Tasting a sense of place in French chévre: Salad
with Baked Goat Cheese
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vk of Crottin, a elagsic Fronch gooe cherse, are baked on badtery toasts, thim
placed atap a smple mofad of raleed greens owd Dfon mustard Waslgrente fe
produce o clagsie bistre dish Recips befosw.

erroir, the idea that a “sense of place” flavors agricultural produacs. is
meost choscly assodated with wines. But increasimgly, the term is being
ased with coffee, tea, chocodate, ops and, germane to this story, cheese

Wi were ricenily agked to sample @ pumber of French chévnes, chesses
enade (roe goats milk each produced 16 & difereat reglon. They beautifully
iastraged for us just how decply place s imgraincd into French agricalture,
And Bow coenple the nogson of cernolr can b,

Terrolr comes from the French word terre, land, leading some to think it
refors only tothe carth or dirt: soll rich in minerals produces finty wines, for
instance. But terrolr encompasses geology, geography, dimate and cven
topography. The sense of place created by all these factors s soimportant
that, since the 19305, the French bave regulated huedreds of wines and
scones of cheeses with thedr Appellation d'0rigine Contréée (ADC) system. it
translates tocontrolled arca of production. Champagne, for cxample, may
ooly be called champagne if it is prodwced from grapes grown in a specific
region of France, using traditional methods. As the European Union has
adopted similar standards, French wine and cheese malkers are switching to
the EU's Appellation d'0rigine Protégée (AOF) system—protected anca of
production. Fourteen goat cheese varieties arc ADPs, prodwced in very
specific regions, often based around a town or village.

Location has a very direct bearing on the character of the chivre produced
there, Goats that graze on the lush grasses of the Loire Valley, for instance,
produce rich cheeses with a grassy note. In the south of France, where
Lavender and thyme make up part of the goats’ diets, those Navers come
throwugh in the cheese,

Goat cheese has been made s France for cemuries, at beast since Gallo-
Homae times. In the middle ages, chibvre served as harmer|ng currency. As
with any raditional food, each region bas developed its own styles of
cheeses, somotimes varying from fown to Down, 3 kind of cultural terredr,
Besides diffesences s flavoer, the cheeses are molded Is distinctive shapes,
including logs. disks, cplinders and even bells and pyramids. These shapes
may denoin both favor—shape can affecs ripening time and process. laver
and texturo—and where the cheess was mase,
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St chebie e Bie Sl 14 Be Bate Mok DEbeid dre aped Tredh i 100e i 6
week o u@ 0 17 wiels of considerably loager. The Mavor, the texture m=d
the ool o all change 35 the chive matises

Here = the US, we're relaive aeweomers o goal choess—1m sure suasy
repalar roaders taw B aubpect of this poet sed sheught ch, 12 check hack
nexd work Bub | '\ A .. lereiti ar esmbiricing the mild
lasgiee of oot checiei Aed American chiver prodosern ire sdopling
Iriadi o] French produdtien metioli

Far thix recipe. | chosn 3 Cottin, 3 solt-aged chease with & naberal, wrinked
rind., The most famous of this varisty, Drottin de Chavigasl, har been
pradend in the villags of Chavignal in the Lalre Valloy rnce the 1668
century. Creftie is melded into round pudk-shaped disks and ripened ot least
‘i i and has o mild, palby, multy baife. This lmeus chibve 18 B hasis of o

Thare &Te NUMHErEUs varatons o tis sl ome in which the cheess 1s
peated in bread crembe. sihers that featwre baooa. | gt |t simple, wansing
‘1o let the cheean be tha star. I you can§ And Cradgin, try Lo Chawrot,
Chabitio da Paltoy, Bucheron, $or. Haure or wome otker French chinTo
And falling that, asy log of damestic chivre you on Snd.

Sualad with Halaed Goat Chetse
St F

1 perereus tablespoen exira virgin ofive sll

12 prnerous Eraspons [Hjen mustasd

1.3 panerouy bepapoos hulsmic vinegar

1 peaspoon minced shalo

salrand freahly groursd blads pepper

4 cups mescun or ocker milved salad greens (see KRchen Mooeg)

£ 1/2-inch thick shoes bagueste of oaesTy bread [soe Koo Nateg)
1 tablespaon unsalied bether, solened

13- Ll -sarane [ar so) reund of goad cheese. prelerably Crostin

This reeipe o Dosgetharr guicki) Mowr vour salnd deanisg made snd pour mind
grvens givemdy 4t o bl Befinre Lisbiting the Besad ar Bakisg th chevse Besides
Fll o BT welbes i g anen T A cald! o e ridge

Prebeat the owen b 3507F, Combine i olive ofl, Dgon metard, wisager and
uhallat i o enall bl Seaven wikh salt and pepper ard whish tagether. Se2
asdde.

Buiter oen side of eack oo of beead s plaoe om 2 Saking sheet ined with
foil. parcdment paper ar 3 Bipat haking mat. Dafe st poidos, sboss §
masuter. While bresd i toasting. halve the Crotiin korizorsslly (keeping it
refrigeradnd wniil you're ready b plion & makes doing e caxier]) Top each
slico of toaricd bread with a roead of cheew, cut pide up—she rind will help
It maimEs|n (b dhape. ot lesat somewhad. Retern o oves and bake until
chereie ta soft and wars, sbout B mineiel.

Mearwhile whiah ti salsd dresing aguin and dress sadsd Divida berwios
SErving placs. Top cach with 3 somss and bakod dicese. ferve

Eitchen Naotes

Mieingg i e proens. Ary greens will do. Bur | wold g witk ssmething
Teader, ke & Epring mUe mesclun o bamer bmace. Some wersions called for
Irizpdse. | i Ix &5 part of e miix here, Bt think ir's & litce wiry sad assertive
& I 0.

Ohsaalng the right bredd . Dea't goall chewy iad mulligrais o pusgemicke]
e, [0 will Rake ower. Your bedt ihate i9 sose Mad of roitie white bread o
baguerte. WKk the haguierle, make dure 0 Sighely larger than (e checie
iourad, of you'l have cheese rusaing all sver the baliisg sheet. And the posd.
ik gt | Feited Shaued SUEALY B3 07 0304008, [UST b 0 Mo

¥z suak merw sbout ireech chivme Viait the Lo Cheoves o France
webile, Ao if yors can’t firedl Franch chdere bacally, try Murray's Chesie i
Hw Forik. They ahipped our chreues cacefully and sniwened goeitio for
E- -8
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