The Great Traditional Foods of Europe

s

Besides being the most assertive of Spains Blie cheeses, Cabirales is also CTEITY sl
dlelivions. Wrapped in a dark blue-green foil with the logo of the Cabirales Regulator,

Board, it stands provd with the worlds great blues,

Though not as well known as some of hier neighbors are Tor cheesermialking,
Germany has a fine cheesemaking tradition. They make several very good cheeses,
inchuding German versions of Emmental, Grovere, Miinster (or Muoenster), as
weell as their heloved Quark (Hiat Steve Jenkins aptly deseribes as "o cross hetween
vogurt and small-curd cottage cheese™ and Tilsiten. Also, some very distinetive
artisanal cheeses, such as Hirtenkiise {“shepherds ehieese™ aml Chianting (a firm cheese mobbed in red wine), are juost
mowving to the forefront. Undoultedly, however, the best known and most-sneeessful German cheese 15 Cambozola a
unigue eross between Camembert and Gormonzoly Tn other words, it is a ereamy soft-ripened cheese with streaks of mild
Lilue |';|n]n:||;||g_ A delicions., |,-;|_'.'.\-1r:--;i|-.{' cheese, it has become VETY |1l::-|_1|i.].i1' o cheeschoards and at |'I:I."|i1"\1'_ It mnst he
neted that Cambozola is o brand-name cheese bt earns its place here due to its unigueness, popiilarite aod importance

Lo CGerman cheesemaking tradition

The French constal region of Normandy, with its verdant hills dotted with cows, apple trees and guaint ill;
been fomons for the quality and abomdanee olits milk for centaries. 1t is hevme to three of the greatest cheeses of France:
Livarot, Pont-I'Eveque and the famons soft-ripened, Bloomy-rind Camembert, Popular legend has it that o Marie Tarel
created the chieese, but doenmented accounts show that the cheese was being sold at markets at least a century before her
Hoswever, it is likely that Moe, Harel refined the recipe and brought Camembert to prominence ontside of Normancdy.
Also, her son-in-law is IS -|,| 8] ||:_I,'.'4 5:-1'-:'-i|'|l1|'l:| ther elieese to x:1'|:||||1'{:l'|l LLL, sl likeed it well enen |'-_‘J| ter hestow LRV RLLL
it the roval seal of approval, thus Durther establishing its reputation, With the development of the signature water-thi

wooden boges in which the cheese is tradifionally packaged, purveyors were able to ship Camembrert all over Franee and

subseaquently, the world. Prior to the discovery in 1910 of Penieillinae ceneclidiem, the snowy white mold that is sproved
on the cheeses to begi the rpening process, Camembert cheeses were cosvered with bloe mold, Row-milk versions
of Camembert are still available in Franee, althousl increasingly less so: the vast majority of Camembert made and

consued] — even in Francee — is pastenrized.

Surely; this is Hee st imitated eheese in the w lel. O ovan production alone would probabily verily thal statement. Che lilar
is named for a town in Somerset that sits i the heart of Chedda-making eountry, The towmn, Eumous for the Clasddar Gorge,
was a Freguentecd toarist site by people from all ewer the UK whie e 1o think of the local cheese as simply " Chieddar” Todi
|||¢- TRATTNE: i|||]'||i.;"\.' |]|¢' ||1'FII'|I||IH" |1',|:'|| b 1||_;|L|- |]|1- n:'|||,'|'_-;|' L ||'|||-:'|| s k= |'|L:|r1:' ||.".l::-|'i|_':ill. I |EI('|. f:ll e '.;':l.'l_'l'l'i'i' ['|I4 ||:|;||' is
e |_||_r|||,|:i§|n:;-||_|_ the ULk the U5, smed sronmd Hae worded thean the Tarmbonse, trockled and bandiaged versions that e mest ae
sl e, Tl “Clwedlcbarng™ [rowess is one ol cutting up the curds inko sl [ 1 I]J'_‘. (s thit are stacked ad restacked
eontimally, resulting in the cheese having o sinealar testure, Enelish Brmbonse versions are reminigscent of thie local flor and can

B voenboesved e |:;l||L' rresalest clieeses of the world, However, counthess artisan versions of Cheddar mace to |._!__‘. are excellent

cheeses, vy greatly frons ome amother ad vemain the words most comborting and recopnizble chiceses,

Aong with Cheddar, Cheshire is pechaps the most English of English cheeses, often Bgaring into classic recipes.

such as Welsh Rarchit or as a component of a ploaghman’s unele Very likely the oldest cheese in Englane, it dites back
at least to its inclusion in the Domesday Book in 1086 and more likely to pre-Homan limes, althoongh it seems likely

that the Remans contribmted their esperise to reline the recipe and inerease production during their time in England.

Cheshire owes muoch ol its distinetive lavor to the vich salt deposits that Ty heneath the Cheshire plain Huat extends from

Cheslire Hirough Shropshive and Staffordshire in northwest England, Officially, the milk mnst come Trom eattle gz il
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