
Laura Cartledge catches up with some of the local food and drink companies making a name
for themselves - from pies and protein balls to sheep’s milk ice-cream and sweet treats.

A feast of

B
ecky and Matt van der Borgh are no
strangers to adventure.

Within weeks of meeting they
were on a plane to Australia, and
things haven’t really slowed down

since.
When they returned to the UK in 2006

they decided to make Matt’s dream of having
a farm come true, heading to Horsham where
his family has been for nearly 50 years across
three generations.

If that wasn’t enough, a chance conversation
five years ago inspired them to venture into
something a bit different and create Top
Paddock Dairy.

“Five years ago we went to a sheep show
and a man said why don’t you milk sheep,
rather than ‘meat’ them?” recalls Becky. “Back
then I wouldn’t have drunk it.

“People look at me now and say ‘really,
sheep’s milk?’ I was the same. If you can drink
cow’s milk you do and there is no reason for
you to look into something else.”

However, looking into could be enough to

convert anyone.
Not only is sheep’s milk easier to digest, it

is high in protein, packed with calcium, loaded
with B vitamins and is apparently better for
cheese making.

“If it was a top trump it would win the
hand,” Becky enthuses. “Sheep’s milk has lots
more vitamins and minerals than any of the
others and double the calcium of cow’s milk.”

Plus, when it comes to allergies it also
throws up some surprising results.

One study tested 206 individuals, 195 of
whom were intolerant to cow’s milk, and
found near unanimous results - with 99 per
cent tolerating sheep’s milk and 83 per cent
even preferring it.

With question marks over other options
for allergy sufferers this is surely great news.

“Soya is scary and how do you get milk
out of the driest nut, the almond?” asks Becky.
“The products aren’t from the UK and they
have been through such a process.

“For us it is about educating people, mostly
that sheep’s milk doesn’t taste like goat,”

she laughs.
“I suppose because they are roughly the

same size people think it will, but one has
wool and the other has hair – they are very
different.”

The proof of this is beautifully demonstrated
with Becky’s ice-cream range, which includes
a chocolate orange I wouldn’t hesitate to
say is better than Terry’s and a vanilla which
was so creamy it took me back to childhood
memories of Mini Milks.

“At Christmas we did a Christmas pud and
brandy one, I like the idea of artisan flavours
and when they are gone they are gone.

“In the first year I kept saying I want to make
ice-cream but people weren’t convinced,” she
reveals. “We live next to a footpath and I
thought we could sell it to the walkers going
by.

“In the second year I convinced them.”
With health benefits, allergy concerns and

taste boxes all ticked, you can’t help think
Becky and Matt are ahead of the game for the
next superfood.
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To
find out

more aboutTop

Paddock Dairy, Bull’s

Farm, Horsham, visit

www.sheepdairy.
co.uk
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