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The Original Chevre
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Inspired by converzations or the Foods2 Holline, we're sharing tips and fricks that make

ravigabing all of onr Eitehens eagier and more fim. F |.EI vor _
Statement'

Today: We've paired up with Goat Cheeses of France to show vou fow fo use a variety French

goat cheeses in different dishes—no matter the meal.
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There’'s good news for those of us who strive to incorporate cheese into every meal possible: Debated Foods)

Goat cheeses are nof all the same, Since there are so many different flavor profiles, textures, and
degrees of crumbliness in goat cheese (due to how and how long it's aged), there are endless

ways touse it. Here are the three main categories of goat cheese:

= Fresh: These are rindless, fairly spreadable, and come in a variety of shapes. You're probably
used to seeing a log-shaped version at grocery stores.

 Aged: Aged goat cheeses are exactly what their name suggests. Allowed to ripen forup to 12
weeks, these cheeses have a firmer texture, more prominent flavor, and can be grated.

+ Soft-Ripened: The soflt cheeses age up to serveral weeks and have either a natural or bloomy
rind (meaning one that's soft, edible, and white). A natural rind occurs when air dries the
outside of the cheese, creating a thin crust or rind (like in Valencay, Crottin, and Chabichou du
Poitou—more on these in a minute). A bloomy rind is the result of Penicillium candidum, a
white, bacterial powder applied to the outside of the cheese during the cheese-making
process. The bacteria ereates a white surface—akin to Brie—that's sometimes a little fuzzy

(like you see on Florette or Bicheron/Blcherondin).



Valencay (1), Crottin (2), Chabichou du Pottou (3), Bricheron or Biicherondin (4), and Florette (5)

The variety we're likely to choose tor a cheese spread is soft-ripened, but there are so many
types, trying to figure out which one to get at the farmers market or grocery can be tricky. Here's
a little guide to help vou out (pictured above, too):



Valencay: Known for 1ts pyramid shape, Valencay has a natural, blue-grey ash rind. The
cheege 18 smooth and dense, yvet creamy—I1t's tang 18 balanced by some earthy and nutty no
Crottin: With a slightly nutty flavor and a white rind, Crottin starts creamy and dries as it
ages, making it ideal for crumbling,

Chabichou du Peoitou: The cylindrical cheese’s butter layer (beneath the rind) is a precur
to 1ts firm-yet-creamy mterior. Its flavor balances salty and tangy.

Blicheron (aka Blicherondin): A semi-firm cheese, Blicheron can be crumbled or sliced. D
in flavor and harder texture when it's young, this cheese gets more intense and softer as it
ages,

Florette: A creamy cheese with a bloomy rind, Florette has a texture akin to Brie (but, don
worry, its tlavor is all goat).

(Note; If you can't find the varieties we've ahown here, do a litthe cheesemongering of ¥our owmn

and look for similar characteristics in other types of goat cheese,)




Once you get home, goat cheese will keep in the fridge, tightly sealed, for 2 to 3 weeks.
Store soft or seri-soft cheese ina resealable plastic container, For semi-hard cheeses, wrap in
||:|".'I|||'-'||' O WX paper arvd then in I||||-:|";|I:|'-J||' WTap [0 prey it Tram |||':. ng out, 10s Dest io
store any cheese in the vegetable crisper, where the temperature i3 cold and stable

Vways serve goat cheese at room temperature, o take it out of the fridge 30 minutes or 8o
hefore serving.

More: The good (and bad) funk of stinky chees

18 For what to do with all these cheeses, we asked our Test Kitchen Manazer Derek for some
ideas on how to incorporate goat cheese into sweet, savory, and everything-in-between dishes.
From chilaguiles to plum tart, here's how to eat goat cheese for breakfast, lunch, dinner,

and dessert.

Start vour day Che goal cheese way.

L
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Replace quese fresco with a crumbly goat cheese like Bacheron in Chilaquiles Verdes.
Sure, it's summer, but these goat cheese-topped eggs in a wintry toma ni kal o ig
cormfort food no matter the season,

Goat cheese grits are great ard evien better with eaffee lell-:|'||r|'r| |'-'..':"5_:|":'.':.',|'|||||1||".-'|"::|'1'

and a fried egg. A creamy goat cheese, such as Florette, works well here.



Lunch, dinner, lunner, ete.

+ Finish a risotto the same way vou'd finish grits, by folding in creamy goat cheese.

¢+ This showstopper pasta with cow's Brie, tomatoes, garlic, and basil takes easily to Florette or
French Goat Brie.

¢ Make a grilled cheese with goat cheese. It's an especially good stand-in for Brie, 50 Derek
suggests this sandwich since the honey, pistachio, and kale pesto holds its own against
the cheese's assertive Navor,

+ Acheese like Valencay would make a great burger topping.

& Crumble goal chapgie |H_'|'||;IL:I!A. Chabichou du Poitou=over polenla eales with caramelized

onions and honey.,



Salads of all sorts.

™ ﬁl':]_ﬂ.'ll.'ﬁ': fetn with a !-:|1:|rl:- goaf cheese in a peach and apricot salad or a sweet-corn
salad swathed in buttermilk dressing, Crumbly cheeses like Crottin and Bacheron work well
in these instances

¢ Pair goat cheese’s tang with the bitterness of grapefruit for one stellar salad. Almonds and
herbs don't hurt things either.

+ Watermelon and poat cheese make the best of friends. This salad has a verbena-infused

vinalgrette, too, which is all sorts of herbaceous and awesome.



A little sweet, alittle savory.

= Substitute goat cheese for mascarpone in this ol lu . The honey and sweetness of

the stone frult tame the goat cheeses strong flavor, Derek suggests using Crottin,

drizzled with honey and hit with a smattering of black pepper? Yes, please

= Substitute Valencay in these topped with fig preserves.

What's vour foverffe dish with goat cheese? Tell us in the comments below!
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cheeses in different dishes
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