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History of Mount Callan
Michael and Lucy Hayes started making Mount Callan in 2000 on their family farm.  Mount Callan is made only in the summer months, using a traditional cheddar method. The honey coloured curds are pressed and bound in cheesecloth and naturally matured on wood in a stone cabin. Here the exterior of the cheese develops a grey, dusty rind. The cheeses are released at 9 - 12 months when they have developed a fine, open texture and a rich, complex flavour. A limited number of the cheeses are aged for 18 months and develop a much more powerful, earthy tang and a drier texture.

A hard cow's cheese made from raw milk using traditional rennet. Available in 15kg and 4kg truckles.[image: image2.jpg]LY/
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2002: Bronze medal, extra mature traditional cheddar at British Cheese Awards.
2003 to date: Ambassador for Irish Raw Cow's Milk Presidia, Slow Food International.
2004: Bronze medal, extra mature traditional cheddar at British Cheese Awards
2006: Supreme Champion Irish Cheese Awards and Gold medal Listowel Food Festival. 

So how did they get started? 

Many business advisers would say that in order to have a successful business  you would have to be prepared to work flat out for 7 days a week, burning the candle at both ends. 

Lucy’s approach to business shows that it doesn’t have to be like this. She has developed a high quality product, and a business that brings her what she needs: reliable on farm income, from work that she enjoys and has a passion for. 

Working from home is not for everyone – but for Lucy it means that she can balance her work and her family life, which is important with four children. 

Lucy’s has a few tips for anyone thinking of starting a business:  

If you’re going to work for yourself make sure you believe in what you are doing . My idea was driven by a passion for taste, and a belief that a quality product would sell itself. I had no experience of cheese making – but was inspired by a local cheese maker in Kilshanny.  
How do you know if the idea will work?  Good advice in the early days is invaluable – don’t be put off by negative comments, but be prepared to think around your idea.  Take advice, but listen to your gut instinct. I started off with the idea of parmesan, but moved on to a raw milk hard cheese, as there was so little in Ireland; it seemed a good niche product.   At the time the County Enterprise Board (CEB), were offering funding for feasibility studies – but I’d done my homework and just wanted to get on with production.  
Get the experts involved from the beginning: advice is more important than money in the early days, and most of it is free. I worked with the Department of Agriculture, Teagasc and the Moorepark Dairy Research Centre. I contacted the appropriate officials from the very beginning.  They were very helpful, making sure that the business complied with the relevant rules and regulations and came to visit working through revisions to the planning process. 
Access to funding:  LEADER provided a 50 % capital grant for the cost of converting the out-house where I make the cheese, this also included the purchase of equipment.  The process of writing out the costs and projecting the income seemed a bit of a pain, but it was really good to have to be clear about exactly what it would cost to set up the business and estimate the income. 

And any thoughts on what help could make a difference to small producers?   It’d be great if there was some help with promotional work. As a small producer it’s hard to make the time to do everything, and promotion and marketing is essential. Bord Bia has been very helpful in the past, but they are now restricted to working with companies with a turn-over in excess of €100,000. Small scale producers help maintain  and diversify the rural economy, we should be able to promote them. 

Think carefully about what you want from your business, does it match your life-style? I wanted to use what we had to make cheese from home, but did not want to do the direct sales. I took the first batch to Sheridans – Cheesemongers in Galway – and they bought the lot. I have a few local buyers, and a couple of others who sell to local markets. Think carefully before you expand. You can increase your income – but you can no longer manage the whole process yourself, the chain becomes much as  you depend on another supplier, other workers and you must sell the extra volume. For now I am happy to maintain my current level of production: it’s reliable, I know my business, I have two local people who work with me, and I can maintain the quality of my product.  
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