stilton
at the inn

characteristics
of stilton cheese
Stilton has a soft, crumbly texture with beautifully marbled blue
veins radiating throughout. Milder than Gorgonzola or Roquefort,
it has a rich and mellow flavour with an intense aftertaste. It is
creamy with a subtle, yeasty sweetness and nutty, salty finish
that lingers on your palate.

“…a rich and mellow flavour
with an intense aftertaste.”
Gluten free and made almost entirely from locally produced
pasteurised cow’s milk, Stilton has clean flavours that are
undiluted by fillers or preservatives. As the traditional recipe
uses animal rennet, Stilton is sadly unsuitable for vegetarians.

wine pairing
We are delighted to present a wonderful selection of wines
and ports to complement your chosen dish.
Our personal recommendation for paring with Stilton is
Waipara Hills Sauvignon Blanc from Marlborough, New Zealand.
Alternatively, why not try Nederburg The Manor Cabernet
Sauvignon from the Western Cape, South Africa?
If you’re unsure which to choose, please ask a member of our
team who will be happy to assist you.

how stilton
cheese is made
Stilton cheese can only be produced in the three counties of
Derbyshire, Nottinghamshire and Leicestershire.
Fresh, pasteurised milk is poured into a large open vat together
with a blend of acid forming bacteria known as a starter culture,
a milk-clotting agent such as rennet and Penicillium roqueforti –
blue mould spores which give Stilton its famous veining.

“…the curds are broken down
into small pieces, salted and
placed into moulding hoops.”
The milk soon curdles after which it is cut, separated and left
overnight for the whey to drain away. Next is the milling process,
when the curds are broken down into small pieces, salted and
placed into moulding hoops. These are turned daily, making
sure the curds are never compressed.
After five or six days, the hoops are removed and the outside
of the cheese is smoothed using a knife, or by hand, to seal it.
It is set to ripen for approximately five weeks, during which it
is regularly turned.
Next the cheese is gently pierced with steel needles, which
allows the cheese to breathe and the blue veins to grow. This is
when the distinct and delicious Stilton flavour really develops.
After about nine weeks, the cheese is ready to be graded and
sold. An experienced cheese grader uses a cheese iron to take a
small core from the roundel of Stilton. Based on its appearance,
smell, taste and texture, the grader decides if it can be sold as
Stilton, or just ‘blue cheese’.

the bell’s famous
stilton cheese
sampler
Five individual Stiltons and one Stichelton,
Chef’s plum bread, chutney, celery, fruit
G, N, E, D, SD, CE £11

L O N G C L AW S O N
MI LK : PA S TE U R IS E D COW ’ S M IL K
Long Clawson Stilton has been made in the heart
of the Vale of Belvoir in Leicestershire for over
100 years. It takes about 8 weeks to fully mature and
is crumbly and creamy with a bold, expressive flavour.

COL STON BASSET T
MI LK : PA S TE U R IS E D COW ’ S M IL K
Of the six producers of Stilton cheese the co-operative
in the village of Colston Bassett in Nottinghamshire
is one of the smallest. Stilton has been made at the
Colston Bassett Dairy since 1913 and during this
time there have been only four cheesemakers.
The curds are hand-ladled which give the
cheese a more buttery texture.

TUXFORD & TEBBUTT
MI LK : PA S TE U R IS E D COW ’ S M IL K
Set deep in the heart of Leicestershire is the
traditional market town of Melton Mowbray,
where the Tuxford & Tebbutt Creamery has stood
since its construction in the 18th century.
Tuxford & Tebbutt is traditional blue Stilton,
which will delight the palate of the more
discerning cheese connoisseur.

CROPWELL BISHOP
MI LK : PA S TE U R IS E D COW ’ S M IL K
Nottinghamshire is the home of the Cropwell Bishop Creamery
where they have been carefully crafting Stilton by hand using
methods that have changed little since the 17th century.
Aged for up to 12 weeks, it has a rich tangy flavour and
a velvety soft texture that makes it melt in the mouth.

WEBSTERS
MI LK : PA S TE U R IS E D COW ’ S M IL K
Nestled in the hamlet of Saxelbye in Leicestershire is
the row of 17th century cottages that are the home of
Websters, the smallest dairy to produce Stilton cheese.
It is rich in fat with a mellow salty flavour.

