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became the first brand name for Canadian cheddar cheese. This popular cheese originated in the village of 

Cheddar in the Somerset region of England. Local folk tales have it that Cheddar cheese was discovered by 

accident when a milkmaid left a pail of milk, for safety, in the nearby Cheddar Gorge caves. Upon returning 

later, the milkmaid found that the milk had turned into a new delicious substance and Cheddar cheese was 

born. Cheddar is now the most widely purchased and eaten cheese in the world. In it’s natural state, the 

color of Cheddar ranges from white to pale yellow. Some Cheddars, however, have color added, giving the 

cheese a yellow-orange color. Orange cheddars are colored with a natural dye called Annatto.

Pedigree

Brand: Black Diamond
Country: Canada
Region: Ontario
Taste: Sharp, robust, tangy
Milk: Cow
Rind: Black wax rind
Aging: 2 years or more
Consistency: Firm

Nut Pairing
Smoked almonds, walnuts

Wine Pairing
Bordeaux, Cabernet Sauvignon, Merlot, 

Light dry wine, roses or light fruity wine, 

full bodied red wines or ports, aged reds, 

Riesling, Sauvignon Blanc, Pinot Gris, 

Sauternes, Madeira, Rich Sherry

Fruit Pairing
Chutney, figs, melon, strawberries, grapes, 

apples, pears, sweet cherries, purple or red 

plums, pineapple

Ranked by experts alongside the otherwise incomparable English farmhouse cheeses, Black 

Diamond Cheddar is made from raw milk. Established in 1933 by Robert F. Hart, Black 

Diamond Cheese Limited has over 65 years experience of excellence in Cheese making. 

Their famous cheddar, aged 18 months to 2 years, comes out extra smooth. This is a world 

class cheese, and is awarded the blue ribbon prize yearly. Today, Black Diamond is probably 

Canada’s most well known cheddar. Made from raw milk, this white cheddar encased in 

black wax has a sharp, robust, tangy flavor. Established in 1933 by Robert F. Hart, Black 

Diamond Cheese Limited has over 65 years experience of excellence in Cheese making. 

The story of the Black Diamond label is based in antiquity. Historically, cheese was dipped 

in hot wax to prevent mould growth on the rind and reduce shrinkage during aging. Upon 

contact with the rind, the wax immediately turned "Black". A Diamond among cheese for 

flavor and black on the outside - and the name "Black Diamond" was born. "Black Diamond"

Beer Pairing
British ales, Canadian ales, Moosehead 

beer, English Pale Ale, Porter, Pike Pub and 

Brewery Pale Ale, Live Oak Pilzner
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Bread Pairing
Crusty bread, Rye bread

Cracker Pairing
Carr’s Table Water Crackers, Rye crackers

Serving Suggestions
The classic pairing for Cheddar is with 
a Chutney, such as a Mango. Delicious 
in soups, sauces, salads, casseroles, 
pizza. Add to cream-based soups or 
sauces for steamed vegetables and 
baked dishes. Enhance apple pie by 
serving it with a slice of cheddar on top, 
or add shredded Cheddar to the crust

Black Diamond Cheddar Sharp White Cheddar - Canada

Vegetable Pairing
Tomatoes, sweet bell peppers, zucchini, 

celery, mushrooms, onions, cucumber

Ingredients
1/4 butter
1 1/2 cups sliced cremini mushrooms
1 cup chopped onion
1 large clove garlic, minced
2 tsp dried thyme leaves, crushed
2 1/2 cups apple juice
1 cup Italian-style Arborio rice
2 cups sliced red apple
1 1/2 lbs pork tenderloin (about 2 large)
2 Tbsp butter
1 1/2 cups diced Black Diamond Cheddar

Directions
1. Place the 1/4 cup butter in a 9-inch square 
glass baking dish. Microwave on HIGH (100%) 
1 min. to melt. Stir in mushrooms, onion, garlic 
and 1 tsp of the thyme. Cook, uncovered, on 
HIGH (100%) 5 minutes.

2. Stir in apple juice and rice. Cook, uncovered,

Pork Tenderloin with Cheddar Apple Risotto

on HIGH (100%) 10 minutes. Add apple; stir mixture 
well and cook on HIGH (100%) 10 minutes longer 
or until rice is tender.

