
             Paul Crawford AVSPNI President would like to invite you to the 

AVSPNI Summer Day 2019  
Wednesday 12th June 

Then on to Edenmore Golf Club... 

 

Glanbia Cheese Ltd Factory Tours from 2pm 
Glanbia Cheese are the leading mozzarella manufacturer in Europe, part of a 
 global network consisting of 11 manufacturing plants around the world, which support 
and supply over 80 countries.   
During the factory tour you will see how this factory turns nearly  
over 1 million litres of milk into Mozzarella Cheese each day.   
You will see everything from the milk arriving to the finished  
product and have the opportunity to ask question along the way.   

     4.50pm - A brief overview of Red Tractor 

     Speaker —Kate Cross  

     (Red Tractor Technical Manager—Beef, Lamb and Dairy) 
Kate is responsible for the day to day running of the beef & lamb and dairy schemes, working alongside 
the Technical Advisory Committee. 

She will talk about where Red tractor fits in the wider world and the recent changes in particular those 
relating to critical antibiotic usage / sensitivity testing, recording, collating and to highlight the potential 
that some of our farmers may be subject to unannounced visits.  
 

 5.20pm - A business and market overview  
 and an insight into anti-biotics/milksure 
 Speaker —Paul Vernon (Chief Executive—Glanbia Cheese)  
 

Paul has worked in the dairy industry for the past 32 years, commencing working with a 
Co-Operative based in Northern Ireland. For the past 24 years he has been the Chief 
Executive of Glanbia Cheese, (a European joint venture between Glanbia Plc. and 
Leprino Foods) which is head quartered in Northwich, Cheshire. 

The company has grown turnover to circa £275m and has become the leading manufacturer of 
mozzarella cheese for the Pizza Industry in Europe, accounting for over 30+% of all UK cheese exports 
and the largest cheese manufacturer in the UK. It processes circa two million litres of milk per day, 
supplied by its contracted farmers in both Wales and Northern Ireland. It employs 380 staff and is the 
major local employer in the rural areas where its manufacturing facilities are located. In addition to his 
role in Glanbia Cheese, Paul has recently taken on the role of Chairman of Dairy UK.  

This event is kindly sponsored by 6.00pm—A word from our sponsors  

Dinner will follow the presentations at  
Edenmore Golf Club  
(Approx 6.15pm—Please see menu on reverse)  

1.5 CVE credits  



Glanbia Cheese Ltd—35 Steps Rd, Craigavon BT67 0QY 
Please park in the designated parking area which will be sign posted on 
arrival, then make your way to the visitors reception (photo below), tea, 
coffee and tray bakes will be served before your allocated tour slot.  

Places will be allocated on a first come 

basis.  The factory tour is limited to 50 

places.  If you book a place and don’t turn 

up on the day there will be a £30 

cancellation charge.  

Non-members welcome—cost £50 

(including dinner) 

Registration Essential 

Please book your place on or before 

Wednesday 5th June.   This event is free to 

AVSPNI Members (includes Glanbia Cheese 

tour and dinner at Edenmore Golf Club).   

Please email info@vetni.co.uk or call 

02825898543 to book your place include 

your name, practice & menu choice, we will 

then reply confirming your place and 

allocate you with a tour time, tours will be in 

small groups from 2pm onwards, it is 

important you do not miss your allocated 

slot as we cannot guarantee you will get a 

tour if you are late .  Tea/ coffee and tray  

bakes will be served on arrival.  

Glanbia to Edenmore Golf Club 
It is a 4 minute drive from Glanbia to 
Edenmore Gold club, turn right out of 
Glanbia carpark then take the 2nd right, 
sign posted for Edenmore.  

Starters 

Cajun Chicken Salad, roast Cajun sauce and mixed leaves 

Seafood Chowder, stone baked wheaten 

Melon and pineapple Gateaux with a strawberry and mint bath 
 

Mains 

10oz Irish Sirlon Steak, champ, roast fried mushroom, grilled tomato and pepper 
sauce 

Seared Salmon, crab and sweetcorn butter, crushed new potatoes 

Wild mushroom and black truffle linguini 
 

Dessert  

Edenmore seasonal fruit Pavlova, crème Chantilly 

Warm chocolate brownie, salted caramel, crème Chantilly 

Crème Brulee with amaretti biscuit 
 

Freshly brewed Tea and Coffee  

Please pre select your dinner from the Edenmore menu below:  

AVSPNI Summer Day  
Wednesday 12th June 

This event is kindly 
 sponsored by 


