
When Anna Moorhead answered an ad seeking a 
cheesemaker in Norfolk, north of London, she didn’t let a lack 
of practical experience deter her. Just as well – it was to be the 
beginning of a path that would bring her home to New Zealand and 
a successful new career as an award-winning artisan producer.

Anna is the cheesemaker behind Gruff Junction, a small boutique 
cheese business just out of Christchurch, near Lake Ellesmere. Using 
milk from the 200 Saanen goats her father Ev farms on their 70 acre 
property, Anna creates a range of cheeses now seen on menus in 
restaurants across the country, including Martin Bosley’s and Logan 
Brown in Wellington and Clooney in Auckland. 

It’s a long way from Norfolk, where, with only a theoretical course in 
cheesemaking under her belt, she joined a dairy farm on Holkham 
Estate, an 18th century property made up of a variety of farming 
tenants. Her new employer, Catherine Temple, ran Mrs Temple’s 
Cheeses, but was herself a full time pharmacist.

“She was run off her feet,” recalls Anna, “and she thought that  
as I had a degree in microbiology I must know how to make cheese.  
I didn’t have any hands-on experience and admitted that to her, but 
she was so desperate that she just took me. She threw me in the 
deep end… there were a couple of ladies who helped but I’d be in 
the cheese factory at 6am; pasteurising, adding cultures and rennet.”

While Anna developed her cheesemaking skills in Norfolk, on the 
other side of the world her father had begun goat farming. A former 
rural valuer and lecturer in property valuation, Ev Moorhead had 
always had a love of farming, and goats in particular. 
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   It was career number three that has proved the winner for  
 Anna Moorhead, who has found her calling as an award-winning   
cheesemaker. Victoria Wells heads to Gruff Junction...

Anna and Ev Moorhead
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“There’s a picture of me trying to feed a goat elderflowers when I 
was seven,” he grins. “I saw what they were doing with dairy goat 
farming in a couple of places I went to, it just looked the right sort 
of thing for me. They’re not too big, it didn’t hurt if they stood on 
your foot, it was relatively intensive, so didn’t need too much land  
– it was do-able.”

His original plan was to sell pasteurised goat’s milk to supermarkets, 
but it soon became apparent demand wasn’t high enough to make 
it viable. As luck would have it, Ev’s pasteuriser had come with two 
small cheese vats. Having made wine in the past he thought he’d 
have a stab at cheese one day – “…but then Anna got interested  
in it, and I said ‘Well, come home’ and so she walked in the door 
and pretty much started making cheese.”

Gruff Junction cheeses was born – Anna returned to New Zealand 
in August of 2005 with some cheese moulds she had ordered from 
Holland and the recipes she had been using in Norfolk. 

“I wanted to start with what I knew,” she explains. “As for the facilities, 
Dad had got that set up already so I literally did just walk into it.” 

There are six main cheeses in the Gruff Junction range, including a 
gouda, feta, cheddar and blue. During milking season, which starts 
in September, she makes several fresh cheeses too.

Her Selwyn Farmhouse is a slightly nutty, hard cheese and after just 
a year in the business her Farmhouse with Cumin Seeds won a gold 
medal in the Champions of Cheese Awards. The Greenpark Gouda 
and Lincoln Blue both took silver medals the following year.

“I’ve tried all sorts of herbs – chives, mustard seeds... and this year 
I’m trying honey and saffron with the Farmhouse. But usually I don’t 
add anything, it’s just a small experimental kind of line.” 

The awards were a great encouragement for the 33 year old 
who is now on her third career, having previously trained as 
a microbiologist, and then as a primary school teacher. She 
says despite never having dreamed she would be a full-time 
cheesemaker, she loves the diversity. 

“I like the change in season which means I can get away and go 
visiting and do trade shows and things. But then when spring 
comes around it’s the “make” side of the business and it’s good 
to get hands on and give up talking to people for a while and just 
concentrate on what you’re doing.”

From the early days of knocking on the doors of Christchurch hotels 
and restaurants with the first of the Gruff Junction cheeses, Anna 
now has distributors across the country and is stocked in specialty 
stores like Farro Fresh in Auckland and Moore Wilson in Wellington. 

