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Ideas and Conversations, for and by learners of English.  
 

Cheese 1 
 

Questions to Emilie from Monique & Bernard, Seebach, France 
 

In November 2020, (Brida Journal 48/20) Emilie, originally from Normandy, spoke about her 
new life in England. We agreed to continue to explore the world of cheese and so, several of you 
asked questions. Since then, the Pandemic has struck harder, the United Kingdom left the 
European Union. Both have made life a little more complicated, but Emilie found the time to 
answer everybody’s questions. We start with Monique and Bernard.  
 
A huge thank you to Emilie. I look forward to a drink in the pub with you both as soon as the 
mess is over.   
  

1. What sort of cheese do you import?  
We import cheeses from all area of France. The idea was to have a full French cheese 
board. Most of the cheeses we supply are PDO cheese (Protected designation of 
Origin) 
 

2. Are the cheeses hard cheeses or soft cheeses?  
We have both, soft and hard cheeses. 
 

3. Are the cheeses artisan products or industrial products?  
We work in partnership with family companies so even if the cheeses can be classified 
as industrial, we don’t work with big production site. Our partners are cheese makers 
since several generations and are dedicated to keep traditional production processes. 
 

4. What types of milk? goats, sheep’s or cow?  
We have in our range all types of milk (cow’s, sheep’s and goat’s milk) except 
buffalo’s milk. For each type of milk, we can have soft and hard cheeses. 
 

5. Is the cheese pasteurized or unpasteurized?  
We are lucky enough to supply pasteurised and unpasteurised cheeses even if 
supplying unpasteurised cheeses on the UK market is more challenging. 
 

6. How is the cheese packaged? (box or in paper or plastic).  
The packaging will change depending on the products. Most of the hard cheeses are 
under film with labels on top. Soft cheeses will be more under paper and sometimes, 

mailto:daily@brida.eu
http://www.journal.brida.eu/


2 
 

Copyright Frank Peters www.peters-langues.fr frank@peters-langues.fr 

they are after packed with a cardboard sleeve (Chaource) or in a wooden box 
(Camembert). Some cheeses can be presented on small wooden board and then put 
under film (mainly soft goat’s milk cheeses and few cows’ milk cheeses). Few cheeses 
can be in plastic shell as they become really soft over time (Saint Félicien du 
Dauphiné) 
 

7. Is the cheese packaged for wholesale or retail?  
We work mainly with British retailers. 
 

8. How fresh is the cheese?  
The cheeses we sell are made, matured and packed but depending of the cheese, the 
maturation time can vary from few days (soft cheeses) to several months. We sell a 
Comte PDO which is matured for 18 months 
 

9. How long is the shelf life?  
The shelf life is linked to the type of cheese and the type of packaging. For pre-
packed cheeses, it can go from 28 days to 100 days shelf life from packing. Typically, 
cut hard cheeses will have longer shelf life than cut soft cheeses. Whole soft cheeses 
have shelf life typically around 40-50 days from packing. 
 

10. What is the fat content?  
Fat content will vary depending of the production process. If you take a cheese made 
from full fat milk, you will have a fat content around 20g per 100g. We sell also 
cheese made from milk enriched with cream. The fat content will be then more 
around 30g per 100g. You can find on the market reduced fat cheeses, but we don’t 
have this type of cheeses in our range. 
 

11. Do the producers you buy from also sell in France?  
All our partners/production sites are located in France and manufacture cheese 
which are sold in France and a lot of other countries. 
 

12. Is the cheese produced just for export? (just to the UK)  
We don’t sell cheeses which are only manufactured for the UK market. Our objective 
is to sell traditional French cheeses, a lot of them are protected by PDO certification, 
and therefore, those cheeses are available in a lot of countries 
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Education – When I went to 
school. 

 

Klaus, Heilbronn, Germany 

I went to school in Markgröningen and to a commercial secondary school in Ludwigsburg from 

1966 to 1977. Lessons usually began at 7.40 am and finished at around 1 pm and in Ludwigsburg, 

we started at 8am and went home around 4.30pm.  Each lesson lasted 45 minutes.  

In primary school, our class size was about 28 pupils and in Ludwigsburg, slightly less at 25 

pupils.  

 

The subjects in primary school were sports, maths, German, religion, history and geography. 

Because the high school was a school specialising in economics, we had Macro & 

Microeconomics, English, Maths, Sports, German, History, Physics, Chemistry and IT.  

