
Back on the bovine side, Thomas Mennel Nieheimer

Schaukiseseri is located in Niehem, and as such ts

one of the few cheese makers that produce Procected

Designation of Origin Nieheimer cheese, a skim milk

cheese that is sold at four co six weeks old. lt is pressed,

mil led and r ipened for rhree days. Cumin and salt  are chen

added, and i t  is then pressed again into l i rcle tablers. No

renner is used.

Menne opened che cheese faccory in 2004, as a branch

of the dairy farm, which he began with his fellow farmer

Cerd Peine. The site processes rhe milk of 130 cows inro

Nieheimer cheese, Brunsterhofkdse in various flavours,

including wild garl ic, paprika, smoked and reduced fac.

The operation also makes Ti lsicer cheese, which can be

wiped with red wine or beer for different flavourings.

The site makes cheese three days per week in a 4000-
litre vat and processes 350,000 litres per year. The dairy

farm itself  produces one mil l ion l i res per year of milk.

The cheese making operations are also the sire of rhe

enterprise's farm shop, which makes money during rhe

summer months with coachloads of rourisrs.

Looking again at goats, Konrad Sreinlage has raken

over from his farher and is now milking 120 goats, along

with an additional 100 young goars, ar rhe Steinlage

Landkiserei in Rietberg-Druffel. The farmer has a24-stand

circular milking parlour for rhe goars, and produces sev-

eral types of cheese from the goats - Edam and Couda
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type cheese, yogurt, and quark. Sizes range from 450

grams to four kilograms for the rounds. Sales come from

both larmers markers and rhrough disrr ibutors.

Environmental concerns are at the rop of his l ist,  and

he is bui lding a €T.4 mil l ion bio-gas operation for using

the heat generated from processing animal waste to
pasceurise the milk as well  as heac and elecrr ici ty for the

farm. He will be able ro use rhe heat generated on the sire,

and the excess electr icicy wil l  be sold back ro rhe narional

grid there.

Another innovation is the mobile cheese van, which
goes to markets around rhe region. He has spent €85,000

on the van, but says it's che easiest way ro move products

to the markets. m
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