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Nestled in the heart of the prairies in New 
Bothwell, Manitoba, Bothwell Cheese has 

been producing award-winning cheese since 
1936. Deeply rooted in history and tradition, its 
product line of over 20 varieties of cheese are 
made with fresh, locally-produced milk.  
 
Bothwell Cheese is committed to making a 
difference for the community, employees and 
customers. Having grown from three to more 
than 120 employees in recent years, the company 
is setting the standard for cheese producers 
around the world.  
 
Bothwell Cheese’s leadership understood that 
creating a safety culture was crucial not only to 
the continuous success of the business but also 
to the health of employees and consumers as the 
company grows. Despite a strong safety record, 
management felt it was necessary to strengthen 
the foundation from the ground up to create an 
environment in which safety was a key measure 
of the company’s performance.  
 
The success of any safety program correlates 
with the level of accountability that exists in 
an organization, and Bothwell Cheese was 
committed to refining policies and improving 
safety efforts.  
 
But a food manufacturing facility has unique and 
complex needs and requirements. Improving 
safety would require more than in-house 
experience; it would require expertise. 

Enter Made Safe. As the industry-based safety 
association for manufacturers, the association 
provides health and safety services tailored 
for the needs of the manufacturing work 
environment. With services by manufacturers, 
for manufacturers, Made Safe’s team understood 
what the company needed and were able to 
provide timely, relevant and tailored supports in 
the development of a robust safety management 
system.   
 
Says Jillian Ray, Safety Coordinator at Bothwell 
Cheese, “what stood out to me the most was how 
quick the Made Safe team was to help or jump in 
where needed. They were always available and 
did whatever they could to answer my questions 
as quickly as possible. “ 
 
Not only was Made Safe’s team of trainers and 
advisors available to coach, mentor and support 
Bothwell Cheese on their journey to safety 
certification, they were also able to provide a 
wide range of consulting services at no additional 
charge to the company, including respiratory fit 
testing solutions, spill kit assessments and more. 
What’s more, Bothwell Cheese had historically 
relied on various third-party providers to provide 
these services but with Made Safe, a one-stop 
shop for expertise and guidance was readily 
available at every step of the journey.  
 
Adds Ray “the biggest benefit to joining Made 
Safe was access to resources we wouldn’t have 
otherwise. Being in the Manufacturing Dairy 

Products rate code meant we had to pay into 
the Direct Levy Membership in order to access 
the Made Safe services. It was an upfront cost; 
however, it paid for itself over and over again in 
the training we accessed. Having to contract out 
those services would have cost us significantly 
more and it would be hard to find companies that 
are as easy and accommodating as the Made Safe 
Team is. Overall the levy fee was a no brainer for 
our membership to Made Safe.” 
 
Today, Bothwell Cheese is a SAFE Work Certified 
by Made Safe manufacturer and is entitled to the 
many benefits, including a 15 per cent rebate on 
WCB premiums. But the financial business case 
is only one part of the story. The most significant 
benefit to Bothwell Cheese was to demonstrate 
to staff members the company’s commitment 
to their safety. It shows every employee that the 
company isn’t afraid to put the work in to be the 
best and get them home to their families and the 
community at the end of every shift. 
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