INEEZIFERIEF, 13 SKEERILLRAIEIERINEIAA

NEAFE., K= BRIERLLE, EERENNE, ALX
BEFHESATINE. MEIAEEFFISIEL T, JHERIXER.
AR, BEREEETELD, EEERREHRINEIAAL, Fii)
S REI R IR B RUINEIEERRE, ASELBAIME TR, AN
WTF, BiRAEHARINEER AN RRINER T . 34
SKRIA R RMET 13 SKERAARKETTUNE— T INERIS
MR, ERXRYE, Bl L—ELE=3n=Ehk, BEF—E5L
FEER A—NANERAAN, —RRKEEBIE!
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CHARTED GHEESE WHEEL
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HOW TO PUT TOGETHER

AGREAT
CHEESE PLATE

AT A REGULAR SUPERMARKET

‘/.,' . A p e .h »

L TN ;

‘\f . :
"

LR S

AR ERIFEES:

a. INEE—LRNES, WEZEIRTER.
b. REKIHES, WNFIZIESYNES.

C. WHHMAILES, ANETZ AR ERADER.

d. IZERYNEE, WIRBLEIAILES.

e. FEFNES, AN,

4. YIS



Q: What is the best way to portion cheese for easy serving?
~Hannah Schmidtlein, Reading, Pa.

A: When preparing a cheese plate, make a few slices to get guests started (and mess
later on). Slice the cheese with the rind on; guests can discard it on their plates. Use the dia
grams below as a guide for your cuts—aim for a bit of rind, vein, or soft center in - =rv bite. A nd
Set out separate knives for gooey, soft, hard, and pungent varieties to avoid mixing flavors.

; .‘1’
|
h : | .
SEMISOFT WEDGE i SOFT PYRAMID SOFT WEDCE
(Tomme de Savoie, Donish (Goot cheeses) : (Brie, sream cheeses)
fontina, Gruyére) : Slice the cheese Section the cheese
Cut the wedge cross- into wedges from the : into long, narrow wedges
wise, then cut vertically : top center. : from the point outward.
along the rind. : :
One serving
is1to,
1’; ounces.
i

cvemsmanse

R e

- 'y
: SOFT WHEEL VEINED WEDGE
(Camembert, aged (Blue cheeses, fresh
f goat cheeses) goat cheeses)
i Cutitinto slice it into points




BEER & CHEESE

Pairing Guidelines

=

—e

— —

.
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~

HE /R 75 085 ‘\/ »
PILSNER (YRR CHEVRE
‘ N
FIIBZ L sypeps Mtk
WHEATBE}:R CHELSE
— R ]
BRFB T
B IR =R 08 H HAVARTI
PALE ALE
N
. $ﬂ§i‘..
5 SHARP CHEDDAR
pa EVEERIBE )
India Pale Ale P ——
/ RETDRZ LT
= o FARMHOUSE
g CHEDDAR
SAISON
| M wtniamEs
EE A B 122 F 08 i MILD CHEDDAR
&
BELGIAN -
TRAPPIST ALE il
. AR TS
WASHED-RIND
R X /RIRHE / CHEESES
L 2
a3
. il T‘:
BROWN ALE _ o
Zin T RBIAE
AGED SWISS

‘ -%ﬂﬂ



6. WMATERSIBEAHEEEINES

A SECOND -GENERATION CHEERFUL CHEESEMONGE R’S
cheesemonger
has taught me | e N

There are just j
S0 MANY KINDS

\ ¢

a LOT about | | Eﬂ of cheese, and
cheese, but it's \ every one is
still easy to be o
OVefNaelmed different,and it's
the hard to remember
cheese counter. what's good.

THERE'S NO UNIVERSAL CHEESE CATEGORIZATION METHOD—
RATHER, THERE ARE LOTS.

TYPE oF MILK N CHEESE

Cow SHEEP GOAT BUFFALO YAK

BLOOMY  WASHED WRAPPED BLUE

CHEESE HARDNESS

=

SoFT SEMmi-SOFT  HARD  HARD

AGE of CHEESE

SLIGHTL
FRESH/NEW >, 8TY ','\'235 ; &"fe‘?\as

BUT EVEN MORE SUB-CLASSIFICATIONS EXIST. OH JEEZ, Now T CONFUSING YOU.