3. Meanwhile, cut pork into 12 pieces and flatten 
slightly between sheets of wax paper. Sprinkle 
both sides of meat with remaining 1 tsp thyme, 
salt and pepper. Melt the 2 Tbsp butter in a large 
non-stick fry pan, over medium-high heat. Cook 
meat 2 to 3 minutes per side or until just cooked 
through. Remove from pan. Cover and keep warm.

4. Remove rice from microwave; stir in 1 cup of 
the BLACK DIAMOND Aged Cheddar Cheese. 
Cover and let stand 5 minutes.

5. To serve, spoon risotto onto dinner plates. Top 
each serving with 2 slices of pork and any juices 
collected from the meat. Garnish with remaining 
diced Cheddar and fresh sprigs of thyme.

Serves 6
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VELLA DRY JACK - U.S.A.

Eventually he owned 60,000 acres in the county, and operated 14 ranches, some of which had dairies. The dairies produced the Queso 

del Pais, which Jacks stamped, "Jacks Cheese" and shipped to San Francisco. Eventually the 's' was dropped and it became Jack cheese 

or Monterey Jack cheese. Today, Dry Jack is considered one of the finest cheeses produced in the United States. Its production is 

centered in Sonoma County, primarily from two producers, Vella Cheese Company and The Sonoma Cheese Factory. The cheese is made 

of all natural ingredients, hand formed into eight-pound wheels. Dry Jack is formed in muslin sacks, cured in brine and then rubbed with 

a mixture of oil, pepper, and cocoa, producing a near-black coating, which acts as a natural preservative.

Pedigree

Brand: Vella Cheese Co., Bear Flag
Country: U.S.A.
Region: Sonoma Valley, California
Taste: Sweet, nutty flavor
Milk: Cow
Rind: Natural, dark brown
Aging: 7 to 9 months or more
Consistency: Firm, pale yellow

Nut Pairing
Toasted walnuts, toasted salted almonds

Wine Pairing
Red wines such as Chinati, Brunello, 

Barbaresco or “Big Reds, Syrah, Zinfandel, 

Sancerre, Beaujolais or Gamay Noir, 

Valpolicella, Dry Rose, Zweigelt, Chinon, 

Bourgueil, Cabernet Franc, Pinot Noir

Fruit Pairing
Fresh pears, seasonal fruit, grapes, apples, 

apricots, cherries, figs, dates

 When you bite into California's Dry Jack cheese, you can almost taste the grass-rich milk 

that is its source. Dry Jack is naturally sweet and mellow with a nutty flavor that intensifies 

as the cheese ages and hardens, a period ranging from about nine months to several years. 

The origins of Dry Jack cheese lie in the early settlement of the California coast by Franciscan 

fathers who brought their cheese making traditions from Spain via Mexico. By the mid-

1800s this simple cheese, called Queso del Pais, was being manufactured in some quantity 

in the region around Monterey. In those days, Dona Juana Cota de Bornonda sold her 

cheese door-to-door (to support her family of 17), and another cheese maker, Will Hatton, 

made his at the dairy farm owned by the Hotel del Monte so it was sold as Del Monte 

cheese. However, in a very American turn, the cheese got its name from David Jacks, a 

successful and rather notorious businessman of the 1850s. Jacks came to Monterey County 

from Scotland and quickly became adept at foreclosing on mortgages in his new home.

Beer Pairing
English brown ales, amber ales, golden 

ales, bitters, Belgian pale ales, Vienna 

lagers, mellow bocks, rye ales, and Bavarian 

whites, Harpoon Pilsner
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Bread Pairing
Crusty breads such as baguettes and 

sourdough rounds, olive breads, focaccia

Jalepeno Risotto with Dry Jack Cheese (recipe suggestion)
Ingredients
6 cups unsalted chicken stock
_ cup unsalted butter
1 cup minced onion
6 medium Jalapeno peppers, seeded and minced
1 clove garlic, minced
1_ cups Arborio rice
1 cup Vella Sonoma Dry Jack cheese

Directions
In heavy medium saucepan, bring stock to boil over high heat. Remove from heat and 
keep warm.
In large heavy saucepan, melt butter over moderately low heat. Add onion, jalapenos and 
garlic and cook, stirring occasionally, until softened, 6 to 8 minutes. Add rice and stir to 
coat well with butter. Stir in 1 cup hot stock and cook, stirring, until liquid is absorbed, 10 
to 12 minutes.
Continue to cook risotto, adding hot stock, _ cup at a time, and stirring until absorbed and 
grains are just tender but still firm to bite, 30 to 40 minutes. 
Grate cheese. Stir 1/3 cup cheese into risotto. Cover and let stand 3 minutes. Serve on 
plates and pass remaining cheese and pepper mill separately.
Serves 6 as first course.

