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Allies Design Studio

We specialise in working for principled, visionary clients, the 
best within their field. Our enthusiasm for what our clients 

do drives our creative and strategic minds to produce design 
which positively effects their market position and sales. Our 
loyalty and effectiveness results in long working relationships 

and continued business growth. Our design approach is fresh, 
enthusiastic, engaging and relevant to the audience.

Allies Design, beautiful thinking and compelling conception.
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Harvey & Brockless
 A producer and distributor of  speciality foods, working with food producers

across the globe, previously known as Cheese Cellar.

“Allies Design have consistently delivered understated, 
elegant, creative design and have been an invaluable 

resource to us when making choices for all of  our 
marketing tools and product literature”

Jonnie Archer
DIRECTOR, HARVEY & BROCKLESS
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Harvey & Brockless Branding

Brief
As a producer and distributor of  speciality foods - supplying the smallest
restaurants and farm shops to the largest food manufacturers - Cheese 

Cellar were primarily known for their expertise in the dairy sector though 
they had equal expertise in a diverse range of  fine foods. We were briefed 

to create a new brand identity, to reflect the heritage, expertise and 
authority the company had built throughout their 45 year history. 

Outcome

Our aim was to create an identity which truly reflected the heritage 
and history behind the brand, which is why we felt that a return to their 

original name; Harvey & Brockless was fitting. Completing the entire 
rebrand and restructure of  the company within one year, Allies Design 

were involved in all elements of  the process - from name generation and 
identity rebrand through to stationery and livery design.  

Our ongoing relationship with Harvey & Brockless involves design of  
packaging, branding, product brochures, creative direction and art 

direction of  photography.

BRANDING ·  PACKAGING ·  ART DIRECTION ·  LITERATURE ·  STAND DESIGN
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Cheese Cellar Brand
Before

Speciality Cheese & Dairy

trading as 
Cheese Cellar

trading as 
Cheese Cellar

44-54 Stewarts Road, London SW8 4DF 
Tel: 020 7819 6000       
Fax: 020 7622 0696

Broomhall Farm, Broomhall, 
Worcester, WR5 2NT  
Tel: 01905 829 830 
Fax: 01905 828 026

Southdale House, 12 Holloway Drive, 
Worsley, Manchester, M28 2LA  

Tel: 0161 279 8020  
Fax: 0161 279 8021

www.cheesecellar.co.uk
enquiries@cheesecellar.co.uk

Reference
See over for  
contents and key

Speciality Foods

trading as 
Cheese Cellar

2014
Christmas Selection



Allies Design Studio© | alliesdesign.com | +44 (0)20 7485 4496

Harvey & Brockless Branding
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Harvey & Brockless Livery & IFE Trade Show Stand
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No. 1 No. 2

DAIRY ESSENTIALS

For a full list of items please refer to our Price List. 
For further information about any of the products in this brochure or 

for assistance with placing an order please contact your local account 
manager or call our customer support teams now.

London 020 7819 6001 | Central 01905 829 830 | North 0161 279 8020 
Scotland 0141 428 3319 | South West 01392 908 108

harveyandbrockless.co.uk

Designed by Allies Design Studio
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SPECIALITY FOODS

Designed by Allies Design

Baked Fig Ball 250g    CP091

The clever locals of Cosenza in Calabria have come up with an ingenious 

way of preserving the juicy Dotatto figs, which grow in this region of 

Southern Italy. Picked from the trees when they are plump and ripe, the 

fruits are dried and then slowly caramelised in their own juices over 18 

hours, before being shaped into balls, wrapped in fig leaves and slow 

baked. The resulting fig ball is a delectable accompaniment to cheese, 

cold cuts and ice cream. Try it with a soft dolce pecorino cheese – the 

unctuous fig is a marvellous match for the buttery, herbaceous cheese. 

Fig & Almond Wheel 500g   CP059

CHUTNEYS, PICKLES 
& SET CONSERVES
CROXTON MANOR CHUTNEYS

Comfy Onion Marmalade 1kg  CP051

Sliced onions cooked with redcurrants and spices until it is soft 
and sticky. Made to make you feel warm and…comfy!

Farmhouse 1kg    CP145

Plum & Ginger 1kg    CP073

Deliciously sticky and sweet plum halves, cooked with diced apple 
and infused with ginger and cloves for a sweet, tangy chutney. 
Fantastic with duck and other cooked meats as well as cheese.

Rhubarb & Bramley Apple 1kg  CP148

Smoked Chilli Jelly 1kg   CP150

Spiced Pear 1kg    CP083

Diced pears infused with Indian spies and gently cooked until the 
raisins are plump and juicy, ideal in sandwiches with cheese and 
cold meats or use as a dip with poppadoms.

Sweet Apple 1kg    CP142

Apples cooked in Kentish Cider, plump raisins, spices, onions 
and seasoning. Cooked in an open pan until it’s luxuriously
 sweet and sticky

Tomato & Red Pepper 1kg   CP085

Sun-dried tomatoes, chopped tomatoes, red pepper and white 
onion cooked in an open pan with ginger and mustard seeds to 
create a sweet tomato chutney that is perfect for BBQs, for use in 
a sandwich or to accompany cheese.

TRACKLEMENTS CHUTNEYS & PICKLES

Apple & Cider 1.3kg    CP003

Apricot & Ginger 1.3kg   CP033

Chilli Jam 1.4kg    CP041

Country Garden 1.3kg   CP053

Fig Relish 1.4kg    CP107

Green Tomato 1.3kg    CP043

Piccalilli 1.2kg     CP124

Tomato 1.2kg     CP087

SET FRUIT CONSERVES GLOBAL HARVEST

The Spanish have been serving Manchego with membrillo 
(quince paste) for centuries – a concept that has inspired our 
set fruit conserves. The jelly-like products are also known 
as ‘fruits for cheese’, but actually have a much wider range 
of uses. There’s Perfectly Pear, which goes just as well with 
roast pork as it does Stilton, and Bittersweet Orange – a great 
match for goat’s cheese and duck, we also like a dollop with 
chocolate pudding or on a croissant.

Apricot & Ginger 200g   CP187

Bitter Sweet Orange 200g   CP186

Caramelised Apple 200g   CP175

Caramelised Apple 500g   CP180

Damson Plum 200g    CP173

Damson Plum 500g    CP181

Fig 200g     CP170

Fig 500g     CP182

Mulled Spice Apple 200g   CP174

Mulled Spiced Apple 500g   CP184

Pear 200g     CP172

Pear 500g     CP183

Quince 200g     CP169

SPANISH MEMBRILLO QUINCE

What our supplier of membrillo doesn’t know about quinces 
is not worth knowing. Family business Emily Foods has been 
making quince products since 1949 in Murcia, where it is 
surrounded by some of the most abundant orchards in the 
Mediterranean. The location guarantees access to the finest 
quinces for its traditionally made membrillo, which has a 
complex aromatic flavour. Glorious with salty hard cheeses.

Membrillo Quince 200g   CP018

Membrillo Quince 800g   CP077

Membrillo Quince 1.1kg   CP069

Harvey & Brockless Brochures

“The Artisan Cheese Guide is definitely a game changer for us”
Jonnie Archer 

DIRECTOR, HARVEY & BROCKLESS
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Harvey & Brockless Photography Styling
Images by Uli Schade, Styling by Sania Pell, Art Direction by Allies Design Studio
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Harvey & Brockless Photography Styling
Images by Sarah Maingot, Styling by Polly Webb Wilson, Art Direction by Allies Design Studio


