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' sample some
cheeses In Artisanal's Master
N.Y. Post: Jennifer Weisbord

~ (Ghease lover's
iream come trug

AY cheese while learning all
about it at the Artisanal
Cheese Center, where the
country’s most comprehensive
class commences Monday. .. -

The “Master Class” curriculum
is ideal for cheese lovers, culi-
pary stud%rtl_ts i_lngaf]gﬂd n.mi. bev-
erage pr ionals, exploring
the sub?en:tﬁﬂg'rough six week
in-depth classes concegpjtrating on

ific topics from a general in-
troduction to cheese [o pairing
cheese with wine with expert
Max McCalman.

Each student will be able to
taste some 140 cheeses, age their
own cheese in the center’s state-
of-the-art caves and learn how to
professionally evaluate cheese
under the tutelage of the center’s
Director of e, Daphne
Zepos.

- Classes will be held Mondays
thruufh.ﬁ,ptﬂ]ifmmﬁmﬁpm
The fee is $450. To get more de-
tails and reserve a spot, sign up
at www.artisanalcheese.com or

call (212) 239-1200.
— Cynthia Kilian
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