Cracker Pairing
Whole wheat crackers, rye crackers, Carr’s 

Table Water Crackers

Serving Suggestions

Snack on Dry Jack with some salami, or with 

fennel, dates and walnuts. Grate it over 

pastas, rice dishes, or southwestern dishes. 

For something a little different, dip slices of 

Dry Jack in balsamic vinegar. Also, this is 

fabulous with oven-dried tomatoes, fennel, 

mushrooms, zucchini and jalapeno peppers
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Rembrandt Aged Gouda - Holland

consistently superb and artfully delicious extra aged Gouda. This fully mature Dutch cheese is made from the best milk 

and with the utmost care for quality. To develop its rich taste, it has matured on wooden shelves for more than a year. 

Consequently, the flavor profile of this marvelous cheese is wonderfully complex - resonating of honey, caramel, and 

butterscotch - with a slight, spicy finish of aged whiskey. The savory salt crystals which make it so special melt deliciously 

on the tongue. Rembrandt Gouda is hard enough to grate, and rich enough to slice on a crusty bread. This cheese will grace 

your table just as Rembrandt's timeless portraits and etchings remain a standard against which all artists can be judged.

Ham and Gouda Quesadilla 
Snacks

Ingredients

1 1/2 cups of shredded aged gouda cheese 

1 cup of chopped ham 

1/2 cup of pitted chopped olives, chopped 

1/4 cup of minced red onions 

1/2 	 cup of Dijon mustard 

8 flour tortillas (6-7inch) 

Sour cream, and chopped bell pepper, if 

desired (to garnish) 

Directions

Mix cheese, ham, olives and onions in a 

small bowl. Spread 1 tbls of mustard on 

each tortilla shell and spread about 1/3 cup 

of the gouda mixture over 1/2 of the tortilla. 

Fold the tortilla in half to cover the filling. 

Heat filled tortillas is a large non-stick skillet 

over medium heat for 4 minutes or until 

cheese melts, turning once half way through 

cooking. Cut quesadillas into 3 wedges 

and place on serving platter, Garnish with 

sour cream and peppers

Pedigree
Brand: K.H. de Jong 
Country: Holland
Rennet: Enzymes  
Color: Deep golden to muted caramel
Taste: Honey, caramel, and butterscotch, 
with a slight, tangy finish of aged whiskey 
Milk: Cow
Rind: A firm orange rind 
Aging: At least one year
Consistency: Semi-hard and slightly crunchy

Bread and Cracker Pairing
Red apples, pears plums, nectarines, 

peaches, dried fruits such as dates, 

figs, apricots, cherries, raisins and 

prunes

Nut Pairing
Toasted almonds, walnuts, pecans

Wine Pairing
Merlot, Cabernet, Syrah, Beaujolais 

Villages, Clime Live Oak Vineyard 

Zinfandel, Stags Leap Cabernet, Sherry, 

Madeira, aged Tawny, Vintage Ports

Fruit Pairing
Red apples, pears plums, nectarines, 

peaches, dried fruits such as dates, 

figs, apricots, cherries, raisins and 

prunes
Nutritional Facts:
Serving Size - 1 oz (28g/about 1 inch cube)
Amount Per 1 oz Serving - Calories 120 - 
Calories from Fat 80
% Daily Value* 
Total Fat 9g 14%
Sugars 0g
Saturated Fat 6g 30%
Protein 7g
Cholesterol 27mg 9%
Vitamin A 4%
Sodium 264mg 11%
Vitamin C 0%
Total Carbohydrate 0g 0%
Calcium 23%
Dietary Fiber 0g 0%
Iron 0%

                       from the village of Gouda, northeast of Rotterdam, in the Netherlands, 

Gouda cheese, pronounced "how-da" or "khow da” by the Dutch, was already 

being exported to other countries as far back as the 13th century. Rembrandt 

extra aged Gouda, like it’s namesake, stands out from all other Gouda cheeses. 

