English Civil Servant wins top cheesemonger award
in France

S Toicl [ Maison du Fromage
- Neuchatel

Matthew Feroze describes himselfas a ”Food obsessed Francophile chasing the cheese dream”. Well that dream
has just come true for Englishman Matt as on January 271 2013, he became the first foreigner to win the Concours
National des Fromagers at the prestigious Salon Mondiale de Restauration et Hotellerie in Lyon. What makes it all
the most astonishing is that he has spent just 24 months in the cheese business in France after deciding to learn

more about his hobby — cheese!

It’s an amazing story of'a young man’s passion and commitment that have led to his achieving such glory and we
caught up with hima couple of days after his spectacular win. When I put it to himthat he is the Rocky of
Cheeseland, a rank outsider in a country where cheese is ingrained in its cultural heritage, he’s amused but adamant
that anyone can do it and he doesn’t consider himself special in any way.

30 year old Matt says that as his parents lived in France in their twenties he was bought up with an understanding
of'the importance of French cuisine and food. When he left university he took a gap year and spent time in Aixen
Provence “where [ had access to a whole new selection of food and I ate a lot of cheese”. After returning to London
he got a job as an accountant for the civil service but the call of cheese was still strong.

In March 2010, Matt used up some accrued holiday from work and spent a month on a goat farm making cheese in
the Cote D’Azur, working for board and lodging and leaving girlfriend Jen Wainwright behind in London. He says
he spent time “half way up a mountain and I smelled like a goat but it was an awesome experience and I loved it”.

A year later Matt was offered a two year unpaid sabbatical from his job — by this time he says he had become a
“happy consumer of cheese — seeking out the best cheese shops in London”.

What does a cheese crazy man do on a two year break from work? Well, if you are Matt Feroze, you propose to
your girlfriend that you both take off for France and follow the cheese dream— and that’s exactly what they did.



Matt and Jen, an editor of children’s books, left their friends and family behind in London and took oft for Lyon in
the south of France. Matt says he chose Lyon because” I’d been there on holiday about ten years before... it’s a
big city with great culture and a really high level of gastronomy. Jen and I went for a week first to make sure it was
the right thing to do. We walked through Les Halles [an indoor market considered to be of the highest gastronomic
order] and I saw a cheese shop — Fromagerie Mons-Etienne Boissy... and it rang a bell but [ couldn’t think why”.

The pair returned to London and started to make arrangements to move to France. Shortly before they left, Matt
was shopping at Borough market in the City of London and called in to his favourite cheese shop. The bell that had
rung in his mind in Lyon rang again, the shop was called Mons. Matt spoke to the manager and asked if there was
any chance of work experience in the shop in France. He says “Jon Thrupp, the manager told me he’d put in a word
for me and see what he could do”.

Matt and Jen moved to Lyon and were hopeful but not at all confident that anything would come of his chat with
Jon Thrupp. They spent a few months waiting and got the odd encouraging email but nothing definitive and Matt
started to look for work elsewhere.

In December 2011, Fromagerie Mons-Etienne Boissy offered Matt two weeks seasonal work in their shop. “I did
menial jobs but I learned more in those two weeks than I’d learned in all my time before about cheese”. He met the
owners Hervé Mons and Etienne Boissy, themselves both Meilleurs Ouvriers de France. They liked his passion and
thought he had potential “but they said I had a lot of training to do and put me through five months working in the
cheese caves and improving my French before  moved onto working in the shop™.














