APRIL 2021

CURD
NEWS

Curd News is a fun way for us to share our world
of cheese with our cheese loving customers. This
monthly article will introduce you to cheese and
cheesemakers from across the globe, new and old
products and cheese tastings in our stores. We will
share tips on entertaining with cheese, cheese
pairings and share our favorite recipes.
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FLOWERED HERB DE PROVENCE BRIE
AND SPRINGTIME CHEVRE
Our talented cheese mongers make these beautiful flowered cheeses in house. Both our double
cream Brie and Chevre is flavored with Herbs de Provence and adorned with edible pansies. These
gorgeous cheeses will dress up any cheese plate; we recommend serving with our Bare Honey
wildflower or lavender honey.

Pair with Sparkling wine

spring inspired Cheese
NEW! QUINTA

SWEET GRASS DAIRY

Quinta is brought to us by Point Reyes creamery up in northern California.
Quinta is a handmade farmstead cheese that is wrapped in Spruce bark
infused with the essence of CA Bay Laurel. The cheese changes with
ripening, starting off with a slight buttermilk and vanilla cream finish when
it is young. As it ages, the paste of the cheese is silky and becomes
runnier. The flavor also deepens and becomes more herbaceous and
woodsy. This cheese is best eaten in one sitting, just slice off the top of
the cheese and scoop out the middle. You may also eat the rind, it will give
it a stronger mushroomy flavor.

Sweet Grass Dairy makes handcrafted cheese out of Thomasville, Georgia.
We picked up two of our favorites, Green Hill and Griffin. Green Hill is a
double cream, soft-ripended cheese. It has a subtle mushroom flavor and
a silky texture. Griffin is upasteurized and aged for a minimum of 120 days,
producing a crumbly texture and malty flavors. The curds are soaked in
an entire keg of Terminus Porter from Gate City Brewing, this gives the
cheese the malty flavor.

Pair with a California sparkling wine, light fruity red

Pair with:
Green Hill – Cider, Champagne, Chardonnay
Griffin – Porter, Syrah, Rhone White Blends

FOR A LIMITED TIME! BLUMENKASE

NEW! WOOLEY WOOLEY

Blumenkase comes to us once a year from the Imlig Kaserei Oberriet
AG cheese dairy in the heart of the St. Gallen Rhine Valley, Switzerland.
The dairy has used the traditional recipe for Blumenkase for generations.
The rind is covered in a dozen different herbs as well as dried marigold,
blueberry and rose blossoms. Blumenkase is aged for six months
which gives the cheese enough time to develop a delicate and slightly
acidic aroma. The flavor of the cheese changes the closer you get to
the rind, and don’t cut off that rind, it is all edible and quite delicious.
This cheese pairs beautifully with honey, we especially like the Orange
Blossom honey with this one.

You don’t see too many fresh sheep’s milk cheeses on the market, that’s
exactly why we couldn’t pass up this one. Brought to you from Jumilla,
Spain, this fresh sheep’s milk cheese is rich, sweet and has a mild sheepy
flavor. This cheese is great as is, however it is also fun to experiment with
in cooking. Use it as you would a fresh goat milk cheese; crumble on
salads, add to pasta, spread on a bagel. Great with honey, preserves or
savory applications.

Pair with Cabernet Sauvignon

Pair with Sauvignon Blanc, Pinot Grigio, Sparkling wine

wo rth a m enti on...
Cascadia Creamery, Sleeping Beauty
Organic, raw, volcanic, cave-aged artisanal. These words all describe
Cascadia Creamery. Cascadia Creamery gets their raw milk from a
fourth generation family farm that was one of the first dairies in the
state of Washington to be certified organic by Oregon Tith. The farm’s
milk has been antibiotic-free and certified organic for decades.
They use only heritage Jersey, Dutch Belted and Friesian cows with A2
genetics. These cows have nearly twice the life expectancy of most
dairy cows as a result of selective breeding and excellent care. These
lucky girls graze on lush meadows that are fertilized by the volcanic
soils of Mt. Adams and their drinking water is from glacial streams and
aquifers supplied by Mt. Adams and the Gifford Pinchot National Forest.

d ont m iss out !
Celebrate the full moon on April 26th with 30%
off Cypress Grove Midnight Moon!

Onto the cheese, Sleeping Beauty. This cheese is smooth, buttery and
has flavors of grass and herbs.

Spri n gti m e Penn e Pasta with
Goat Ch eese an d Aru gu la
PREP TIME: 15 Minutes
COOK TIME: 10 Minutes
TOTAL TIME: 25 Minutes
INGREDIENTS:
• 5 1/2 ounces goat cheese – add more flavor, use the Garlic and Herb!
2 cups coarsely chopped arugula, stems included
• 1 cup quartered cherry tomatoes – can also add sundried tomatoes
• 1/4 cup olive oil
• 2 teaspoons minced garlic, sautéed in olive oil.
• Pinch of red pepper flakes
• 1/2 teaspoon ground black pepper
• 1/2 teaspoon salt
• 8 ounces penne pasta
• Top with grated parmesan or crumbled goat cheese as needed

(One day only, April 26th, while supplies last)

co oki n g d i r ecti ons
1. Cook pasta in a large pot of boiling salted water until al dente.
2. Crumble goat cheese into a large serving bowl. Add arugula, cherry
tomatoes, olive oil, garlic, and salt and pepper.
3. Drain pasta (save some pasta water), and toss with goat cheese
mixture adding pasta water as needed to thin the sauce.


* Add more veggies as desired,
asparagus and mushrooms would be lovely in this dish.

