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4 SAVORY
SLICE

Artisanal cheeses take

their place at the head of
the table. !

1 a sunny corner of the Aptos Farm
ers Market, people crowd around An-
drea London’s Cheese Market booth,
cager to sample some of the 20-plus

Califorma artisanal cheeses she carnies.
One woman eyes the snowy, organic
cream cheese from Sierra Nevada Cheese
Company, then nibbles a little spoonful
tentatively and her eyes widen.

“It melts in your mouth,” she says
wonderingly.



{taste}

Thae's oo reason the cream choose took Beat of Show grew up mk;ih«m v:ng with moczasela, Makiag

a1 e s Caldormea Seaee Fair pour own cheese ealies care and elloet and pleasure » like
Cheese has become & destmation in iiself, not poss 2 winemaking or charceterie,*

wohicle for Rutz cracken. Poople cnce thoughn of Coeam He dechanes & “cheose Renamsance™ s takong place as

choose, for imtance, s Bitle more dhan the main isgreds peuphe book for healthuer, more natural ways o ¢ar. “And

oo o cheesecake, Ban modern astianal chooses, ke 2l moee poople aoe cating raw (heose,™ Be saps. “Ir's rendiy

of those at Loadons Cheese Marker boomh, have become available and | chizk it's bewoer for you ™

odible works of ant.

THE BIG CHEESE

These dapy, speciaky cheeses are
being savered slooe, pared with fme
wines and fcatured = sopbesexated
recipes. They've combesed wich
herrioonm frue, wood-teed
bread, runtic Crachers and
organx chomeys. Incres
WY, IEslasrasin are
oliering <heewr ploey on
menres. Cheese tasings

London agroes, saying she belicves caw
horse can help baild cossamen” Immueney
e pasteurizanon kil beseficial, as
well a0 harmdul, bacrena. She also
wpports sabattating vopetanas
ahernamves for coagudating malk

rarher than uiing anumal-based
fennet

Likie Chet Tfm Loadon

dncowered cheose in bee
youth - asded by an en
lghtesing mp 1o France.

*I had & chaes
sad clanes are all the epiphass.” she says with
cage. And both . s Lnxl.. .

s and sew choeses are
bemg apprecianed and
adrrared for thest armsng
and gosrmxe appeal

Ir's a choewe revclo-
o

iz 1985, she decided
10 wart her owm choese
markctmg bussess and
sy, “Uvre oever uined
back.*

Londoa marketed

Cheevembotger cheese 0n e losermer,

London loves werodoceg raz the Carmed Choese

people to specialty chooses Shop for Sour pean and
and speaks pasuonanely

Mlped dound the Califocnia
Amsan Cheese Guidd, A
ewo-tene jedpe ot the Amere
can Choese Sooety’s ansusl
competimon |now the larges in
the LS 1, she adso sraches clames
« mxciuding several spsomng cheese
and wine parng wotkabops ar Soof
Wire Bar = Sants Cres.

and nowledpeably abwant
the world of artisanal cheese
The com, goas and sheep
choosos she carruen a2 her boonh
o from Srosghaws Calfoma
and searky all wse caw olk; many
ace organc and'or konber,

*Thers has borm 2 hoge
verge of conmusT wneonst =

farmanead, wnal corsmery and Andees Londion helped found the Calfornia Astisan MILK FROM
artisanal Cheeses,” says Loa- Chwene Guild and 1 2 judge ot the prestigious ) A '\10055.. 5
don, explarmng Aat larmstead American Cheese Sodety’s anmual competition. - s

choosernakens rase their own
mdk prodecon (cows, )

and cral the cheese onsme,
whereas (reameney wrgant melb
Arsaanal choeses are prissar

&y haodmade in wnall barches,

Therte are bundreds of cypes
of choowe in the woekd, mos
made from cow, goat and sheep
milk, Ber exoocs exue, bke
$.500-a posend Sweded moose
realk cheese. Bautlaby meaarel

with madnonal tockregaes and menemsl mecharesation 1 made from warer buffalo milk, prismarnly o kaly ~ 2l
“Toople are dcoming more oducaced aboun food,™ 1an though Calonma cheoe prodacer Bebadus Bubalis (Latis
Chel Nocts Trigp, “especially ongans, Some-grown, gmsine foe water balfalo) pow murkers warer buttalo moozarclla
food * rmade wieh mudk froen ity own hend,
The exocetive chef at Theo's restsaramt, Tripp abe Aging characterioes choese typex
makes his oun choown, serving them at the celebrased ® Foesh chorwns (Ve morzarclla) are noa-aged o
Songue] restannare Lghtly cured
“For me, (heese s an swesonse thing,* be enthaner. ~| o Soe. rigened (heeses [Dew, Camembert) have an edible mnd.
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® Sexuaofs cheoses (Marvars, Colby) agre less than six
months; they re geserslly cocamy with menenal nnd.
& Semui dard chooses {Gouda, mose cheddan, Grayere)

are aged uix to 12 months,
® Hand choeses (Parmesan, Romano, diy jack| age more
han A year

