FACE EU network meeting
Excursion PROGRAM SATURDAY NOVEMBER 8th, 2014
9:00 pm

Reception at De Producent, Wachtelstraat 52 in Gouda
‘De Producent’ in Gouda has been a cooperative trading company of farmcheese producers
since 1915. The objective of this association is to store and sell the farm cheese that is
produced exclusively for De Producent by the farms of the respective members at common
costs.
See: www.deproducent.nl.

11.00 pm

Visit to Kaasboerderij Boogaerdt, Benedenheulseweg 54a in Stolwijk
This is a small, organic farm where Gouda Boerenkaas out of cow's milk is made. This is an
organic business since April 2011. Each year Chris and Willy transform the 55.000 liters of milk
off their 45 cows into natural Boerenkaas (farmers’cheese). The company has over 31 ha. The
Boogaerdt family only produce cheese during the summer months. The cheese tub of 900 liters
is full on the three days that cheese is made.

12.25 am

Departure by bus to Kaasboerderij Jongenhoeve, Benedenberg 90 in Bergambacht
Here a lunch will be offered to you.

13:15 am

Guided tour of the farm Jongenhoeve
A farm with 400 cows and a big closed cheese vat. On this farm Gouda Boerenkaas is made.
See: www.jongenhoeve.nl.

14.30 am

Departure by bus, we’ll take the ferry and then across a scenic route along the dike overlooking
the famous windmills of Kinderdijk.
Photo Stop.

16.15 am

Guided tour at De Zuivelboerderij, Kweldamweg 2 te Sliedrecht
On this farm full-and semi-skimmed Boerenmelk, Boerenboter and Boerenkarnemelk is
produced. The farm is a member of the Groene Hart Cooperatie and supplies various products
to, amongst others, the supermarket chain Hoogvliet. On the way we pass the associated farm
where their livestock is housed.
See: www.dezuivelboerderij.nl.

17.40 am

Departure by bus, via A15, A16, A20 to Gouda.

18.20 am:

Arrival at Gouda De Producent
End of tour.

19:00 am

Dinner in Gouda

