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Waondering what to pair with gouda or Brie? It's as easy as ABC

FHOTOGRAPHED BY EVI ABELER

heese is all about lifelong learning. For eulure's second
sue, we not only sampled classic wedge and
Bt

annual ChedsEe o
wheal gocHmpaniments— think honey and boomdtass

successful companions., (O s Lemoms! Oysters!] Oh, and did
wie mention Lhal there are 21 more salty, sweet, creative, and addictive
sidakicks for your favorite cheeses in the pages ahead! That's right: We

tackled an entire alphabet of pairings, all for your snacking pleasure
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Take. Your. Time.

5TvLED By LAURA KNOQOP

o embark on a culinary pourney
rave-warthy nut butter-and
hour with a F'I,:'r er of watermelon

5o, please, use our ultimate guide 1
Take back the h:l_ig_‘*."_lr-:i lanech with a
cheese gandwich. Punch up happ
r-.-'..':g.'i.'.u_ a gplass of Vinho Verde, or
with cheese, of course. Add a jar of pic
bl be 3 converss

1 - il -
% af sparkhng mest—paired

led jalapefics to your cheese

board and—trust us il
Mo matter how sdventurcus or tame Fon

to savor the moment. Cheers (o a tasty aducaion

son topic for parties to coma.
ir tastes miay b, rermemibes
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heese and seafond? No way!” How many times
have you heard-that? Oysters and cheese together
may sound alien because you've rarely seen

the two fonds in the same place at the same
time, but according to basic transitive logic (wine and
cheese pair well; wine and oysters pair well; therefore,
cheese and oysters will pair well). it should work,

right? Taste tests and experts confirm: Though

cultured in different brines, cheese and oysters can—
quite deliciously—coexist,

. tablespoon of cheese an top of
ﬁ:lhﬂ ﬂﬁ:ﬂ;ﬁadm fes] an opater on the half shell,
g:m}'-.gﬁm o oA Broil in the oven until bubbly
pair cheese and oysters is 10 i Tightly hooemed o top
conk them with parmesan. Parmigiano Reggiano DOP +
(Aafter all. Oysters Rockefeller v cysters
iz & classic dish for a reason,)

Both Parmigians Raggians and mr.llrISIr‘ql'uwhll Parmesan «
domestic parmesan varieties d : )

wark well hare: the tonsted BalGigioso American Grana +
nuttiness complements the Eroiled oysters

delicate cysters. However, the

type of oyster will alter the Raw Oysters

taste of the palring guite a bii— When paj[i_ng cheese with Taw

certain varisties are extra rich
(such as Wellflests from Cape
Ciod, Mass), while others are
brinier. Ta pair, grate a

oysters, look for curds that can
srand up to the ocean-y qualitkes
af the shellfish. Chef Michael
Serpa of SELECT Oyster Bar in

Boston recammends sharp, firm
Spanish goat cheeses (like those
from Andalusia), which “play off
the biriny, aalty oveters.”

Can Balmont, edwcation
manager and pairings expert at
Murray's Cheese in Mew York
City, suggests a similarly tangy
Spaniard: Mahon Curada, 2
salty eow's milk wedge fram
Minorea, To taste cheese and
raw oysters Logether, eat the
cheess frst and allow it o ooat

your palate, then slurp an oyster
to caomibine the flavors.

Mahon Curade DOP +

raw Fistuwry oysiers

¥ilaluenga del Rosario Quesa
Payayo + rawr Bive Poil cosiens
Soignan Goat Brie + mw

L T

Smoked Dysters

Smaked oysters are an acquired
taste, but cheese (and a well
placad cracker] can bring tha
meost appealing aspects of their
flavor and texture to the surface.
Stacked on a sourdough crisg,

almast overshadaws the cheese,
but the freshness and fuffiness
of the fromage Hanc mitigates
the irrtpnrit}r of the oyster's
smokiness and density. Other
tangy, creamy cheeses,
particularly those with savory
notes, such as goat's milk
bleamy rinds and Double
Gleaseester, alao wark well with
smaked Blvalves.

Vermont Creamory Fromage Blans +
Montchevré Bucheron «

smoked oysters

Loag Clawsan Dairy Catawold +
Smphed oysiers

{LEARN MoRe ]

Find chaf Jamie Lead's cheasy
recipe for Hog lsland BBD
orysbers | coilrec eessTag.
i it \

fromage blanc offers a refined Heather Kapplow ic o fredarce
take on the old comping staple of  jpunoiisr, cpywriter, and media
emaked oyaters, cream cheess, producer weth o fordress for cheeie
amad Ritz rounds. The ayster ard ather fermented things

CHEESE+ 2015 eulturechessemog.com 47



62 culturecheesemog.com CHEESE+ o0

L3

This bright wine of Partugal is perfectly suited
to chévres and bloomy rinds

WRITTEN B TARA G, THOMAS

ne lush, green hills of northwestern Portugal
have twa things in abundance: grape vines
and goats, 50 it's no surprise that the locals
often pair cheese made from area milk with
the homegrown wine, Vinho Verde. 1t's just that no

One ever talks about it

r the minst ritris and steel. and arinto for
yines [bs name minerality. Typically winified in
i Lal - than aak
I i ! IU's ane af the Mok
Tunk T I TegniIng wines i the warld
1 Titt Hara in the Uniad Stanes
ellervescence [1's mads in thi o] WaEsior i e had for as
O repion tthe as 57 Grest cnes run 3290
Ll sami r 230, These days, vou can find
a= The alt I nthea  * singlevariety ones. tog. The
I 1 | | ireara wersians lend to be the
et delicate, made to enjoy
L 0 Wil mmedlately, while those cralved
HFEINCL i3 ol 1| Erapss, far ENLITen IO ahvarinmhs are
r trajadurna for bipper and broader, and can even




pain complexity with ge.