S T I C H E LT O N
MI LK : RAW COW ’ S M IL K
Stichelton is a raw milk blue cheese which has been
produced at Collingthwaite Farm, Mansfield since 2006.
Following the refusal of the Stilton Cheesemakers’
Association to allow the making of Stilton with raw milk,
Stichelton was born. The curds are hand-ladled which
creates a more delicate texture. There can be a great
deal of variation in how the cheese tastes from
batch to batch and also some seasonal variation.

TA K E H O M E
FROM OUR DELI
Our Stilton cheeses are available to buy to enjoy
at home. For today’s selection, take a look at our
deli counter or ask a member of our team.

artisan fine
cheese sampler
Six individually selected cheeses,
Chef’s plum bread, chutney, celery, fruit
G, N, E, D, SD, CE £11

KEENS CHEDDAR
MI LK : RAW COW ’ S M IL K
COAGU L A N T: AN IM AL R E NNE T
The Keens family have been making Cheddar cheese
at Moorhayes Farm in Wincanton, Somerset since 1898.
The Cheddar is matured for 16 to 18 months,
allowing the cheese to develop the creamy texture
and acidic tang so characteristic of Cheddar.

TUNWORTH CAMEMBERT
MI LK : PA S TE U R IS E D COW ’ S M IL K
COAGU L A N T: AN IM AL R E NNE T
Tunworth is our very own British Camembert,
a soft white rind cheese with an earthy fragrance
and a long lasting sweet and nutty flavour. The cheese
is named after the hamlet of Tunworth in Hampshire
and is made entirely by hand from cutting to ladling.

INNES BRICK
G O AT ’ S C H E E S E
MI LK : RAW G OAT ’ S M IL K
COAGU L A N T: AN IM AL R E NNE T
A lactic goat’s cheese from Staffordshire, it has a peachy-golden
colour and a distinctly malty taste. Innes Brick is a farmhouse
cheese. This means the milk is produced by the same dairy
that makes the cheese, ensuring the milk only travels a few
metres from the milking parlour to the cheese room.

S PA R K E N H O E
RED LEICESTER
MI LK : RAW COW ’ S M IL K
COAGU L A N T: AN IM AL R E NNE T
Sparkenhoe is a round, flat cheese in the shape of a millstone with
a nutty rich taste and long lasting flavour. It is the only raw milk,
farmhouse Leicester cheese made in Leicestershire. In the cheese
making process they use annatto, a natural plant dye,
which gives the cheese its deep orange colour.

C O L S T O N B A S S E T T S T I LT O N
MI LK : PA S TE U R IS E D COW ’ S M IL K
COAGU L A N T: AN IM AL R E NNE T
Of the six producers of Stilton cheese the co-operative in the village of
Colston Bassett in Nottinghamshire is one of the smallest. Stilton has
been made at the Colston Bassett Dairy since 1913 and during this
time there have been only four cheesemakers. The curds are
hand-ladled which give the cheese a more buttery texture.

LINCOLNSHIRE POACHER
MI LK : RAW COW ’ S M IL K
COAGU L A N T: AN IM AL R E NNE T
Lincolnshire Poacher is a hard unpasteurised cow’s milk cheese
that is generally of a cylindrical shape with a rind resembling granite.
It is a cross between a traditional West Country Cheddar and a
continental alpine cheese such as Comte. It is made at Ulceby Grange
Farm, Alford, in Lincolnshire, England, by craft cheesemaker
Richard Tagg. The cheese is matured for between 14 and
24 months, depending on when the milk was collected.

THE BELL INN
DELI COUNTER
Why not take a look at our deli counter
where we have a delicious range of cheeses,
chutneys and biscuits available to buy.

drink a pot of
ale, eat a scoop
of stilton, every
day, you will
make ‘old bones’
NINETEENTH-CENTURY
SAYING, WYMONDHAM

the history of
stilton cheese
There has always been a degree of uncertainty
about the evolution of Stilton cheese. However,
thanks to extensive research done in 2009, we
now have a clearer knowledge of the origins
and how the cheese evolved.
19th and 20th century documents suggest that Stilton cheese
was never made in the village and that it simply got its name
from where it was first sold. We are now happy to correct that
version of history by stating that the village gave its name to the
cheese made there, and to the Stilton cheese we know today.
There is no doubt that this and similar cheeses, also known as
Stilton, were being made and sold in and around Stilton village
(now in Cambridgeshire but originally in Huntingdonshire)
possibly in the late 17th century and certainly in the early 18th
century. These cheeses generally seem to have been matured
for a period of time before being sold.

