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Introduction

MARC DRUART AND I COME from very different backgrounds. We weren't even born on the same continent or in the same decade. But working together, developing programs, instructing and coordinating the practical science needed in teaching students to make cheese, we have discovered that: Cheese is cheese the world over.

You love it or you hate it (and I haven't met too many cheese haters). The students who have attended classes at the Institute over the years have shown us a diversity of professional backgrounds. They come from all walks of life seeking to learn the science and the art of cheesemaking. From career changers like brain surgeons and art historians, to chefs looking to add cheesemaking to their growing list of on-farm restaurant practices, they all want to learn to make cheese.

I'm a child of the sixties, born and raised here in Vermont in the mythic place known as suburbia. On any given evening there would be forty-eight kids on my block showing up to play kick-the-can. I had five siblings, and I knew cheese as Kraft American slices sandwiched between two pieces of Wonder Bread and grilled.

LEFT: Cabot Clothbound Cheddar

CREDIT: Olivia Farnham

Milk was delivered to our house a few days a week. Eggs, too. But for me the silver galvanized box with the word milk stamped on the lid, out by the back stoop, was a place to hide the back door key, or to be commandeered for use as a boost to the first rung on the ladder to the tree house. Milk at that time never struck me as essential to all life, or related in any sense to cheese. Marc was born in a small French town outside Lille and spent his formative year in the nineties, “driving cars fast” and raving in the nightclubs of Menen, Belgium. Believe it or not, cheese wasn't even on his radar. His first love was oysters, and he thought a great job would be to live in French Polynesia and become an oyster farmer and scientist. Lucky for us, he developed his palate for cheese while traveling around the world, working as a cheese tech for dairy plants. In 1998, he told his parents he was traveling for the weekend and ended up at an open house at the National Dairy School in Poligny, France. It was love at first test tube—chemistry, physics, microbiology… bring it on!

Today, he lives here in Vermont with his wife, a French master cheesemaker as well, enjoying the never-ending supply of all the fantastic American cheeses he can find and okay… a few French ones, as well.

When Marc and I were first approached to write a book on cheese-making, we just looked at each other and started to laugh. Although Marc and I have been working together for six years, and have been officemates for the past three years, we realized how different our backgrounds are both personally and professionally. Perhaps the gap was too wide to bridge, but once we stopped joking and got our schedules out, we got down to work. The results are what follow in The Joy of Cheesemaking.

We have packed this book full of helpful information and ideas, from the basic steps in how to make cheese, so that hobbyists, enthusiasts, and professional cheesemakers alike will be able to use the practical science here in these chapters to get started in cheesemaking.

You only need to know how to make a few basic cheeses in order to get started. We've included seven here. A world of possibilities opens up as you master the “make process” and start to add your own finesse and skill to the cheesemaking. We want you to get a glimpse of the cheese industry as a whole, including the technical side of making cheese, the science and best practices, and the practical side of this profession—what life is like outside the cheese house.

We have profiled a number small cheesemaking farms around the country. Everyone has a story about how they got started in cheese. (Be sure to record yours someplace so you can share with us and the world later on.) The families and farms in these profiles have achieved something wonderful: a sustainable lifestyle on the land and with their animals. See what's cooking in the farm kitchens and try out some of the recipes. Cooking with cheese is a sustainably savory way to add even more value to your day, and may inspire you to create a tasty new recipe of your own.

Enjoy the stories about those who have gone ahead and carved out the lifestyle they dreamed of and you may be dreaming of, too! The book also introduces you to a number of cheesemakers who have been creating quality cheese and building integrity within the industry for years. We call them the “rock stars” of cheese, “Rockin’ the Wedge” by bringing great vitality and industry to the world of cheese, we would not be as far along in this ever evolving industry without their valuable contributions. You will also find a chapter in here on the wonders of tasting and pairing cheese and the how-tos of impressing your next dinner guests with a gorgeous cheese board and some fun practical information about the cheese you are serving. We like to call it informed entertainment, kind of a new take on the old cocktail-party scene.

In cheesemaking, creating cheese by hand and working toward the art of the possible, you will find people to collaborate with. There are those people who will know a bit more about a certain aspect of cheese-making than you do, such as the breed of animals you're milking or the seasonality of the milk, so don't be afraid to ask, reach out, and build a team of cheese experts who will support and nurture your project.

Most important, have fun!

Jody Farnham
Vermont, 2010
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Cheddar cheese with trier, used to test the interior of the cheese for flavor profile development and grading.

