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BACKGROUND 

Lynher Dairies Cheese Company are based in 

West Cornwall and process over 200 tonnes 
of handmade cheese annually using milk 
from their own herd of Ayrshire, Jersey and 

Friesian cross cows and from carefully 
selected local farms. Each year they hand 

pick two tonnes of nettles and wild garlic 
leaves from neighbouring woodland and 
incorporate them in their produce. Their 

flagship products are the nettle-wrapped 

‘Cornish Yarg’, and wild garlic leaf wrapped 

‘Wild Garlic Yarg’.     
 
Lynher Dairies is now one of the most 

successful makers of artisan cheese in 
Britain, consistently winning Gold at British 

and worldwide cheese shows.  In 2012 
‘Cornish Yarg’ won Best English Cheese at 
the International Cheese Awards, and 

‘Reserve Champion’ at the Royal Bath and 
West Show. 

 
 

 

 
Lynher Dairies were approached by a third 

party to export their products to the USA.   
 

Part of the requirements to export to the 
U.S.A. was that Lynher Dairies had to be  
inspected by representatives of the US Food 

and Drug Administration, to ensure their 
food safety standards were acceptable. 

 

LOCAL REGULATORY SUPPORT 

The American inspectors visited Lynher 

Dairies factory and the company requested 
the support of Cornwall Council’s 
Environmental Health ‘food safety officers’ to 

be in attendance and assist them with any 
questions raised by American inspectors  

during the audit. Lynher Diaries also 
believed the very presence of the Council’s 
‘food safety officers’ would ensure a fair, 

practical and consistent approach to the way 
the audit was followed. Following a 

successful audit, Lynher Dairies were 
approved to import their produce into the 
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USA by the US Food and Drug 
Administration, and ‘Cornish Yarg’ is now 
enjoyed throughout the States.   

 
There has been a long standing healthy 

relationship between Lynher Dairies and the  
Council’s Environmental Health ‘food safety 
team’ and Lynher Diaries Director, Sarah 

Barnes, said: “We have always been very 
well supported and advised by our local 

Environmental Health Officers, both in 
person when they visit to carry out their 
routine food inspections and through 

invaluable email and phone 
recommendations which are promptly given.  

 
As a business we have benefitted from this 

affiliation, a long term association built on 
mutual respect. They have been proactive in 
providing updates on industry, Food 

Standards Agency and EU requirements and 
are always open to giving us practical 

suggestions, recommendations, information 
and assistance to help us comply with food 
safety legislation and guidance. This enables 

us to maintain high standards of food 
hygiene practice supporting our business to 

continually move forward and it helps us 
concentrate our physical, mental and 
financial energies on our food production”.   

 

Lynher Dairies recently attended a ‘food 

safety team’ presentation about establishing 
a Primary Authority Partnership with the 
Council. Primary Authority is a national 

scheme overseen by the governments’ 
Better Regulation Delivery Office and gives 

businesses operating across local authority 
boundaries (regardless of their size) the 
opportunity to form a statutory partnership 

with a single local authority in relation to 
regulatory compliance.  

 
Lynher Dairies owner, Catherine Mead said,  
‘this presentation was an invaluable 

introduction to the advantages of 

establishing a strengthened partnership with 
our local authority’  
 

BUSINESS BENEFITS 

 
 Excellent standards of food safety 

enhancing business competitiveness. 

 Flexibility of the service provides high 

levels of customer satisfaction by 
reducing obstacles to growth. 

 Helping the business to achieve their 

national and international potential.   

 Provide tailored and assured advice 

and support in relation to business life 
cycle.  

 Valuable time saved due to swift and 
flexible approach by Council officers. 

 Helping to protect business reputation   

 

CONTACT 

For further details about this case study 

please contact: 

Justine Wadge   

Business and Consumer Support Manager 

Public Protection & Business Support 

Cornwall Council 

Email: 
businessandconsumersupport@cornwall.gov.

uk 

Telephone:  01208 893133 
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