Competing against over 1,800 cheeses at the prestigious 2002 Nantwich 

International Cheese Show (UK), Rembrandt was awarded the coveted "H.T 

Webb Trophy for Best Continental Cheese. Rembrandt also garnered the First 

Place award in the Best Dutch Cheese class. But what makes Rembrandt Aged 

Gouda so special? Like Rembrandt Van Rijn, whose use of light and color remains 

a testament to the creative impulse, K.H De Jong's cheese makers have melded 

the best old-world aging practices with modern quality controls to produce a

Beer Pairing
Beer, cider, St. Arnold Cask-

Conditioned Amber Ale, pale ale, 

Holland beers, nutty porters

Originally
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Bermuda Triangle - US Artisan

ripe, it should have a combination of both these characteristics, runny toward the rind and firm toward the interior. The flavor when fresh 

is tangy and light, growing more complex and strong with age, with full and even sharp but not pungent flavors. Our Bermuda Triangle 

from Cypress Grove Chevre, aged a little over two weeks, has won many awards in international cheese competitions, including:

Domestic goat milk cheeses are deliciously healthy in their freshness, high quality and nutritional advantages. The rich and satisfying 

flavors found in Cypress Grove’s Bermuda Triangle beguile the person who thinks he must do without cheese for nutritional reasons. 

Goat milk cheeses are low in fat and calories, are easy to cook with and add a simple, elegant and healthful touch to every occasion.

Pedigree
Country: U.S.A.
Brand name: Cypress Grove
Region: Humboldt County, California
Taste: Rich, tangy, complex and sharp
Milk: Goat
Rind: double rind of ash and white mold
Aging: Slightly over two weeks
Consistency: Dense, firm and creamy in 
the center, becoming runny toward the rind

Nut Pairing
Toasted almonds or hazelnuts, pecans, 

chestnuts

Wine Pairing
Robust Cabernet or Zinfandel, sweet 

dessert wine such as a Merlot, Sauternes 

or Riesling, Napa and Sonoma Valley wines, 

Fetzers, Pouilly-Fume, Sauvignon Blanc, 

Vernaccia, Sancerre, Red Zinfandel

Fruit Pairing
Fresh pears, strawberries, peaches, figs, 

blackberry preserves

Towering misty Redwood trees and the scenic rocky northern California 

coastline lured Mary Keehn to Humboldt County where she established Cypress 

Grove Chèvre in 1984. From the very beginning, Cypress Grove has been 

recognized for its superior quality; winning more than 30 Gold Medals and 

Best of Show in national competitions.                                aged goat cheese 

is a double rind cheese. It is covered with a layer of ash, and then allowed to 

bloom with an edible white mold of Penicillium candidum. When young, the 

interior will be slightly fudgy and firm. As it ages, the cheese ripens from the 

exterior towards the center, becoming creamy and smooth in texture. When

Beer Pairing
 English brown ales, amber ales, golden 

ales, bitters, Belgian pale ales, Vienna 

lagers, mellow bocks, rye ales, and Bavarian 

whites, Harpoon Pilsner
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Bread Pairing
Light rolls, rye grain bread, olive bread, 

walnut bread, fresh baguette

Cracker Pairing
Toasted rye crackers, walnut crackers

Serving Suggestions
Serve warm on a salad, as a topping for pizza, 

or blended into pasta. Place Bermuda 

Triangle slices on a slice of your favorite dark 

bread, top with sun-dried tomato, onion, 

bell pepper, broil until bubbly. Roll Bermuda 

Triangle in a thin slice of ham, heat in oven 

until just warm and serve with a mustard or 

onion sauce.

Bermuda Triangle

1st Place - American Made International Style, August 3, 2002  American Cheese Society in Washington, D.C.

1st Place - American Made International Style Cheese, 1999  American Cheese Society Competition at Shelbourne Farms, VT

1st Place - American Made International Style Cheese, August 1998  American Cheese Society in Madison, Wisconsin

Why Cover Goat Cheese in Ash?
The use of ash on cheese is traced back to the small farmhouse cheese makers in France, 

who preserved their autumn cheeses through the winter months by coating them with sel 

noir (black salt) a mixture of salt and ash made from vine cuttings, or charcoal from the 

fireplace. This ash provided an instant natural rind for protection and neutralized surface 

acidity, allowing natural molds to grow. The ash coating allowed the moisture to be drawn 

out and the curd to mature without the rind becoming rancid or sticky. Now the ash, 

sometimes called activated charcoal, is a food grade charcoal or vegetable ash. It’s used 

on some soft cheeses to neutralize the surface of the cheese and create an environment 

for the growth of penicillium candidum mold while inhibiting unwanted mold growth. The 

activation is due to ionizing, which results in the ash being purer and very fine, having the 

ability to cover a larger surface area which greatly increases it's absorptiveness. Ash is 

