt how to make
other dairy products, including yoghurt.
I got a good insight into dairy processing

Processing equipment: kit was imported
from France and Italy

on a small scale. And the experience also
helped me to get an idea of the kind of set
up I wanted to build and install back
home. I wanted to start on a small scale,
but with room to expand.”
Building work began when he came
home from Harper Adams. This involved
converting an old barn into a creamery.
“We did get a quote from a specialist
building firm, but the price was
ridiculous.
“So we decided we’d do as much as we
could ourselves, to keep the cost down.
We basically built a building inside the
existing shed – it’s all about producing a
sealed unit to meet hygiene regulations
and requirements. And we used local
joiners and electricians.” The creammaking equipment – specialised kit that
had to be imported from France and Italy
– was installed in January 2017 with help
from a local engineer. And production
began six months ago, in June.
“We started by just practicing really. It’s
not easy to make – there isn’t really a
recipe to follow. We were also able to test
our products at Reaseheath’s food centre,
ahead of the business launch. And we
sold our first batch three months ago, in
late August.”
“Eventually we want to supply the whole
of Cheshire and the north west with
clotted cream and really show off the
quality produce that we have here. We
can offer local provenance and that’s a
big selling point for us.”
Today, Henry is making between 50kg
and 70kg of clotted cream each week,
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is fed a partial mixed ration, comprising
grass and maize silage, wholecrop barley,
and a blend. This provides maintenance
plus 26 litres. Individual cows are then
topped up to yield through the parlour.
The spring calving block is dry throughout
the winter.
All cows are served with Belgian Blue
semen and calves are sold at between
three and four weeks of age – either
privately or through the local livestock
market.

Adding value

Cross-bred calves: all cows are served with Belgian Blue semen

from around 1,200 litres of milk.
“Demand varies a lot according to the
time of year and it’s early days – we’ve
yet to identify a pattern.
“We’re still on a steep learning curve.
November, for example, was quiet. But
demand has picked up considerably for
December, due to Christmas.”
So far customers say they like Clotton
Hall Dairy’s clotted cream: “Although it
does taste different to the clotted cream
that’s produced in Devon and Cornwall,”
says Henry.
“It’s paler in colour too and some
customers have expressed a preference
for a more ‘yellowy’ clotted cream. So
Rob and I may look to increase the Jersey
proportion of the herd – or introduce

some Guernseys – to add some ‘gold’ to
the cream.”
The herd is currently averaging 7,500
litres – 8,500 litres from the autumn
block and 6,500 litres from the spring
calvers. Butterfat stands at 4.6% and
protein is 3.6%. Milk from forage, across
the two groups, is a respectable 3,200
litres.

Extended grazing
Cows are turned out in February and
graze for up to 10 months of the year,
depending on the weather and grass
growth conditions. “We’re on light sandy
soil here, so the herd continues to paddock
graze well into November,” says Rob.
When housed, the autumn-calving herd

The pair are certainly adding value to
some of their milk: “Again, it’s early days.
But processing the milk into cream
means that we see a better return. In the
future, once we’ve paid for the dairy
processing equipment, it will be well
worth the investment,” adds Henry.
Henry is now targeting farm shops across
the north west as well as local restaurants
– and he says he won’t stop at just clotted
cream.
“I have big plans for the business because
I believe in what we’re trying to do.
Ultimately we’d like to be processing all
the milk that we produce here on farm.
At the moment, the majority is still sold
for cheese making to Joseph Heller.
“We’ve also got plans to go into things
like soft cheese and butter, but we’re
conscious that we need to grow the
business in a sustainable way and not
get too big too quickly. We want to do
things right.” l

Cubicle shed: cow housing has expanded to accommodate the growing dairy herd
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