—ase & Counter

wwrket or RLLETS for excursions out in the

ll.'lrtvrt'lp|u.u"' Ler the concise Tormat in

hieh the indormation is imparted. The
J & A section in the front defitly handles
hie whvs and hows of cheesemaking, as
vell as the baiving and storing of cheese.
Sach of the 300 cheese entries provides
all the necessary information including
origin, laver profile, and a Lit of history
often humorously so — that one would
neeil in order to mnderstand that particular
exmple, The heverage pairing suggestions
are very insightlol as well. This would be a
marvelons hook to take along when visiting

cheese :«'|Iup3 or altending trade shows.

Farmhouse Cheddar on the Telly
I your idea of & good time is to watch
cheese age. then Ve re in luck. Hi:n]:l}'

e b wwwsclieddamvision.ty and yon can

view — in real time — awheel of bandage-
wrapped Westcombe Dainy cheddar
slowly aging away in their maburing room.
e Wik sitas is 0 marketing toaol of the
West Country Farmbouse Cheesemakers
assowiation that is trving o help their
mermbiers by bringing attention to their
proclucts. There are lnks to conneet to
the association’s site, which in torm can
link vou to individual cheesemaker sites.

v runming timer west to the television on
the site lets vou know exactly how long the
clhsese has been aging, and apparently, if

vout bog on at the vight time, RAURETIRTE T

somneone turming the clwese, This is an
interesting glimpse into an English duiry
patnring rewnn, and is infinitely more

estiting than watehing paint dry

Mew Guide to Wisconsin's Artisan Cheeses
“Theres a revolntion going on in

Vinerica’s Dairvland.” So begins a
worderful new booklet and guide to the
artisan and farmstead daires of Wisconsin,
published by the Wisconsin Milk
Marketing Board (WMMB] in conjunction
with the Dairy Business Innovation Center

al the University of Wisconsim and the
Wisconsin Department ol Agriculture. The
wuiche includes cheesemakers using inilk

From goats and sheep as well as e cow's

milk for which the state is best known.
They ofler e following definitions of

the two classifications: (artisan )~ Artisans’
chairy procuets are often handomade, o
miade vsing relatively small scale specialty
teechnigues in small batehes. Artisan
captures the nnigueness and special
illt‘ﬂlil}' ol each |lnul||1.'d., as well as the
artisan who makes it.” (farmstead dainy)
“Drairy products made on the farm from the
milk produced on that Fam.” The guide
includes 61 different dairies across the
state, us well as individual essavs on artisan
cheddars and pasture-grized cheeses, For

T iI'II-HI'IJL'LL'Z.IU‘II1 ]_{IJ lew \-'l."'.'l-"\.\'.'\.\'i.\".l|..il1l"‘|'.|'.'1.]|l|.

Morseland Revamps Snofrisk Brand
Morseland, Ine., best known

as the exclusive importer and

distributor Tor Jarlsherg

cheese, has revamped the

i

packaging and placed
renewed emphasis
on heir Nomwegian
Smofrisk brand. =

Snolrisk (Norwegian

lor “soow fresh™) is aosoft, wild, spreadable
cheese, made from o unigue blend of goat’s
wmilk and cow’s eream. The lresh, delicate
avor with a toneh of tanginess makes il
iddeal s a breakfist clieese with fresh Fraie,
or as i snacking cheese combined with
whaole grain breads or erackers, Norselind
has redesigned the label, imbuing it with
colorful new graphics with plenty of eve
appeeal. For more information, eall S00-
326-3620, or visit www.norselind.com.
CLICK READER SERVICE NOL 05

Mew Variations for Montforte Blues
Winona Foods” award-winning line of
Montlorte Bloe and Montforte Gorgonznla

cheeses is now
wvailalile in oo 4-
onmee wedse and
i d-ounee deli
cup. Montforte
Blue las classic

blne-veining

=,
"

that enlumees its

SNOFRISK

]

o

peppery piguant flavor, while Montforte
d

cheese with soft green marbling and a

Coorzonzala is an Talinn-styled veir

mellonw, tungy Hivor, Both Montforte
birands are manubaictared by the Wisconsin
Farmers Union and recenth won awards
at the 2006 American Clisese Society
comnpetition. Montlorte Gorgomzola also
ook Best of Class at the 2006 World
f..'|i;Ii|I;:iun:i!'|i]: Cheese contest, For more
infornmation, call SI-3TR-94T4 or visil
wwwwinonaloods com.

CLICK READEHR SERVICE X0, 402

Mew Bavarian Soft-
Ripened Cheeses
Frem Fond O'Foods
Fond O Foods
Fians somghit ot
another line of
cheeses to add to

thesir growing selection of

Cerman artisanal cheeses from Bergder,

o clairy that began in Bavirda in 1802,

The wew cheeses include the Bonifaz

line: ol soli-ripened, traple-cream
cheeses tavailable in Plain, Porcini
& Clumterelle Mushrooms, Garlie

& Fine Herbs, and Green Peppercorn |

andd Bomilaz soft-ripened, single eream

Yophurt cheese, The individual Bavorings

come throngh without ever overwhelming
the Tresh, clean taste of the cheeses, The
new lines also include Bavaria Blo, an
absolutely delicions soll- rE|H*tIr:]. triple-
eream blue cheese, The blue is mild and
the chieese is wonderfully ereamy with

the rich texture of the triple eream. The
cheeses are available in 2.7-pound wheels
with very attractive labeling thal features o
picture of the nearby Watsmann Mountain,
For more information, call 200 -865-0564,
or visit waww fondofoods.com,

CLICK READER SERVICE NO. 408

New Compound Butters
From Epicurean Butter

At the recent Winter Fancy Food Show
in San Franciseo, we found a marvelons,
time-saving new product from o company
called Epicurean Butter. Like infused
oils, these compound butters are infosed
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