Califorma choosen, Bhe California wunes, aoe a2 the
cutting odgr of pradection; both ofuen take top places 18 be
vonal compenitions. And, lde wine, e tnte of dhoose can
be aliccted by when, where and bow ity prodiced. Loadon
nooes char choowe Havoes vary by geography, sedl and whar
mik-producers corsume, as well s the season and Jimate,

Thes comcept of terrow, 3 winemaking term mearsng
“of the land,” n & wiling potar saed by Poswt Kepes Farm-
stvad (hoese Company 1o promete o subdly salty, creamy
Mee hoese ~ made om 2 coastal Tosales Bay fares where
COWY ST OTBATK Pastures,

CHEESE TRENDS

What's the latest 8 heesen?

“Lots of new Nuoe choeses, sorme very creative,” Loa-
doa sy “Waskod-rind choewrs lice Cowpirl Creamerny'’s
Red Hawk. Raadage-wrappad cheddaes = ane of Frcahen
Farmsteads won ‘Best Choddar in the Woeld' as the 2007
World Cheowe Awarde. Rackrre, 3 deliciom cheose mears to
be heaned and seraped.”

Where 1o fed grent Choeses locally?

“The Kiver Café & (Bhorse Shop Sas greas vanery,*
sy chef Tripp. London advises, *Try Waker Balk's won-
derful Gooda ar the Sanea Crur Farmers Marker ™

Several ares markets abo bave dedicared cheewr buy-
eoy and cxcellon choose sections, including Diefuxe Foods,
Shoppecs Comen, New Loat Comeuncty Markers, Stalf of
Lite and Sconss Valies Market

There's 2o excuse ace to sy “cheese.*

Hsorm Aeveabese Vather)

A French baked savory Dastry, 2 Qougere is Typé:
cally paboed with red Busguady wicen. it's tracitionally
made with Grayere Dot Savorful Callormia cheeses
- wach i Pricabels San Josguen Checdar or Poire
Reyes Bue - work exceptionaly well

1 Cup whole ik

4 TBAp uraxted tuttes

144 b, skt

178 159 freshly grownd blach peppet

heddar of 1M pound Point Reyes blue chosse

Some to try

A Chipotle Chaddar (Baavo Farms Traver)

A mild, raw chedider [cow) veined with chipotie,
creating a subtle, smoky heat. Think gosrmet grilled-
cheese sandwiches.

A Creme Feaiche Kondal Farms, Atscadero)
The New York Times descrited Kendall's pasteurized
cultured cream s “sik and cream.” Magical for cook-
Ing or with berries and champagne.

A Bucheret Redwood HEll Farm, Scnoma)

This French-style gout cheese it aged theee weeks to
create 3 siky texture and robust flrvor Drizzie with
local honey for an excellent after-dinmer treat.

A $an Joaquin Gold (Fiscalind Farms, Modestol
An award winning semi-hard cheese (cow) witha
buttery, sweetly retty favor. Grate on Caesar salad or
Create gourmet mac-and-choese.

A Red Hawk (Cowgirl Creamery Poist Reyes Sttion)
Washed-rind cheese (<ow) bathed with brine soktion
0 encourage bacteria that tint the rind red. Robuse,
HOMATIC. Serve alone, of try with Quince paste.

A Smoked Scomorza Bobals Butan Gadens)
This smoky aged mozzareiia is made by the only Cab-
fomia producer of water buflalo morzasella. Perfect
for pizza or medted on & bunger,

Now you're cooking with cheese

e e ——— e ————

Prebeat oven 10 400 degoert. Line 2 Baking theet with
BMINR gy

I 2 large taucepen, combine milk, Suter sit, Black pep-
SOt 3 Cinpenend Owet Msdiurs Mgh heat Bang 1o bod: rermowe
from heat Add flour all 3t once, stering briskdy untl misture
leaves sides of pan and forra & Ball, about 1 marute. Retum o
madhurn- hgh heat and cook, steTing constandy for ) mirune.
Remove Som beat and add the eggt one &t 3 time, Beating well
Ay e, Add (heese and beat untd mised wel and 5ot dough
LT

Dvop the dough By spooefuls ( rounded talieipoon of 30)
on the Baking theet. Take 10 misuney, Shen rechuce the tempec-
ture to 350 degrees and bale uril golden Brown, aboet 20 1o 3%
marretes

Fermowe patfi from the overt serve imerediately oc ot room
DY M

"Be Imaginative: vary 1pEOrs 50 Create a “Nonatine” appetioey
Of your O « Urie DORted, freshly round Curmin seed or Cecke
Measoning with cheddar or & dath of nutmeg weeh Gruypens.
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