“…about 7 inches in
diameter, 8 inches in height
and 18 lbs in weight.”
A recipe for Stilton cheese was published in a newsletter
by Richard Bradley in 1723, but no details were given on either
appearance or for how long it was matured. We are not sure
if it was blue veined but from the recipe it appears that this
would have been a hard cream cheese. In 1724 Daniel Defoe
commented in his ‘Tour through the villages of England and
Wales’ of Stilton being famous for cheese and referred to it as
being the ‘English Parmesan’. It is clear that prior to Defoe’s visit
to Stilton the cheese being produced in the area already had an

enviable reputation for quality. A later article by John Lawrence in
1726 suggested that the perfect Stilton should be ‘about 7 inches
in diameter, 8 inches in height and 18 lbs in weight’.
Thus, it seems that some of the cheese being produced in the
area was cylindrical and of a comparable size to that being made
today. The cheese gained some reputation because it was a
cream cheese made with whole milk to which additional cream
was added. This set it apart from most other cheeses made at
that time which were made from partially skimmed milk and
were considerably cheaper.
No one person invented Stilton – it evolved over time from
this pressed cream cheese, which may have been blue veined,
to the cheese we have today – an un-pressed semi-hard,
blue-veined cheese.

With the development of the coaching trade, Stilton village soon
became a trading post between London and Edinburgh and it is
known that the then landlord and subsequent owner of The Bell
Inn turned this to his advantage by first selling the local cheese,
not only from The Bell Inn, but to passing travellers and also
into London. As demand for the cheese grew so Thornhill sought
out new sources and, in or around 1743, struck up a commercial
arrangement with a renowned cheesemaker from Wymondham
in Leicestershire by the name of Frances Pawlett.
It is said that Pawlett supplied cheese to Thornhill and through
a co-operative arrangement got other cheesemakers in
Leicestershire to make Stilton cheese to the same recipe. This we
believe was a blue veined cream cheese. It is not clear whether
the blue veining was then achieved through frequent brushing of
the coat of the maturing cheese or whether the ageing cheeses
simply cracked allowing some to go blue and others not. It must
have been a hit or miss affair!

“Because of its reputation as
perhaps the finest cheese of its
time, and owing to its limited
production, it commanded a
significant price…”
As demand for Stilton cheese grew, so the production switched
almost exclusively to Leicestershire and Nottinghamshire and
the area around the town of Stilton began to concentrate
on trading cheese rather than producing it. Because of its
reputation as perhaps the finest cheese of its time, and owing
to its limited production, it commanded a significant price and
as a result sometimes inferior imitations were produced in other
nearby counties.
Cooper Thornhill and Frances Pawlett were responsible for the
successful commercialisation of Stilton cheese and the further
development of a recipe that is the forerunner of today’s Stilton.

Others have a claim to playing an important role – including Lady
Beaumont from the nearby Elton Hall Estate who it is claimed
made Stilton cheese for her own family use in the 17th century;
Mrs Orton, a farmer’s wife from Little Dalby, is claimed to have
made the first Stilton cheeses in Leicestershire in 1730; and it
wasn’t till after Stilton’s fame that Shuckburgh Ashby, owner
of Quenby Hall, set up a commercial arrangement to produce
Stilton cheese for sale by the owner of The Bell Inn in 1759.
All have played their part in the development of our cheese,
as too did the villagers of Stilton who were pivotal in recognising
the potential market. The rest as they say is history.

“Both have been granted
the status of a protected
designation of origin (PDO) by
the European Commission.”
Today, Stilton is an English cheese, produced in two varieties:
Blue, which has had Penicillium roqueforti added to create the
characteristic smell and taste, and White, which has not. Both
have been granted the status of a protected designation of
origin (PDO) by the European Commission.
There will always be grey areas and gaps in our knowledge as to
how Stilton cheese evolved and we are always eager to hear from
anyone who can provide any further information on this subject
in order to give us an even clearer picture.

ALLERGIES AND INTOLERANCES: If you or any member of your party are affected by
any food allergies or intolerances, please advise a member of our team. We cannot
guarantee that any items are completely allergen free due to them being produced in a
kitchen that contains ingredients with allergens. All allergens correct at time of printing.
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts
G: Gluten / L: Lupin / N: Nuts / MO: Molluscs / MU: Mustard
S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

The Bell Inn
Great North Road, Stilton, Peterborough, PE7 3RA
T: 01733 241066 E: bell@innmail.co.uk
www.thebellstilton.co.uk
#FoodDrinkRooms
The Bell Inn is part of The Coaching Inn Group Ltd
www.coachinginngroup.co.uk

