
   
 

   
 

 

Meet The Next Generation of Cheesemakers 

Chiswick Cheese Market Grant Awardees Announced 

 

The Academy of Cheese and Chiswick Cheese Market are thrilled to announce the recipients of their 

Cheesemakers Grant for 2023.  The four winners, who beat off competition from a host of entries, 

and impressed the organisers during their interviews are, from left to right: 

 

 

Aine Rubikaite, East Sussex 

Tracey Longhurst, Surrey 

Millie Preece, Shropshire 

Dean Storey, Herefordshire 

  

 

 

The Grant was set up this year by the Academy of Cheese, with funding from Chiswick Cheese 

Market, to encourage aspiring cheesemakers into the industry and help new cheesemakers get their 

products to market.   

Lucy Cufflin from Chiswick Cheese Market, who was involved in the selection of the awardees, said 

that the quality of the applications was exceptional, adding “They were also very different in terms of 

their aims for cheesemaking, which made it really tough to choose. In the end, we picked those 

people we felt would benefit the most from the combined support and training packages. It’s so 

exciting to see how their cheesemaking journey progresses over the next 12 months and we are 

looking forward to having their final cheeses at Chiswick Cheese Market next year, as soon as they 

are ready!” 



   
 

   
 

Tracey, Millie, Aine and Dean each now have £1000 to spend, in the form of Academy of Cheese 

certifications and cheesemaking guidance.  In addition to this training package, the awardees will 

receive bespoke support and mentoring, as well as opportunities to promote and market their 

cheeses.   

The four winners are already enjoying the benefits of the grant and were able to meet up and share 

stories on their Academy of Cheese Level Two with Cheesemaking Course, which they all attended at 

Harper Adams University in July. 

Full details of the grant, along with profiles of the four awardees can be found on the Academy’s 

website https://academyofcheese.org/chiswick-cheese-market-grant-for-cheesemakers/  

About the Academy of Cheese 

The Academy of Cheese was created in 2016 to establish an industry supported, recognised and 

certified development programme to promote cheese knowledge. With its four-level cheese 

qualification, the not-for-profit organisation offers a programme that will build knowledge and skills 

in the full cheese cycle; from cheesemaking through affinage to selling to consumers - in both retail 

and food service environments - culminating in the highly qualified and industry accredited role of 

Master of Cheese. 

About Chiswick Cheese Market 

Chiswick Cheese Market was created in 2021 by a group of women who are passionate about 

Chiswick and cheese! Among the ranks of dedicated foodies are restaurateurs, chefs, cooks, authors 

and designers. The market takes place on the third Sunday of every month with producers and 

purveyors of outstanding cheese bringing cheese back to Chiswick (or Cheesewick as it was 

historically known). 

For more press information or images, please contact Rachel Holding at Academy of Cheese:  

rachel.holding@academyofcheese.org 
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