By and large, I can say that most of my teachers were good and that I learnt a lot. They were 

quite humane as well. But sometimes in primary school, there was a teacher who was not so good 

because he could not teach the pupils in a clear and understandable manner. I was disinterested 

and then became demotivated.  

We learned using paper, pens, and pencils. We had the schoolbooks prescribed by the Ministry of 

Education and of course, there were no computers. For IT, we had a book and learned the 

absolute basics, bits and bytes. The teacher had a blackboard and chalk, no beamer or anything 

like that, although some classes did have an overhead projector.  

Whether school prepared me for the future is difficult to say. I learned a lot of theory at school 

and real life was very different. I learned the basics in Maths and English. But we also had “Work 

Groups” we could sign up for to learn stenography or typing.  

  

Probably my favourite teacher was Mr Ziegler in my primary school. He taught sports and maths. 

He was “cool” because he understood our problems and we had a lot of fun in his classes. And, 

if the timetable in sports was only for one lesson, somehow, when we played football, it often 

lasted for 2 lessons.  

 

I wouldn’t like to go back to school today. I am happy with my work and I enjoy my life now. 

School seems a little more stressful because there are more lessons. In my time, we had 4-5 

lessons per day, now the children have 6-7 lessons. And in high school, the number of years has 

been reduced by 1 or 2 years.  

Learning never stops. My experience is that I learn something new every day.  
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Fish and vegetable 
pan with coconut 

milk, low carb 

 
 
 

Ingredients (for 2) 

 

Method 

500 g fish fillets, frozen or fresh 
1 courgette 
2 peppers, yellow and orange 
1 medium-sized onion 
100 g broccoli, fresh or frozen 
2 spring onions 
500 ml coconut milk 
1 pinch ginger powder 
1 tbsp rapeseed oil 
1 tbsp sesame oil 
Salt and pepper 
Garlic 
Dill 

Preparation time approx. 20 minutes 
Cooking time approx. 20 minutes 
Total time approx. 40 minutes 

 

Defrost the fish if using frozen fish. Drain well, 
pat dry and cut into bite-sized pieces. Season with 
salt and pepper. Set aside. 

Mix the two types of oil. Then clean the 
vegetables. Halve the courgettes and cut into thin 
crescents. Roughly chop the onion, roughly dice 
the peppers, cut the broccoli into florets or 
measure out the frozen broccoli. Cut the spring 
onions - including the green - into rings. Sauté all 
the vegetables except the broccoli in the oil 
mixture and season with salt, pepper, garlic and 
dill, not too gently. Sesame oil has a strong flavour 
of its own and an intense aroma. If you don't like 
it that way, you can of course just use rapeseed oil. 

When the vegetables are well browned, pour in 
the coconut milk and bring to the boil. Then 
simmer on low heat for about 15 minutes, 
preferably without a lid, until the sauce has 
reduced somewhat. If necessary, thicken with a 
little sauce thickener for light sauces (but then it is 
no longer 100 % low carb, but the amount does 
not make much difference). Then add the broccoli 
(especially frozen broccoli cooks very quickly and 
has no more bite, so add it at this point!) Then 
add a pinch of ginger, but be careful when dosing, 
the taste should not be too dominant. 
 
Finally, add the fish and bring everything to the 
boil again and simmer for about 5 minutes, then 
the fish is cooked. 
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Wedding 
Photographer 

 

 

Hi everyone! 

We have a special Valentine’s Day offer with 20% off! 

If you are looking for a wedding photographer and videographer, we are here! 

 

Your wedding day is YOUR special wedding day. We approach photography and 

videography in an artistic photojournalism style to document the beauty and 

uniqueness of your day as it unfolds while capturing every moment in their purest 

form.  

 

Our creative shooting style has no limits. So, your experience with our team will be a 

great one from the beginning to the end. 

 

We are full time photographer & videographer team. We have 14 years of experience. 

You will be happy with the result of our cooperation! 

 

Place an order of our services and get 20% off! Get a personal GIFT! 

 

We use professional Nikon & Sony photo equipment. for the best result we use 

interchangeable lenses, additional light and multi-channel flashes. 

We make Premium photo albums! 

 

If you have any questions, contact us please. 

 

Phone/WhatsApp Peter on 07.xx.12.65.44  
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Our special offers for this week. 

Remember your five a day!  
  