mixed with salt before applying to cheese. Cheeses with ash are worth maturing for longer 

periods of time and are not hard to take care of. They will usually develop a blue-gray, 

mottled rind, condensed, nutty texture and a strong creamy flavor. The ash counteracts 

the goat cheese’s natural acidity, balancing the fundamental flavors of the cheese.
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Pierre Robert - France

to four weeks, in small wheels, under the supervision of Robert Rouzaire, one of the few remaining great affineurs of soft-ripened cheese 

in France today. As the cheese ripens, the rind becomes golden white and the paste a buttery gold. Pierre Robert culminates in a cheese 

with a perfect buttery texture and a tangy bite not often found in Triple Cremes. With a 75% fat content Pierre Robert is pure buttery 

decadence, and is truly one of the great triple crèmes from France. This is an excellent eating cheese. Great for spreading on crusty bread, 

and recommended as a dessert cheese paired with fresh fruit. Just a bit more animated than many of its counterparts, Pierre Robert is 

a wonderful cheese with its own unique integrity. If you're looking for a sure-fire crowd pleaser, Pierre Robert is it.

Pedigree
Brand: Rouzaire
Region: Seine-et-Marne, Ile-de-France 
Country: France
Taste: Rich and buttery, creamy
Milk: Cow, milk and cream
Rind: White mold
Aging: 3 to 4 weeks
Consistency: Soft ripened, with a buttery 
gold paste, creamy, smooth

Nut Pairing
Walnuts, pecans, hazelnuts, chestnuts, 

pistachios, cashews, brazil nuts, pralines

Wine Pairing
Chardonnay, Champagne or a Bordeaux, 

Champagne or Chardonnay, Champagne, 

Prosecco, Riesling, Sauternes, dessert wine 

or port, Zinfandel, Pinot Noir

Fruit Pairing
Raspberries, blueberries, Fuji apple slices, 

Chutney, fruit preserves, pears, figs, grapes, 

apricots, raisins, dried cranberries

          is one of the world’s great cheeses, specially flown in from France, with dedicated 

fans who would do anything to get a slice, and for good reason! You have got to try this 

cheese. This luxurious triple crème cheese was created, and is made and ripened by one 

of the few remaining "affineurs" (ripeners) of soft-ripened cheese in France, Robert Rouzaire, 

who conceived this artisanal cheese and named it after himself and his friend Pierre Androuet. 

Today, his son continues to produce this fine cheese. The Rouzaire cheese makers begin 

with fresh (pasteurized) cow’s milk to create an incomparable cheese curd. Extra cream is 

added near the end of the production process to give it its velvety texture and the credentials 

to be called a triple crème. The soft paste is uncooked and unpressed. It's aged for three

Beer Pairing
Euro-lagers, pilsners, pale ales, porters, 

American fruit ales, India Pale Ale (IPA)
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Bread Pairing
Whole wheat, walnut-raisin bread, olive 

bread, rustic country breads

What is a Triple Crème?
A triple-crème is any cow's-milk cheese that has been enriched with cream to reach a 

minimum of 75 percent milk fat (as mandated by French law). The mouth feel is seductively 

silky when fully ripened, and the texture is decadently smooth and melts in your mouth. 

The flavor is mild with variances of sweet to slightly sour based on the degree of ripeness.

Fashioned after the traditional Brie or Camembert, most triple-crème cheeses have a thin, 

slightly bitter rind embracing a soft, sumptuous center. However, triple crèmes have triple 

the cream of the traditional brie. Due to this, triple crèmes have two times the fat content 

of a traditional brie or Camembert. 

Because the majority of these cheeses are soft-ripened, maturing from the outside in, they 

are generally sold pre-sliced and wrapped. Therefore, it's a little more difficult to determine 

whether they're ripe. Good advice is to avoid pieces that look soupy; the cheese should 

retain its shape. If it's too runny, most likely it's too far gone. On the other hand, a cheese 

whose sides are just beginning to melt away is perfectly fine.

CrackerPairing
Wheat crackers, Carr’s Table Water Crackers

Serving Suggestions
Excellent as a breakfast or dessert cheese. 

Ideal paired with raspberries, blueberries 

and champagne. Try Pierre Robert drizzled 

with truffle-honey on a French baguette. A 

superb eating cheese. Spread on crackers 

or crusty breads. For dessert serve with fresh 

fruit. Serve it with smoked salmon and caviar 

or melted on pasta and vegetables

This
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Couturier  Fresh   Goat Cheese

Fresh Chevre – The Oldest Cheese?
The oldest traditions involving the extraction and crafting of milk, come from Mesopotamia, today's Iraq. 

