MAY 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.

F o r th e love o f M o m
SAINT ANGEL TRIPLE CREAM BRIE
Show mom how much you love her with this decadent triple cream brie from the Cotes du Rhone
region of France. She will fall in love with the creamy, rich flavor and velvety texture. This brie pairs
well with Champagne, or sparkling Prosecco wine and fresh berries. The bubbles of the Champagne
cut through the creamy brie and helps to cleanse the palate for the next bite. Add a little sweetness
try with some of our Toschi Amarena Cherries, you will not be disappointed.

Pair with Champagne, Sparkling Prosecco
wine, Toschi Cherries, Dark Chocolate

It's Grilling Season!
BON-FIRE GRILLING CHEESE

NEW! VERMONT CREAMERY
BLUEBERRY LEMON GOAT CHEESE

This summer, throw something different on the grill. Bon-Fire Grilling
cheese is made especially for the grill; they will not melt through the
grates creating a mess to clean up. Instead, these cheeses grill up nicely,
getting slightly soft, and gooey, yet holds form. We have two Bon-Fires
to choose from, marinated or plain. What do you serve them with? Well,
anything goes! When it comes to grilling cheese, there are no rules, you
can make them sweet or savory, whatever you desire.

We have three wonderful items from Vermont Creamery, a Certified
B Corporation. Couple, Bijou and our newest, The Blueberry Lemon
Thyme goat log. The Coupole is an aged goats’ milk cheese with a
wrinkly edible rind and bright, fresh cheese taste. The Bijou are cute little
buttons of goodness that have a dense center with the infamous wrinkled
Geotrichum rind. The Blueberry lemon log is fresh goat’s cheese rolled in
wild blueberries, candied lemon rinds and fresh thyme. The blueberry log
is refreshing and makes a great addition to any salad or simply spread it
on a nice piece of bread.

Pair with – Beer! Lager, ale, pilsner, IPA

Pair with Bijou – Rose, Amber Cider
Coupole – Riesling

NEW! BELGIOIOSO SLICED MOZZARELLA

NEW! WOOLEY WOOLEY

Belgioioso has made summer entertaining easy with their sliced fresh
mozzarella. For an easy side dish, just add sliced tomatoes and basil.
Top with olive oil, balsamic vinegar and salt and pepper. This caprese
salad can be served as is, put ontop of arugula for a fun salad, or grill in a
baguette for a satisfying dish.

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 - white wine

Pair with Sauvignon Blanc, Pinot Grigio, Sparkling wine

i ntr o du ci n g
Big Picture Foods Organic Olives
Big Picture Foods brings us olives grown and processed the way nature
intended. The olives are grown in soil that has been cared for, ensuring
the proper nutrients are there to grow healthy, olives that have real
health benefits to them. These olives are slowly harvested and cured
in a natural salt brine. These olives are never pasteurized, they are raw
and full of natural antioxidants and probiotics.

d ont m iss out !
Celebrate the full moon on May 26th with 30%
off Cypress Grove Midnight Moon!
(One day only, May 26th, while supplies last)

Mar i nated G ri lli n g C h e e s e an d
Wate r m e lon S tac ks w i th B as i l
INGREDIENTS FOR 6 APPETIZER PORTIONS:
• 1 pack of ROUGETTE Bon∙fire Marinated Grilling
Cheese (Semi-soft Cheese in Herbs Marinade)
• 1/4 of a small, seedless watermelon, rind
removed and cut into 1/2-inch slices
• 1/4 cup fresh basil leaves, thinly sliced

co oki n g d i r ecti ons
1. Preheat grill to medium low heat.
2. Remove ROUGETTE Bon∙fire Marinated Grilling Cheese from
package and place tin on preheated grill.
3. Close lid and grill over medium low heat for 5 minutes. Carefully
turn both cheese portions and grill for 4 more minutes.
4. When cheese is hot but still solid, remove tin from grill and allow to
rest for 2 minutes.
5. Once cheese is cool enough to handle, remove both portions from
tin and slice each piece diagonally to create three wedges.
6. Cut watermelon slices into similar size wedges.
7. Place a watermelon wedge on serving platter, top with a slice of
Marinated Semi Soft Grilling Cheese and sprinkle with fresh basil.
Serve immediately


**Recipe courtesy of Rougette Bonfire Grilling Cheese