Markets remain a vital part of the Gruff Junction business however, 
and Anna can be found in Lyttelton on Saturdays, while her mother 
Natalie is at Riccarton House. Gruff Junction is also at the Akaroa 

“I didn’t have any hands-on 
         experience and admitted that  
  to her, but she was so desperate  
            that she just took me.”
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market and the French market in the central city. They sell raw goat’s 
milk from their farm gate too, which is popular with those wanting 
lower lactose milk, or who suffer from eczema. 

Despite the brand’s expansion, production is still boutique size. 
Anna can make eight wheels of cheese a day if using both cheese 
vats, each of which holds 250 litres of milk. The business has now 
grown to a point that she has taken on an assistant cheesemaker and 
there are plans to double the size of her cheese factory in March. 

“I like the creativity of it – it’s a really good mix for me of both 
science and art – science, because you need to know the process 
but I find it really creative thinking about what new product I’ll make 
this year. In winter I sit on the couch in front of the fire with all my 
cheese books and think of all the different textures and flavours I’ve 
got and what would be a good addition to make a better range and 
I find that quite inspiring.”

Anna is also helping to develop the new Selwyn Food and Wine 
Trail (due to launch early this year) and although Gruff Junction 
isn’t currently open to visitors, she has high hopes tour groups will 
visit the farm in future. It’s a labour-intensive lifestyle, but Anna and 
Ev both take a lot of pleasure in seeing people’s reactions to the 
finished product. 

“It is rewarding,” says Anna. “Once you’ve built up your regular 
customers it’s even more rewarding to see them trying to sell my 
cheese to newcomers. Someone will come up to my table, and 
because they love it so much they want someone else to know 
about it and in a way that sells it better than I could myself.” 

Gruff Junction – for stockist details visit online at 

gruffjunction.co.nz or email info@gruffjunction.co.nz 

Gruff Junction is also at the Takapuna and Oratia markets in Auckland. 
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the Yalumba ‘one of a kind’ series

Organic chicken supplied by Heuvels – www.heuvelschicken.co.nz

Spice Roasted Chicken with Mango Salsa

Preheat the oven to 180°C

Chicken: Combine the olive oil and spices and brush onto both  
sides of the chicken. Season.  Place in a roasting dish and roast for 
about 35 minutes or until the juices run clear. Cover lightly and rest 
for 5 minutes. 

Mango Salsa: Put the olive oil and onion in a saucepan and cook  
until the onion is tender and golden. Add the mustard seeds, cumin, 
ginger, garlic and chilli and cook gently until the garlic is just starting 
to colour. Remove from the heat and stir in the soy and lime juice. 
Season and cool. Stir in the mango and herbs just before serving.

To serve: Place the asparagus on serving plates. Slice the chicken  
and arrange on top. Spoon over the mango salsa. Serves 4

4 chicken kievs – breast with 
wing bone attached, skin on

2 tablespoons olive oil

2 teaspoons ground cumin

½ teaspoon ground turmeric

Mango Salsa
1 mango, peeled and diced

4 tablespoons olive oil

1 small red onion, thinly sliced

1 tablespoon black mustard seeds

¼ teaspoon cumin seeds

1 tablespoon julienned  
fresh ginger

2 cloves garlic, thinly sliced

1 long red chilli, seeds removed, 
finely sliced

2 tablespoon soy sauce

juice of 2 limes

2 tablespoons chopped mint  
or flat leaf parsley

To serve
hot, cooked asparagus

The exotic nature of the Yalumba Eden Valley Viognier 

2007 makes it a great wine to pair with full flavoured 

and spicy dishes. With intense fruit flavours, the alluring 

aromas capture the very essence of this dish and the 

long, rich and luscious palate finishes with refreshing 

fresh citrus.

         The Yalumba Eden 
  Valley Viognier 2007 

             is particularly delicious paired 
         wih the exotic mango and 
  pice salsa which accompanies 
              this roased  
        chicken
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