A corresponding portrayal in the temple of the life goddess Ninchursag, shows that cheese was already 

being produced at that time, around 3,000 years before the birth of Christ. In order to discover the process 

involved in the production of cheese, people had to expand their existence as hunters to that of herdsmen. 

This began with goats, sheep and cows being domesticated, with the result that there was milk available 

in larger quantities for disposal. It must have been an accident that led to the discovery that milk curdles 

if it is in the sun or heat too long. A large part of today's cheese varieties came about from the power of 

observation and the impulse to experiment with new knowledge. Goats are some of the oldest known 

domesticated animals, so it can be assumed that goats milk was the first milk which served as food. The 

Greeks and Romans were responsible for introducing cheese to France, specifically the southern regions 

of France. But it was the Moors that first brought the goat over to Spain and then to France. The Moors 

left, but the goats stayed.

Pedigree
Brand: Couturier
Country: France
Taste: Mild, tangy, goatish
Milk: Goat
Rind: None
Aging: Fresh
Consistency: Soft

Nut Pairing
Hazelnuts, almonds, pecans

Wine Pairing
Roses, Pinot Gris, Champagne, Arneis, 

Cayuga White, Chenin Blanc, Sauvignon 

Blanc, Seyval, Vidal Blanc, Pinot Noir, 

Dolcetto, Carignane, Barbera, Meursault, 

white Burgundy, Bourqueil, Baco Noir

Fruit Pairing
Strawberries, mango, Muscat grapes, figs, 

apricots, pears, plums, dried cherries

The goat is a sturdy, agile, erratic animal that can graze where cows fear to tread and whose milk 

produces a deliciously tart and tangy cheese. The generic name for goat milk cheese is Chevre, which 

is simply the French word for goat. It is a simple homespun cheese. Couturier Chevre, made from 

fresh, pasteurized goat’s milk, is a delightfully mild-mannered chevre. This brand of chevre is particularly 

fresh and moist, with a slightly sharp and subtly acidic flavor which makes is so very popular in the 

United States. The fresh curd, hand-molded into logs, keeps is rich goaty flavor without being 

overpowering. Couturier Chevre is excellent for appetizers, and especially suited for fresh pears. It 

is well suited for use in cooking, or just spread on crusty breads.

Beer Pairing
Wheat beers, Weihenstephan Hefe-Weizen, 

IPA’s, ESB’s, American brown ales, stouts
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Bread Pairing
Baguettes, focaccia, olive breads

Cracker Pairing
Carr’s Table Water Crackers

Serving Suggestions
Fresh goat cheese crumbled and served 

over fresh, cooked and sliced beets and a 

thin slice of prosciutto or country ham.

Drizzle with a bit of balsamic and garnish 

with fresh dill.

Stuff Anaheim or Poblano chilies with fresh 

goat cheese, and lightly toast under the 

broiler.

Mix fresh about 8 oz. chevre with about 1 

T. Wasabi paste and pile on thin, very fresh 

cucumber slices. Sprinkle with freshly 

ground pepper and minced chives.

Brush baguette slice with olive oil & toast 

lightly in the oven. Shave fresh chevre on 

top and return to oven for about 2 min.

Slice fresh zucchini lengthwise, almost to 

the top, chèvre and sliced red onion 

between zucchini slices and fan out zucchini 

slices. Sprinkle with olive oil, balsamic 

vinegar and bake.

Place grilled tuna or salmon steaks on a 

bed of arugula and assorted greens. Top

Vegetable Pairing
Olives, mushrooms, asparagus, cucumber

with roasted red bell peppers and sliced 

chèvre. Dress with a raspberry vinegar/pesto 

dressing and garnish with edible flowers.

Stuff wonton wrappers with fresh chevre, 

shiitake mushrooms, ginger and deep fry.

Fill hollowed cherry tomatoes or mushroom 

caps with chevre and garlic, warm and serve.

Serve in wedges with fresh figs and drizzled 

with a rosemary or mint infused simple syrup.