 

 Unwaxed blood oranges 
 5 per pack, €2.85  
   
 Baby leeks   
 150 g. €1.69  
  
 Organic Cauliflower  
 approx. 450 g. €2.99 
 
 Jerusalem Artichokes  
 450 g €2.99 
 
 Ripe & Ready 
 Conference pears  
 4 per pack €1.70  
  

 
  

Organic Carrots 
2 kg bag, €1.00 
 
Tangerines 
Family Pack,  
600 g.  €2.50   
 
Bistro Salad 
130 g. €1.50  
 
Vegetable pack 
Green Asparagus, Broccoli 
& Green Beans 
160 g. €2.50 
 
Fresh blueberries 
400 g. €4.75 
 
 

Extra large seedless oranges 
4 per pack €2.20  
 
Ready to eat plums 
4 per pack €2.39    
  
Golden Delicious Apples 
6 per pack, €1.60  

 
Perfectly ripe mangos 
 2 per pack, €2.50  

  
Pomelo €1.50  

 

 

 

Offers while stocks last. Valid from Feb. 08 to Feb. 13 
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Actually, it takes 95.4% less energy to operate 
than a manual typewriter.  
Yes, thanks to IBM’s great saving touch, a whole 
hour’s typing on this electric manual requires less energy 
than 3 minutes on a …. 
Known for 21 years as the world’s finest 
typewriter, IBM now moves still further ahead in 
results, performance, design… for this model 
includes many important and exclusive features, 
many outstanding improvements.  
Before you consider any other typewriter, see the 
exciting new IBM electric. Try IBM’s saving 
touch. It makes typing a pleasure for you. 
Write today for complete information to 
International Business Machines, Dept. B-1, 500 
Madison Ave., New York 22, NY 
In Canada, Don Mills Road, Toronto 6, Ont.  
 

  
Our best deals of the year 
Cyber Monday  
Plus free shipping and easy returns.  
Hot Deal! 
 
HP Laptop – 14z 
$170 Price for limited quantities. 
AMD E2 
Pricing for first customers only.  
Save $160| Starting at $329.99 
 
$169.99  
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The Crossword  
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Across 

2. Swims in the sea. 

3. …… us on 01.02.03.04.05 

5. A pleasant, delicate smell when 

cooking. 

8. Used by secretaries before we had 

computers. 

9. One of the five senses. 

14. I …. on the phone with him yesterday. 

15. Bringing goods from one country to 

your own. 

18. When you like doing something. 

20. If you have any …. contact us, please. 
 

    

Down 

1. Companies which sell directly to other 

shops. 

4. Visual souvenirs of great times. 

6. Shops which sell to the public. 

7. I now live in France, ….. I am from 

England. 

10. The person who receives and pays for 

goods & services. 

11. A form of packaging. 

12. Thick liquid from natural products. 

13. She was busy but …. the time to help. 

16. The act of getting married. 

17. When water reaches 100°C 

19. Where English people go for a drink. 
 

 

 

Solution 05.21 

 

Across 

3. just. 

4. teacup. 

5. best. 

7. cauliflower. 

11. to. 

12. text. 

13. grew. 

15. Fried 

17. organic 

18. Ceylon 

20. Lisbon. 
 

    

Down 

1. just 

2. strawberries 

6. coffee 

8. from 

9. justice 

10. afternoon 

14. evening 

16. ideas 

19. all 
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Brida Journal, Ideas & Conversation, for and by learners of English 

Improve your English with the Brida Journal 

All the texts come with lessons. Whilst the Journal is free of charge, the lessons do come with a 

low fee to cover the cost of my time and work.  

 

 

Journal & Online Lessons: You have access to the entire archive. You can arrange to have 

online lessons with me for €55 per month.  

Go to: https://journal.brida.eu/membership-account/membership-levels/ 

Secure subscription payment via PayPal / Credit & Debit Cards 

 
 

The Brida Journal,  

a journal  

for learners of English  

by learners of English.  

 

Editor in Chief,  

Frank Peters,  

3 rue des Vignes,  

67160 Cleebourg,  

France.  

Email: frank@peters-langues.fr  

 

The journal’s website is www.journal.brida.eu.  

The journal’s email address is daily@brida.eu  

 

The Brida Journal is an educational tool with the purpose of helping learners to improve their knowledge of English.  

Educators wishing to participate in the programme should contact me via email.  

 

Third Party Inspirational Sources  

classifieds: gumtree.ie or gumtree.co.uk,  

the supermarket: various supermarket websites in the United Kingdom 
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