Cheese lover

Martina ter Beek
Known far and wide by the simple and affectionate
title “The Cheese Lady,” Martina ter Beek emigrated
from Holland to Canada in 1985 with her husband in
search of dairy farmland for their family. They were the
first artisanal cheese makers in PEI and produced their
famous Gouda for 25 years. It became known across
the Maritimes and made The Cheese Lady something
of a local celebrity.
“Oh, I don’t know about that. We were just trying
to make a living. We did a little advertising in the
beginning and a journalist wrote an article, but it was
mostly word of mouth that got us going. One fellow
read about us in a magazine while sitting in a doctor’s
office, and I shipped cheese to him for years.”
Your little farm and cheese shop became a real
tourist attraction.
“We had a simple bungalow with windows to allow
people to watch me making the cheese and to see the
wheels ripening on the shelves. On a typical day I could
make 170 small wheels.
“And whole classes of schoolchildren visited, too. I’d
take the kids to the barn to visit the cows and to show
them where all this cheese was coming from. Kids these
days don’t really think about how food is made.”
That’s a lot of cheese for someone to make all by
themselves.
“Yes, and the work continues once you’ve made the
moulds. Handmade products always require a lot of
care, but cheese needs constant attention. You have to
wipe and turn a ripening wheel of cheese every day, or
it starts to grow into the wood shelf it’s sitting on.”
You’ve earned a well-deserved retirement. Do you
miss making cheese?
“Well, you know, I lived on a farm and my husband was
a farmer, but I never really thought of myself as a farm
person. He did all the farm work. Making cheese was
really just kind of a hobby for me.”
And we can still enjoy The Cheese Lady’s Gouda,
even though it’s not you who’s making it anymore.
“Yes, I’ve passed my name and my expertise on to
Jeff McCourt and his new company Glasgow Glen
Cheese. I’m very happy to see him making my cheese
now and I wish him the very best. It’s rewarding to take
something so simple – milk – and turn it into something
so wonderful.”
Learn more about Martina ter Beek at
allyouneedischeese.ca/CheeseLover
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