Slice fresh zucchini lengthwise, almost to 

the top, place chevre and sliced red onion 

between zucchini slices and fan out zucchini 

slices. Sprinkle with olive oil, balsamic vinegar 

and bake.

page 6



made from blue cheese other than Roquefort cannot be labeled "Roquefort dressing." In addition to salad dressings, Roquefort can 

be used in a wide variety of preparations from savory breads to  spreads. Aficionados love Roquefort at the end of a meal served 

only with fine sauternes, port or other dessert wine. Arguably the best blue cheese in the world, our Roquefort, cave-aged by the 

Societe Fromagerie, is produced entirely from ewe’s milk that has been grazing on the vast plateaus of the Aveyron. The ripening 

of the cheeses is in the naturally damp caves found under the village of Roquefort-sur-Soulzon. The incomparable Societe are expert 

creators of cave-aged Roquefort

Pedigree

Brand: Societe
Country: France
Region: Village of Roquefort-sur-Soulzon
Taste: Tangy, salty, stromg, creamy, slightly 
salty, an addictive after taste
Milk: Sheep
Rind: None, foil wrapped
Aging: About 3 months
Consistency: Solid, but crumbly. Texture is 
buttery with blue veins of mold extending 
to the edges

Nut Pairing
Walnuts, hazelnuts, almonds toasted or 

untoasted, pecans toasted salted almonds

Wine Pairing
Pinot Noir, Pacific Rim Dry Riesling, light 

red wines, full-bodied reds such as 

Chateauneuf-du-Pape, sweet whites such 

as Sauternes, Port, dessert wines

Fruit Pairing
Fresh ripe pears, red or green grapes, fresh 

Muscat grapes, figs, dried fruits

If not the "king of cheeses" as many proclaim, Roquefort is at least one of the oldest and 

best known in the world. This blue cheese has been enjoyed since Roman times and was 

a favorite of Charlemagne. The Roquefort precursor was mentioned by Plinius in the year 

79 in one of his books. In 1411, Karl VI allowed the inhabitants of Roquefort to have the 

monopoly for ripening this cheese in their caves. Roquefort is made from sheep's milk 

that is exposed to a mold known as Penicillium roqueforti, and aged for 3 months or more 

in the limestone caverns of Mount Combalou near the village of Roquefort in southwestern 

France. This is the only place true Roquefort can be aged. Roquefort has a creamy-rich 

texture and pungent, piquant, somewhat salty flavor. It has a creamy white interior with 

blue veins and a snowy white rind. It's sold in squat foil-wrapped cylinders. True Roquefort 

can be authenticated by a red sheep on the wrapper's emblem. The name "Roquefort" 

is protected by law from imitators of this remarkable cheese. For example, salad dressings

Beer Pairing
Stronger porters, stouts, and heavier dark 

beers, such as old ales, barley wines and 

Imperial stouts, Duvel, Chimay Blue, 

Northcoast Pranqster

w w w . c h e e s e l i s t . c o m

Bread Pairing
Sesame roll, pumpernickel, full grain rye, 

crusty white breads
Ingredients
2 bunches arugula
1 head Boston leaf
1 head frisée
1 – 1 1/2 cup Roquefort dressing*
1 bulb fennel, thinly sliced
2 pears, sliced into thin wedges
1/2 cup candied walnuts
2 tablespoons chervil, freshly chopped

Directions
Place the greens in a bowl and toss with a 
salad dressing.
Arrange the leaves on each plate.
Scatter the fennel, pears and walnuts around 
randomly over lettuce.
Garnish with chervil.

Cracker Pairing
Whole grain crackers

Serving Suggestions

Wonderful crumbled on salads and with fruits. 

To taste the tangy flavor completely, 

Roquefort should accompany a white bread. 

For those who prefer a stronger flavor, it can 

be enjoyed with pumpernickel, sesame roll, 

or full grain rye. It is excellent for sauces, 

canapés, salads, puff pastry pies. Lovers of 

Roquefort are known to drizzle the cheese 

with honey before eating it.

Roquefort Societe - France

Bistro Salad with Fennel, Pears and Walnuts (recipe suggestion)

*Roquefort White Beer Dressing

Ingredients
1/4 pound Roquefort cheese
1/2 cup Belgian white beer
1/2 cup mayonnaise
1/2 cup 14% sour cream
1/4 cup chives
1 tablespoon lemon juice, fresh
1 tablespoon Worchester sauce
1 tsp Tabasco Sauce

