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OFF THE BEATEN PATH

Amaerican cheess produchion is no longer
restricied o the troditional dairy sioles; exomples
are grouped here with chuineys and o compale
and are ovailable through Artisanal Cheese
Center. |. Rustic Blue is produced by the Binghom
Hill Cheese Company in Fort Collins, Colorade.

2 Old Chatham makes its Hudson Vallay

Camembert in upstate Mew York Temata .
chutney 15 an ideal sweet-sour cheese plate
addition. 4 A pear ond pomegranate compole "
utilizes two kol Fruits, 5. Hojo Sonto Goal Cheass \ .
Bundles are wrapped in a Mexicon herb by \ ' W
the Moxzarella Company in Dallas. 4. Grape . . . o i »
. chutney can be mode with red or green seedless i =
¢ varietias, or o combination of both. 7 Juniper ; )
Grove Form in Redmeond, Oregon, erofts this
j i cheese biche. 3. The Thomasvilke Tomme,
is mode from cow’s milk of the Sweel Grass
Dairy in Thamasville, Georgia Solly Jackson's k- g_\"'k |
: ].hezpr'l milk ‘cHeass, w"ﬁqpﬂd in chastnut leaves ek
S in comes from o remole port of Washington i : "'11

-‘f} state. For more-details, see Resources, o
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OLD CHATHAM SHEEP'S MILK YOGURT
WITH FIGS
1 quart Old Chatham sheep's milk
vogurt
Fresh figs

Place yogurt in a cheesecloth-lined sieve
over a bowl. Cover bow! with plastic
wrap. Refrigerate for 8 hours. Discard
liquid accumulated in bow! and divide
vogurt among 4 dessert dishes, Serve
with Fresh figs. Serves 4.

TOMATC
Cﬁi‘ﬁ‘m‘y wwill kefp. when refngr_-rm’:'ﬂ’,
for up to 2 weeks

2 pounds whole Roma tomatoes,

HUTHEY

scored on bottom end
2 tablespoons canola oil
12 cup finely chopped yellow onion
% vanilla bean, split lengthwise
5 tablespoons sugar
3 tablespoons fresh lemon juice
l teaspoon salt
14 1easpoon pepper
1 sprig fresh thyme

In a large pot bring 2 quarts water to a
boil, Add omatoes and blanch for 30
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seconds. Drain, Place tomatoes in an ice
bath for 1 minute. Skin and seed toma-
toes and chop into medium-dice.

Heat oil and onion in a saucepan
over medium heat. Sauté until onions
are translucent, about 3 minutes. Add
tomatoes, vanilla bean, and sugar. Cook
until most of the liquid has evaporated,
about 20 minutes. Remove pan from
heat. Stir in lemon juice, salt, pepper,
and thyme, Chill 2 hours before serving.
Discard vanilla bean and thyme sprig.
Makes 2 cups.

PEAR AND POMEGRAMNATE COMPOTE
Compote will keep, when refrigerated,
for up to 5 days.
3 tablespoons canola oil
Yo cup finely chopped Spanish
onion
1 fresh bay leaf
% teaspoon ground star anise
% teaspoon ground cinnamon
2 teaspoons black pepper
4 tablespoons apple cider vinegar
152 pounds Seckel pears, peeled,
cored, and medium-diced
2 tablespoons honey
4 tablespoons fresh chopped sage

 CHEESE, PLEASE

The Artisanal Cheese Center works with farmers to provide its customers with
handerafted cheeses at 500 West 37 Street, New York, NY 10018 and online at
ww artisanaleheeses.com. The following tips are from Daphne Zepos, maitre
fromager af the center.

» When serving cheese in courses start with voung, fresh, and mild varieties
and proceed to stronger more pungent examples; blues should come last.

» Offer guests a selection of at least three different cheeses to highlight con-
trasts, but don't serve more than six, which can overwhelm their palares.

# Make sure to also have fruit, chutneys, olives, crackers, and bread on hand
to prevent lactic overdose.

» Hard sheep's milk cheeses are the easiest to pair with wine, matching well
with a wide variety of them.

» Most sweet, fruity, late-harvest wines—like muscat, vin santo, or Riesling—
complement cheese beautifully.

» Expand vour cheese repertoire: try to add one or two wild cards to your
regular selection each time you serve a cheese board.

* During dinner, the cheese course usually comes after the main entrée and
before dessert. Small portions of strong, pungent cheeses work best,

W teaspoon salt
3 tablespoons pomegranate seeds

Heat 2 rablespoons oil and onion in a
heavy-bottomed saucepan over medium
heat. Sauté until onions are translucent,
about 3 minutes. Add bay leaf, star
anise, cinnamon, pepper, and apple
cider vinegar. Reduce heat to low and
cook unl liquid has evaporated, about
3 minutes. Set aside.

In another saucepan, heat remain-
ing oil and pears. Cook over high heat
until pears are caramelized, stirring
constantly, about 8 minutes.

I".'.l.dd PE&]’E ﬂnd I'Iﬂn.E}' l]l'ld SH.EE o
onion mixture, Cook over medium
heat for 5 minutes, Remove pan from
heat. Stir in salt. Discard bay leaf. Chill
2 hours. Stir in pomegranate seeds
before serving. Makes 2 cups.

GRAPE CHUTNEY
Chutney will keep, when refrigerated,
Jor up to 5 days.
3 pounds red or green seedless
grapes, stemmed
2 tablespoons canola oil
14 cup finely chopped red onion
4 tablespoons sugar
6 tablespoons white wine vinegar
1 teaspoon salt
4 teaspoon white pepper
5 mint leaves, cut into thin strips

Place grapes in a non-stick sauté pan.
Cook over high hear, stirring constantly,
until skins burst, approximately 2 min-
utes. Bemove pan from heat. Place mix-
ture in 4 colander and drain, discarding
juice.

Heat oil and onions in a heavy-
bottomed saucepan over medium hear.
Sauté until onions are translucent, about
3 minutes. Stir in supar and vinegar.
Cook until liguid has reduced and mix-
ture is svrupy, about 4 minutes. Remove
pan from heat. Cool. Stir in grapes and
salt, pepper, and mint. Chill 2 hours
before serving. Makes about 2 cups.



