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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.

FALL I N LO VE W I TH CH EE SE
CAVED AGED MANCHEGO
Our Cave Aged Manchego is crafted with regulated milk that has a higher fat and
protein content than the traditional PDO Manchego. The rind is formed naturally
and brushed by hand; the rinds ashy color is a result of the cheese’s fatty acid
content. Herbs like lavender and thyme are added to the caves atmosphere
to infuse the cheese with subtle, nuanced flavors while it ages. The 4 Month
Manchego is fresh and creamy, while the 6 month is dryer with subtle herbal
notes. The 10 Month is more intense, with consistent herbal notes. Any of the
three would be a wonderful addition to your charcuterie board.

Pair with:
Rioja Reserva,
Cabernet Sauvignon,
Marcona Almonds,
Quince Paste

NEW TH IS FALL
CABOT FOUNDERS CHEDDAR,
ORNE MEADOWS
Cabot Founders collection celebrates the traditional cheesemaking
methods that their founding farmers and cheesemakers have used since
1919. We have two varieties from this collection, Orne Meadows, and
Private Stock cheddar. Orne Meadows is sweet and fruity while the
private stock is a sharp, tangy cheddar.
Pair with – Lager, White Wine

ALPENHORN
Alpenhorn is produced in a small town in Switzerland and produced only
with the milk from the original horned Braunvieh Cow’s. During the
cheese making process, they also add additional cream which produces a
cheese that has a very creamy texture. The taste is earthy and grassy, and
pairs well with fruity wines and fresh sliced apples. Alpenhorn is delicious
on its own, or you can use this lovely cheese to replace Gruyere or any
other tradtional Swiss cheeses.
Pair with – Apples, Fruity Wines, Ciders

BEEMSTER SMOKED GOUDA

SAINT ANGEL TRIPLE CREAM BRIE

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.

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 – Zinfandel or Chianti

Pair with - Champagne, Sparkling Prosecco Wine, Toschi Cherries,
Dark Chocolate

worth a m enti on...
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.

Beemster Smoked Twice Baked Potatoes
Type: Side, Potato
Prep Time: 10 min.
Cook Time: 1 hour 20 min.
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

Ready in: 1 hour, 30min.
Servings: 8

½ cup whole milk
4 tbsp butter
2 cups (200g) shredded Beemster Smoked

Directions
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.