Directions
Whip the cheese and mayonnaise together 
until cheese is incorporated into mayo, you 
may leave a little chunky. Stir in all remaining 
ingredients together and mix thoroughly. 
Place in a fridge to allow to set up and thicken 
for at least 8 hours.
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aroma is sharply nutty and the flavor is full of mellow nuts and fruit. The flavor strengthens as it matures. Stilton is not sold until it is 

at least three months old and a few cheeses are sold when they are more mature. The best Stilton, made from the summer milk, is in 

the shops from September to Christmas. The age at which Stilton should be eaten is very much a matter of personal preference. But 

much of the cheese sod in supermarkets is fairly immature. More mature cheeses are to be found in specialty cheese shops. Stilton is 

a good after dinner cheese. It was traditionally served with Port. At one time it was fashionable to slice the top off a whole cheese 

and to spoon or scoop out the past with a special scoop. Sometimes the cheese was also pierced with knitting needles and Port was 

poured over the cut surface and encouraged to penetrate into the cheese. Our Stilton comes from the incomparable Ford Farms, 

producers of artisan farmhouse style cheeses.

Pedigree

Brand: Ford Farms
Country: England
Region: Derbyshire, Leicestershire,
Taste: Strong, pungent
Milk: Cow
Rind: Semi-hard blue, natural brushed
Aging: 3 to 8 months
Consistency: Creamy with blue veins
Rennet: Vegetable

Nut Pairing
Walnuts, almonds toasted or untoasted, 

pecans

Wine Pairing
Port, full bodied, robust red wines such as 

Shiraz, any dessert or pudding wine such 

as Sauterne, Gerwurtztraminer or Muscat. 

Vin Santo, Eiswein, Tawny Port, Olorosso 

Sherry

Fruit Pairing
Fresh pears, mango chutney, sliced apple, 

dried fruits such as apricots, currents, raisins

Stilton is named for the little village of Stilton, but is has never been made there. It 

was, however made nearby and is still made locally within the counties of Derbyshire, 

Leicestershire (now including Rutland), and Nottinghamshire. Known in Britain as the 

"king of cheeses", Stilton has been protected by a copyright invested in the Stilton 

Cheese Makers' Association. There are currently five members of the association and 

one other producer. Stilton cheeses are drum shaped with a thick, hard, un-cracked 

crust, which is usually grayish brown and slightly wrinkled with whitish powdery patches. 

The paste is crumbly when young, softening and darkening at the rind as it matures. 

It is a lovely creamy ivory color with well spread blue veining growing from the center 

outward. The veining increases in area and turns a bright blue-green with maturity. The

Beer Pairing
Stronger Porters, Stouts, and heavier dark 

beers, such as old ales, barley wines and 

Imperial stouts, Strong Belgian Ales like 

Lucifer, Duvel, Chimay Blue

w w w . c h e e s e l i s t . c o m

Bread Pairing
Plum loaf, walnut bread

The Difference Between Stilton and Other Blue Cheeses

In making Stilton, the cheese sits for at least five weeks before it is pierced with stainless 

steel needles to let the air in, allowing the blue to develop from the penicillium roquefortii 

culture which was added to the milk in the vat. In fact, the outside of the stilton is deliberately 

rubbed to provide a coat to stop the air from penetrating the cheese until it has matured. 

The difference between Stilton and Danish Blue, for example, is that Stilton producers 

make a cheese with its own flavor for five weeks and then blue it; Danish Blue is made as 

a blue cheese from the outset and has twice as much salt added to encourage the blue 

vein to grow. (Penicillum roquefortii thrives on salt.) That is why Stilton has one of the 

lowest salt contents of European Blues. Another major difference is the veining. Stilton 

has delicate threads like a spider's web which meet in the centre from the piercing, whereas 

Danish Blue is spotted all over. Stilton also has a unique coat, the natural protective thin 

rind developed during the first five weeks to keep air out of the cheese. Furthermore, 

Stilton's curd is a golden straw color rather than bleached white. Finally, Stilton is one of 

the few cheeses in the world which is turned every day since the curds are not pressed 

to drain the moisture off and the moisture has to be evenly distributed. Thus Stilton has 

a unique mouth feel - full but light.

Cracker Pairing
Carr’s Table Water Crackers or Carr’s 

Assorted Biscuits for Cheese

Serving Suggestions

Serve with plum bread or a mango chutney. 

Stilton crumbles effortlessly for use in salads, 

soups and dips. Crumble it over rocket or 

lettuce with watercress and drizzle with a 

light dressing. Mix some Stilton with a little 

mayonnaise, a few chopped seeded grapes 

or fresh pineapple, and use to fill a halved 

avocado pear for a delicious starter.

Blue Stilton - England

Vegetable Pairing
Celery, sun dried tomatoes

page 8


