SEPTEMBER 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 a ll i n love w i th C h e e s e
MARIEKE FARMSTEAD GOUDA
Marieke Gouda is a true farmstead cheese, meaning, they have a farm to produce the milk and a
cheese production facility on the same sight to make the cheese. They have won over 100 national
and international awards with their wonderful raw milk Gouda’s.
This season we are offering the following:
Burning Melange - Gouda flavored with garlic and parsley, perfect for melting over vegetables.
Overjarige - 24 month aged Gouda with undertones of coffee, caramel, and roasted nuts.
Pesto Gouda – Gouda flavored with aromatic herbs

Pairing suggestions:
Burning Melange –
Pickled Vegetables, Cabernet
Overjarige –
Italian Cured Meats, Dark Malty Beer
Pesto Gouda –
Peppadew Peppers, Sauvignon Blanc

New th is fall!
DEER CREEK

BEECHERS HANDMADE CHEESE

Deer Creek is known for unique flavor profiles and amazing artwork on
their cheeses. We have three unique cheeses from Deer Creek:

If you have ever been to Seattle, you have most likely visited the
Beechers storefront and gotten some epic macaroni and cheese. This
fall, we are introducing a few new items from Beechers:

MOON RABBIT
Cheddar bathed in Chartreuse liqueur. Green Chartreuse adds a delicate
herbal bouquet with hints of cloves, citrus, rosemary, and thyme.
VAT 17 CHEDDAR
Bold and complex, tangy, and nutty.
Pair with:
Moon Rabbit – Blue Moon Belgian Ale, Chardonnay, Green Chartreuse
Vat 17 Cheddar – Lager, Cabernet Sauvignon, Bourbon

NEW! BEECHERS FLAGSHIP, HONEY OAT
AND ORIGINAL CRACKERS
Full-flavored hearty crackers that stand up to any cheese or spread!
NEW! BEECHERS CHEESE CURDS, PLAIN,
MARKET HERB AND MARINATED PEPPERS
Bite-size nuggets of fresh cheese. Beechers curds are the perfect
snack.
Serving suggestions:
Curds – Top a bowl of steaming hot tomato soup
Toss in salad
Batter and deep fry for crispy, gooey cheese bites

IT’S BACK! PLEASANT RIDGE RESERVE
BY UPLANDS CHEESE

FOR A LIMITED TIME!
TEQUILA LIME CHEDDAR

Pair with:
White wine, fruity red wine

Pair with:
Tequila, Mexican Beer

Uplands Cheese dairy farm sits on top of Pleasant Ridge, in the Drifless
region of southwestern Wisconsin. They have a 300 acre farm, on which
their cow’s are free to graze during the season, rotating to fresh pastures
daily. They only milk their cow’s seasonally, so their milk is truly grass fed
and full of flavor. Pleasant Ridge Reserve is a 2 year aged, alpine-style
cheese. The sweetness from the grass-fed milk combines with the savory
flavors develeped by the cheeses natural, washed rind. This cheese is rich
and salty with a pleasant fruity finish.

Hennings is a 4th generation family owned cheese factory based in
Kiel, Wisconsin. They are the only facility that can make the mammoth
cheddars that range from 75 pounds all the way up to 12,000 pounds!
Kerry Henning has never been shy about trying new flavors with his
cheddar. We have had several over the years, the newest being the
Tequila Lime Cheddar. Hennings Tequila Lime Cheddar is due to arrive in
our stores early September. This aged cheddar is artfully infused with the
flavors of tequila and lime, giving this creamy cheddar a refreshing kick.

Wo rth a m enti on ...
Did you know our Burrata mozzarella is made locally, here in LA? It’s
true! This wonderful, creamy, gooey cheese pairs beautifully with
tomatoes and basil for a simple appetizer or peaches and honey for a
decadent dessert. You can dress this cheese up anyway you want; it is a
very versatile cheese and can be used in any dish.

d ont m iss ou t!
Celebrate the full moon on September 20th
with 30% off Cypress Grove Midnight Moon!
(One day only, September 20th, while supplies last)

Pleas ant R i d g e Re s e rve
an d War m A ru g u la S a lad
SERVINGS: 6
Apple Cider Vinaigrette:
• 2 cups apple cider
• 2 ounces (1/2 cup) apple cider vinegar
• 1 tablespoon Dijon mustard
• 1 1/2 tablespoons shallots, briefly sautéed
and cooled
• 1 1/2 tablespoons fresh chopped chervil
• 3 ounces walnut oil
• 3 ounces vegetable oil
• Sea salt, to taste
• Freshly ground pepper, to taste
Crispy Beets:
6 baby beets, sliced paper-thin
Oil for frying (heated to 375 degrees F), as
needed
Sea salt, to taste
Salad:
4 cups (12 ounces) baby arugula
2 cups (6 ounces) baby spinach
1 cups dried cranberries, plumped in port wine
3 Granny Smith apples, sliced thinly
1 bunches green onions, roasted and diced
1 1/2 cups (6 ounces) grated Pleasant Ridge
Reserve cheese

co oki n g d i r ecti ons
1. For the vinaigrette, reduce the cider in a sauté pan over medium
heat until 2/3 cup remains. Cool. Place the vinegar, mustard, shallots,
and chervil in a bowl. Mix well. Drizzle the oils in slowly. After the
dressing has emulsified, add the cider. Season and reserve.
2. For the crispy beets, fry the sliced beets until crisp. Drain on paper
towels, and salt lightly.
3. For the salad, combine the salad ingredients with half of the
vinaigrette in a large metal mixing bowl. Place the bowl over a
medium flame. Quickly toss the salad to wilt the greens slightly.
Transfer to six plates. Top with the crispy beets. Drizzle the remaining
vinaigrette around the salad.
*Recipe by Chef Todd DownsCourtesy of Food Network

