JUNE 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.

c e le b rate d ad
IPA CHALLENGER CHEDDAR
There aren’t many things that are better than a good cheddar, unless of course you infuse the cheddar
with an IPA beer. Our IPA Challenger from Somerdale is crafted just 15 miles from the village of
Cheddar in England. They start with an aged cheddar and infuse it with a hoppy IPA that compliments
the cheese. There is a nice line of ash through the middle of the cheese giving it a very distinct look
which looks beautiful on a cheese board.

Pair with IPA Beer, Cornichons , Grainy
mustard

New and unique items
NEW, FOR A LIMITED TIME!
UBRIACO ROSÉ

GRAND NOIR

Summertime is Rosé time, so naturally we had to find some Rosé
soaked cheese for you. Our Ubriaco comes to us from Veneeto, Italy
by a man named Sergio Moro. He is known for making this wonderful
cow’s milk cheese and soaking it in various alcohols. For this version,
he uses an organic Pinot Grigio rose’, which is a drier wine. The Ubriaco
is soaked in this rose’ and it absorbs the wonderful flavors of the wine.
The rosécompliments the fruitiness of the aged Ubriaco beautifully. This
cheese makes for a great presentation with its pink hue and dried rose
petals.

Grand Noir blue cheese is produced by the family owned company,
Käserei Champignon out of Bavaria, Germany. This luxurious cheese is
made from high quality pasteurized cow’s milk from Swiss Brown Cows
that graze in the Allagau region of Bavaria. This cheese is hand dipped in
black wax and then aged for several months. The texture is like velvet, it
will melt in your mouth. The flavor is creamy, and delicate even for a blue
cheese. Spread it on nice crusty bread or melt it onto your burger for a
new flavor sensation.
Pair with bold reds, sparkling wine, Dalmatia fig jam

Pair with Rosé

BEEMSTER SMOKED GOUDA

TANGERINE & CHILI MARINATED GREEN
OLIVES

Beemster’s Smoked Gouda is naturally smoked over hickory wood
giving this mild cheese a delicious smokey flavor that compliments the
creaminess of the cheese. This smoked Gouda melts extremely well,
and goes great with vegetable and meats, making it a very versatile
food.

Spicy, sweet, buttery – what is not to love? These olives from Greece
start off with a mild, buttery green olive which is them marinated with
tangerine slices and fiery peppers. At first bite, you get the sweetness
of the tangerine, then the kick from the peppers comes into play. Even
better, you can use the sweet, spicy brine to add a spicy twist to your dirty
martini!

Pair with Zinfandel or Chianti
Pair with Prosecco, Smoked Almonds, smoked salmon

worth a m enti on...
Did you know we have a large selection of condiments to go with your
cheese? Some of our favorites and a pairing:
Dalmatia Fig Spread – goes great with blues and aged Gouda
Snowdonia Pear Date Cognac – lovely with sharp cheddar
Pepperlane Sweet Heat – amazing with brie or smoked cheese
Bare Honey Hot & Spicy – try it on goat cheese

B eemster S m oke d
T w i c e Bak e d P otatoe s
INGREDIENTS
Type: Side, Potato
Prep Time: 10 min.
Cook Time: 1 hour 20 min.
Ready in: 1 hour, 30min.
Servings: 8
INGREDIENTS
2 tbsp olive oil
4 Idaho potatoes, washed & pierced 3-4 times with fork
2 4oz (113g) pkg diced pancetta
1 small bunch chives, finely chopped
½ cup whole milk
4 tbsp butter
2 cups (200g) shredded Beemster Smoked

co oki n g d i r ecti ons
1. Preheat the oven to 400°F (200℃). Rub the olive oil all over the
potatoes and season with salt. Place on a baking sheet and bake until
potatoes are tender, 1 hour.
2. Meanwhile, add pancetta to a skillet over medium-high heat and
cook until crispy, 5 min. Drain on a paper towel and set aside 2 tbsp
for garnish. Set aside 2 tbsp chives for garnish.
3. Remove potatoes from oven and let cool slightly. Slice in half
lengthwise and scoop the insides into a large bowl, being careful not
to tear the skin. Leave a small rim of potato around the skin to keep
the shape.
4. To the bowl with the potatoes, add the milk, butter, chives,
pancetta, and 1 cup shredded Beemster Smoked cheese. Mash to
combine and season with salt and pepper.
5. Return potato mixture into the potato skins and top with remaining
1 cup Beemster Smoked cheese. Bake until cheese is golden brown
and melted, 15–20 min. Garnish with reserved pancetta and chives.
TIP: Can’t find pancetta? Crumbled bacon works just as well.


*Recipe courtesy of Beemster

