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Who moved
their cheese?

Two of New York's finest, says Paul Sullivan,
and the results are some great local flavours

The apex of taste is not often
found in dank, smelly caves
But on the west shie of Man-
hattan two of the city’s pre
mier cheese sellers are bet
ting that local caves are the
way o go

Terrance Dreanan, the
chel-owner of the restau
rants Picholine and Art
sanal, has billl Ove caves in
tho Artisanal Cheese Center,
located in an otherwise soul
less office building. And Rob
Kaufelt, owner of Murray's
Cheese Shop In Greenwich
Village, has moved his much
loved shop iote a larger
space mcross the street,
where he has instalked four
caves in the basement amd
two glags-front “show” caves
on the main level,

That these cheesemongers
have invested the money Lo
create sophisticated refriger-
ators that essentially allow
their contents to ot speaks
o the ever-inereasing Ameri-

| can taste for cheese The
| benefits are twofold: Bure
| pean cheese can be ordered

vounger so there 18 less risk
that they will be tied up in
customs past their penk. and
smaller American cheese-
makers can use these Tnelll-
tie= to bring out the Navours
of their cheese in a way they
never eonld on their farms

With caves, “"you can
manipulate the texture and
flavour of cheese™ savs
Brennan, who sees 300 kinds
of cheese in a year. “There's
really only one epoisse pee-
ple buy. We put it in the
wash-rind cave. We continue
to wash it. We spray i You
can itell and taste the differ
ence. It makes them croam
fer tasting.”

Daphne  Fephos,  Arti-
sanal's direclor of afffrnege
({cheese ageing), explains
that in a cave cheeses can
develop in terms of taste amd
creaminess; wrapped up inoa
refrigeralor, they bose their
subtleness,

The caves comhbine tradi
tional cheese-ageing mechn
nisms with state-ol-the-art
systems, “1 wanted o refrig:
ermtor that would allow my

fooml b0 roi. 1 wanied food
thai would change,” she
gays. “This isn't Nsh - this is

cheese.™

The rotting, as it were, is
precisely controlled. Both
temperature and huamidity
can be adjusted (o one-tenth
of o dhsgree. and il something
poes wrong, the monitoring
system rings an alert as far
away is Framoe.

The wnsh rind cave, for
example, is sel at o mini-
mum of 8§ per cent humidity
and recks of the wine and
beer  poured over  the
cheeses. Under such comii-
tions, a cheese can b gold at
almost the exact moment it
s ready

Murray's caves, modelled
on caves oulside Rouen,
France, are similar o Artk
sanal's exeepl they are in a
basement not in an offlice
building. Howewer, the com-
pany has also built 8 halofr,
or drying room, so that
cheese that arrives in mols-
ture-creating plastic contaln
ers or gets held op in cus-

| toms ean dry oul, “IU's like &

spa for them,” kavs Liz
Thorpe, the wholesale and
import manager.

Mo one should lorpet,
thoargh, thal this & cleese
apeing in MNew York, whens
vents pull in air from the city
streets. The thought may be
enoygh o canse & Tserdsman
o weep, bul Sasha Davies,
Murray's head of affinage,
jokes: “Is their terroir™

She proflers (wo goals
milk cheeses, The [resh
Valency that arrived from
the Loire region a few days
before 18 creamy aml mokst
with o thin coal of blsck ash
on it; after almost thres
weeks in & cave it is denser,
with a elay-like rind and a
much smowsiher. creamy
wate. Even more dramatic is
the crotin, which, when
fresh, is nggressively pun
gent and sharp: a fortnight
Inter it is o lot saltier amd
more halanced

It i= all guite a change
from n deende ago when
Danny Mever featured a
chowse course al his newly
opened Gramerey Tavern. A&t
the time this was a mdical
thing for & less-formal Amer
ican restaurant, even in New
York. Only top French res
taurants offered a cheese
COUFSE,

“Il was a loi more eumber
some than il is now. There
were [ewer wholesalers whao

Murray's has also
built a drying room
for its cheeses.

It's like a spa for
them,' says Thorpe

could provide you with @
wide armay of cheese,” says
Mever. “Now that the cheese
course has bevome more
aceepted there are these
companies like Artisanal.
Murray’'s and Dairylamd that
have stepped up.”

Ful how did New York
and other parts of America
o from brie and rogquebort
on special occasions (o ®
choice of 20 o 80 cheeses?

“In the 19802 there was o
comfluence of & greal econ
omy that really allowed peo
ple to pursee an interest in
travelling plus an explosion
in wriling on gastronomy,”
says Meyer, <Nt just found its
time

Mever insisis that the
quality of the chesse he has
served al Gramercy Tavern
and his other restaurants
has remained the same, but
the sclection has certainly
prown. “It's like barbecue or
jez: people do it with their
own expression, s what
makes it such a [ascinating
and delicious topic.™
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