Case Study
South Caernarfon Creameries Ltd

Tell us a bit about you?

What type of business are you?

Based on the Llyn Peninsula in North West Wales,
South Caernarfon Creameries (SCC) is Wales’ oldest
and largest dairy co-operative. SCC first started
operating in 1938 when John Owen Roberts had a
vision of all dairy farmers working together to enable
them to market their own milk.

We are a farmer’s co-operative producing a wide
selection of premium Welsh Cheeses and a Welsh
Salted Butter.

Today, we have 135 Welsh farmers from across North
and Mid Wales supplying us with milk for use in the
production of our award winning Dragon Cheddar
cheese and salted butter.
Our cows enjoy some of the most beautiful scenery in
Wales and we believe this awareness of provenance is
crucial to our work. From the minute the cows come in
to milk until the product is on the shelf we control and
oversee the whole supply chain. This means we can
invest in continuity and innovation to safeguard the
future of our business.

Our Welsh cheeses, marketed under the Dragon brand,
Wales’s leading dairy brand, come in a variety of pack
formats, together with a selection of British regional
cheeses. We offer customers a superb choice, from a
creamy mild Cheddar to a full-bodied Vintage Special
Reserve Cheddar, and we also make a ‘Lighter’ Cheddar,
which is lower in fat.
Our Traditionally Welsh Dragon Butter is salted and
is produced using a traditional butter churn to ensure
that our butter is made as authentically as possible to
replicate traditional production methods.

Case Study
How many do you employ?
We currently employ 160 employees across the
business.

Have you identified any gaps in skills/training
in the sector/industry?
It is very difficult to find suitable dairy industry
related trained employees, so in most cases we train
individuals once they are within the organisation.

Which training courses are you looking to get
support with from Food Skills Cymru?
Having applied for funding following the completion
of the Skills Diagnostic Tool with a member of the Food
Skills Cymru team, we have received funding approval
for Environmental Awareness, IOSH Managing Safely,
First Aid at Work, and MEWP (Mobile Elevated Work
Platform).

How will this help you?
The funding is an excellent opportunity to upskill our
employees in all areas of the business, which in turn
will help increase productivity, quality and site
efficiency in general.

The Company currently has a level 2 Green Dragon
environmental accreditation. During 2020, we are
aiming to increase this accreditation to level 3 and
this environmental awareness is key to achieving that
goal. By giving employees this awareness training, they
then become more aware of our environmental target
requirements as a Company and in turn will again help
us achieve our objectives.

Final words?
Here at South Caernarfon Creameries Ltd we pride
ourselves on our award winning cheese products.
Having the right calibre of employees is imperative
to the success of our business, which is why we are
investing in their development. This gives them, not
only the underpinning knowledge required to fulfil their
roles successfully but also increased motivation which
in turns drives product quality and productivity. Having
funding for training through Food Skills Cymru is key to
the business to be able to achieve this goal.

www.sccwales.co.uk/

For more information about Food Skills Cymru contact Lantra
www.foodskills.cymru wales@lantra.co.uk
Tel: 01982 552646
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