120



EHILEE SN RN SIS, RECHEB—ES

BCRIOR, FrLAANE—EXE D R BRI rEHE:

i,

a. WNEREERVINSSMAR: S0, HBFI. WWFI. KA. B
LUK E59)57?

b. YIERIMZRIFNZE: BRZAY. KikRAY. BEFH. BN

C. WLERHULREERE : X, 4R, TR, B

d. WNESAOSERS: FREE. HEARBK. RRMAK. 10 SFLALERAY

7. BRI LINERRITRIEREIF,



CHEESE CARE

(ANES .
g " J o
“"" . 1 ;
L (N -
: ' 2
AN ' % 3
. 1 ot
1 i
' The Dairy Girl's guide to help your cheese taste

hee ome
u ge hbefm

WRAP CHEESE E ......... Cheese sesssesees
in the waxed paper : TASTES BETTER
....... IT CAME IN -++-++ AT ROOM TEMPERATURE

(alternatively use greaseproof paper) :

J ’

WHEN STORING E ........ Take cheese «¢+sees.
....... jn the f,’ldge : OUT OF STORAGE

PUT IN A SALAD DRAWER @~~~ 1-2 hours -
or cardboard box : BEFORE SERVING

¥ GENTLY

R scrape Ol

DO NOT . ANY OILY RESIDUE

..... store with ----- + ™~ & tl’lm Off =



A. fiETF

a. EREAERRREE (HEAAEHNER) . BHERE
IBERAOETAREIA, —EERLLYLER IR !

b. EFRIRHEERN KBRS AR EEE RN E FERT.

¢. FARECHETHUEENSHKNERIE—IE, EAY)
EERORER.

B. 25

a. INERTEEIR FEEMR,

b. IZ&T 1 £ 2 NN EBINEMNEFLEHERS.

c. AVOIBEITINES ER9ERYD, FHRATHEE LS (NERKE
RIEE) .

8. Bk RPT EEHELH A



ULTIMATE

FOOD

& MAC'N'CHEESE
IDEA GENERATOR

SMOKED CHICKEN,

BECHAMEL, BUFFALO SAUCE,

PEAS, HAM BLEU CHEESE

PEARL ONIONS, MUENSTER, BR.". ':r,m,

BROCCOLI, CHEDDAR TUNA, CELERY BREADCRUMBS
NFE a1 :

a. H&E, Hi=. KA

b. TXEH., K4E+. HOUNEE
C. Kazhr. 1M, ZFRYLES
d. AT, A28, X
e. fiETER. BE HEE



'. | .‘:-'_ o ;~ ‘-‘ ‘
E Lms CARAMELIZED ONION, TACO BLEND, CUMIN,

GROUND BEEF, CHEDDAR TAPATIO, RED ONION

BLACK SESAME SEEDS, . : ‘
AMERICAN CHEESE, CHEDDAR, JACK, BRANSTON PI”KLE, AGED
FRIED SPAM AMERICAN CHEDD.{" TOMAIC

S OEEAER:

a. BEMEER. WMFRA. FEIXIES
b. XA, WE. #lE. LFR
c. BZRF. EEIERA. FTFER
d. FAYIES. ERENER. ANIhEs
e. fB3E. RAEEIAILER. &H/h0

EDAM, CAULIFLOWER
, , PIMENTO,
PUMPKIN SEEDS GREEN CHILIS

RACLETTE, THYME,  |RISH CHEDDAR, WALNUTS, CAMEMBERT,
JAMBON DE PAYS  SAUTEED GREEN CABBAGE FIGS, > SEMAKY

HE®EOH A AR



a. =18, X, BllF

b. FAIEFHM. &l

c. AEA. Int raclette IHEL. KA
d. B/R=TEAINES. BABE. HBGHIA

e. ;ZERRIURIIES. TR, XEE

MANCHEGO,  MELTED LEEKS, AGED
CHORIZO, SAFFRON WHITE CHEDDAR,
SLICED RED CHILIS

MOZZARELLA, ROASTED PEPPER JACK, PICKLED SWISS CHEESE,
GARLIC, ROASTED JALAPENOS, CHOPPED MUSS7.S, BACCN,
TOMATO, BASIL TOMATOES ' PARSLEY

RS E A AT

a. SYUNEINEE. AT Em. WLl

b. K&, AREZEITINES. ZIARHE

C. BRFITES. BAF. #EIN. B

d. BREAHNTenEs. ERE/I. PSR, HI0E
e. IntFLRINES. MBI, KRR, FOA



ANDOUILLE,
BLEU CHEESE. CAJUN SPICE,
PEAR, TARRAGON AGED PROVOLONE

JARLSBERG, CORNED — -
BEEF, WHOLE FONTINA, FALL CLAMS, BROTZOL! RABE,

GRAIN MUSTARD VEGETABLES ¥..OVOLONE
RSB BT B RS :
a. IBOUNEE. . S
b. FRKER. cajun T, HAREARIKEAETE
c. Imtjarlsberg BE%. #FHEEFR. £F7TK
d. SIREARIRCHRFETTES. KERIER
e. B EEX. BARKRBSRETE

GORGONZOLA TALEGGIO, FRIED SAGE,
HAM, MUSHROOMS CRISPY PROSCIUTTO

-~

EGG YOLK, GUANCIALE, KALAMATA OLIVES, SMOKED SALMON,
GRANA PADANO, ORANGE ZEST, CRE} ' > FRAICHE,
BLACK PEPPER GOAT CHEESE NEJFCHATEL

LS TR ECEY R



PLEAB AR SRR TS, AW RSB —FEHNE.
BERREREA, BiH: https://d. book118. com/83803212005
7006044
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