Case & Counter

sometimes straightforward, while others lapse into the poetic,
presumably depending upon how moved the authors are by am
wiven entry. Each cheese entry lists the tvpe of milk, the coun-
try of origin. whether the cheese is made lrom raw or pastenr
ized milk and the cheese type (fresh, semisolt, firm, ete.). Not
content to leave it at that, the authors deseribe in the introduoe
tiom what all those terms mean and why they are important to
know, and provide lists of sensory vocabulary to aceampany
each cheese tvpe, along with “Frequently Asked Questions.”
They also give a series of top ten lists, such as “Most Intimidat-

ing Cheeses.” “Top Ten Sexicst Cheeses™ and “Top Ten Checses

to Eat Before Yoo Die” (includes two Amercan cheeses), This
is a must-have book lor evervone in the cheese business or for
anvone who loves sood cheese. The book is due ont in Octoher
For more information, call 212-782-9000, or visit www, broad-
'-t':l_*.']urn]d.L'nu':. Ter ]’:-]:‘h:'l:' orders, eall Bandom House Customer
Serviee ol SO0-T26-064000,

Mew PDO Cheese from Fond O'Foods
Foud (FFoods has added another distinetive member to its
vrowing family of German artisanal cheeses — Allgiiner Bergkiise,
right now the only PDO (Protected Denomination of Origin
German cheese imported into the ULS,
Allginer Bergkiise is a4 raw-milk moun-

tuin cheese nomed for the mountains of

&P

/] Allgiuer u‘?e.rg}&&m:

somthern Bavarin (Berakds l;illl]ﬂ_\ FITEA IS
“mountain checse™), an area that looks
across o Lake Konstane in Switzerkod
The cows, whose milk goes to make this
handsome and delicions cheese, grise
throughout the summer mouths on the
|||‘\.i|_ \I':It!.llll ]].n':llll'r\ of Ihl \15-_':.“:
Mountains, In order to bear the presti-
wioms PO certification, the elieese must
be nadie Fronn rasw, l:'i|:|_1_='\I-e'-r'.t’-.'-:' miilk, aned
b agied o minimm of foue months and
a maximnm of 12 mounths, It 15 o firm,
niitty Davored cheese, the whole wheels
of which weirh on avere 285 ke G0ls,
For more information. call 201 -S65-056-4
or visit www fondoloods.com.

CLICK READER SERVICE NO. 402

Three Mew Artisan
Cheeses from Vermont

Its mol surprising that Yerront, home 1o
more artiswal cheesemakers tan any othes

state, would be the kunching site for new
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