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GOAT CHEESES OF FRANCE- THE ORIGINAL CHEVRE
LDSNE By SELLICA MO
Traveling 1o France & on our family bucket list. | lowe that owr kids want to travel and see
the world. However, since we can't just hop on a airplane at 3 moment’s notice and go, |

was 50 gxciled to get to try 3 selection of cheeses from Mod cnby

are these cheases perfect for a gorgeous presentation, they make an ideal conterpiscs for

party conversation al 3 Iru:-r-:1';.- gathenrg

Chsedes picluned Bickade: Croltin, Fofelis, Sanls Maure de Toursne, Chabechou du
Podiow FDO, and Bucheran, They ane a8l gorgeous srbisn cheasas with vaned rinds had
i

ane 5 unique X5 ther flineors.

Craftin has comples flaeors ranging from grassy and nutty to creme fraiche with same salt

to balance it off. Flomette has a butfe ry ang mikd taste, with almaongd underionegs

In France, Sanbe Maure de Toursine B masde wilh rew millk and Chabichow du Poitou FDO
can be made wilh aither wilh raw milk or pasievrired mill. To meet LIS regulations, a
patlewided version, Made in hé sime radibons methods, of Seante Maune dé Tourame &
imporied. Sainfe Maure de Tourame 5 a nutly cheese with a bit of tang, whereas

Chabichou du Poitou is a itle sweel with mineral undertones

Bucheron was my favorite, it s complex in flavor wath accents of lemon, musheoom and
L] (.

Caliing all foodies has upcoming tastings in several cities aooss

the US, whaere you can sxperience the cheeses of France without even leaving town. This
S ONE EXpErEnCE you won't want to mess, so check back soon for dates. kocatiors and

timas



The Original Chéwre is the first US campaign to promote French geat cheeses in the LIS
Goat [Chévre) cheess has been made by goat farmers in France for thousands of years. |
is an artisan crafl that has bean passed down among families, using fresh goat milk
France is the nurmbser one producer of goat cheese in the workd, and & is no wonder with

it shieer nurmber of goat’s milk Tarmers numbeding G000,

I yow are & cheese lover, goal cheese is a healthier option than cheese made fnom cow's

rdk. Goat cheese is kewer in fat, calories and cholestensl than its cow's milk counterpart.

Hoal cheese can e pained up with a nurmber of different loods and wines, Classie pairings
afe Qrapeas or fiusl, bresd oF craceeds, and & white oF a young fed wane, bt -':."G.?il chegges
@he also Incorporated mio many types of re Cipes r':.' Ivening wp your next pizza l'"?"l
brush pizza dough with olfeg oil and top with shced tomaloes, fresh basil. and slices of o

favorite goat cheese

This post has been sponsored by Goat Cheeses of France's The Original Chévre campaign
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