Yl |"."|.|1"'|'. even run into s red
version, made from the vinhdo
prape; these tend 1 be D@k
ard bracingly scldie, rade for
dewning with roast suckling
pig—ar, ag it happens, cheese

Light and Easy

Fresh, young Vinho Verdes go
kest with fresh, young cheeses,
pspecialhy the paaty kind. Think
armer’s chesse, chévre, or emall
.'|I'."l..'“!'l'15'-| ind pyTam IE5—with

or without a dusting of herbs
and spices

Chapel Hill Creamery Dairyland
Farmors Chooge + Cass Gamis
o Pere

Capriole Gear Chesse Pipars
Pyramide + Cennls oy Avalada
2003 Viha Vol

Tame Flour Vorte Chewrofouille
Gt che Goradr 017 Lovirssn
Wik Vevde

Single Vineyard and

Reserve

When yilds are kept low,
whether via farming or simply
necanse the vines are old, wines
became mane conoent rated
Sorne Vinbo Verde from speaal
vinevards or old vines have
enogh substancs bo withstand o
few years of aging==ar 1o take on
a buttery cow's milk cheese. Dus
o thedr high ackdity and saline
flavars, thess wines ales dowell

urith salty cheeses

Mystic Chease Co, Sea Chanpe +
Ardovug Lops Wi J002 Caaa o
Mowvaz Bhanda Vinfio bare

Casa Lusa Cabra Raiang + Spathevs
SO0 Ahcanieahisy Wimind Wevoe

Qa0 de Mss PED + Ansgima
Mandas X012 Mums Anfipas
Aarinahg Winto Weme

Rosé and Red

It's meat often that a pink or red
Winha Verde turns upon this
side of the Atlantie, but i yvou
find one, snag it. The high acidity
of the Pertuguese grapes and tho
ool temperatures of the prowing
reglon ensure that even the
darkesi-colar reds gre palare-
whettingly juicy and bright,
perfect far drinking with rich
foods and cheasas, Paur a rogé
with a sratermelon and feta
5alad, or besls and goat cheese

Haystack Meuntain Goat Daary Feta
v (inka g Rasa 2013 Dom Diogo
FPageio Rosé Wnha Verms

Maros Cheese Fachary §1. Gearge +
Aphres Vinkdo Copvirmarde Sopar
Ressra Biate

[ HOW To TASTE

Snca miach of whak we
consider “tasting” is actually
amelling, =tart the tasting
il st s [ you'ne
1E2tirg aevarsl winad, gee
aach of them a swirl and a
=nifl 10 get an idea af their
dillerarsees; then ordar ham
b inkerzity. Taste, adpsting
1hi Brdar a5 NBCESSATY,
Then move on fo the
cheese, tasting each one
Tirglwilher; the vwene, Onos
s here 8 good idea of
whal you ane working with,
¥ can play: Take 3 bite of
cheese, fien a =ip of wne,
and regeal tofind the best
mahzhas, If gwarything
bagans o Rashe e same (or
if ane pairing really clashes),
lake & break wilh & pece of
plain bread or a cracker,

Rronkfyn, WY -kased Tara Q. Thomas (€ the exerutine adimr of Wine & Spinis
Magazine and authar of The Corrpiate Biets Guikle to\aNes Bagics

Let a clean plate be the canvas to creating the
perfect culinary masterpeece. Representing  the
hrsast rmorbarn alan gastronamy, F’IE'I'-‘E-‘:{' CNeRse
and Lazzans® sauces have unded bo bring you a
culinary art collection of delicous recipes

Availabde in your Iocal cheaso case & ool

T2
CLLIMARY
MASTERPMECES

For more information visi

W in-lm:rggimi.;w:: Corm
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Join the conversation
#PAINTYOURPALATE
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GARLICKY AVOCADO
TOAST 7~ CROTTIN DE
CHAVIGNOL

WRITTEN BY REBECCA HALEY-PARK

his fleavor-pecked avocado toast comes 2 Halve the avocado, and slice into Ye-inch
together in a srap, If you car’t find Crotin picces. Top cach picce of toast with a
de Chavignol, substitute ansther small, quarter of the avocado slices, and mash
aged goat cheese such as Vermont Creamery Bijou. slightly with a ferk to adhere the avocado 10
the toast, Salt and pepper the avocado toast
Lerves 2 to taste, top with cheese, and serve.

12-inch French-style baguette, cut into
-imch lengths and sliced open horizontally

2 g.lr]ic' cloves, [Hbl:]l‘.'ﬂ

1 Hass avocado

Salt, to taste

Ground black pepper, to taste

1 2:ounce Crottin de Chavignol, cut into
B equal pleces

1 [n an oven or Wasier, toast h-lgur:ll{
pieces until lightly browned. Cut
garlie cloves in half, and rub one
hall on each piece of oast.

Discard any remaining garlic.
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