PHOTO CREDIT: Olivia Farnham



1

Cheese Classification

CHEESE CLASSIFICATION is simply identifying the “family” to which a cheese belongs. There are five classifications for all cheeses. We know that all cheese starts with the same ingredient—milk, whether cow's, goat's, sheep's, or water buffalo's (and in some parts of the world horse's and camel's). The cheeses that come from this milk are the result of what you, the cheesemaker, do with the milk. The quality of the milk, starter culture, technology, and the craft and aging expertise of the cheesemaker will combine to bring about biodiversity in any cheese.

Cheese biodiversity means the variations you will find among cheeses, which are affected by all of the elements comprising the cheesemaking process, including the breed of animal, the diet of the herd, equipment used in the production of the cheese, and the skill of the craftsperson; and the multiple microorganisms that grow in and on the surface of cheese, imparting their character and unique flavor profiles throughout the cheesemaking process and during aging.

There are two categories into which all cheese characteristics fall: The first is the organoleptic perspective. This refers to the texture, flavor, aroma, and rind composition of a cheese—meaning the appearance and sensory properties of a cheese; what you taste, see, smell and feel, both in your hands and on the mouth. The second category for characterizing cheese is the physicochemical perspective. This refers to the moisture, fat content, and the pH of a cheese. When classifying cheese, you are using both the appearance of the cheese and how you interact with it. Some call this the art …. as well as, additional scientific data we know in general to be true… of cheese, and this is the science of cheese.

The following classification of cheese will help you identify the proper characteristics of cheese and give you a general idea of what style of cheese falls into which family. When you find yourself at the farmers’ market on Saturday morning, in a cheese shop, or participating in a wine and cheese tasting, you will then recognize that a Vermont Cheddar is a hard cheese or a Reblochon from France is a washed-rind cheese that belongs to the soft-ripened family… Voilà!

So head to cheese class… ification!

[image: image]

Fresh Cheese (soft, brined, whey, and pasta filata cheese)

The fresh cheese classification is a fairly large one, because it covers a wide range of cheese types. These cheeses feature fresh, milky, tangy, and in some cases salty notes, as in feta cheese. This category of cheese is referred to as “fresh” because the cheese is not “aged out” but is consumed quickly after production. When you think of fresh cheese, descriptors such as light white in color, fluffy, creamy comes to mind.

In fact, those are some of the basic organoleptic (sensory) characteristics of fresh cheese. Examples are: fromage blanc, Chèvre, cottage cheese, feta, ricotta, and mozzarella. The physicochemical properties, (moisture, fat, pH) in fresh cheese contribute to a body or paste that may be crumbly like queso blanco, stretchy or smooth like mozzarella, custard-like and similar to fromage blanc, or a bit drier paste like fresh goat Chèvre. The physicochemical properties are determined by the addition of lactic acid bacteria (starter culture) and the amount of moisture retained in the cheese. Fresh cheese can contain up to 83 percent moisture. The high moisture content gives this family of cheese a short shelf life, between thirty and forty-five days after manufacture.

[image: image]

ABOVE: Smooth mozzarella pairs beautifully with tomatoes.
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ABOVE: Pepper Chèvre from Pure Luck Farm

Aside from pasta filata cheese (meaning stretched), like Bocconcini and nonmelting cheese like queso blanco in this classification, these fresh lactic cheeses generally have a creamy constancy, are easy to make at home, and are worth the twenty-four-hour draining time necessary before you can enjoy the fruits—or in this case the cheeses—of your labor.

Soft-Ripened cheese (bloomy-rind and washed-rind)

Soft-ripened cheeses are just as their category name implies. For the most part, they are soft, runny, gooey mounds of unctuous goodness. They are generally aged for only a few weeks at a temperature between 10–15°C/50–59°F. Think Époisses from France, Redhawk from California, or a ripe Brie at room temperature perfection; all of these cheeses are considered to be soft-ripened.

Soft-ripened cheese is a large classification that has three categories of rind appearance. First, for the bloomy-rind cheeses there are two subcategories of rind development. The first is a wrinkled-looking cheese with a light bloom and intricate patterns of yeast and mold and a firmer body. The second has almost no appearance of wrinkles; it looks and feels smooth with a thin translucent rind of white fuzz. Both styles are considered bloomy-rind cheeses. The presence of Geotrichum candidum is predominant in all styles of cheese in the soft-ripened category. It has multiple purposes in the cheesemaking process (it can be added during the make or introduced in the aging room to varying degrees). G. candidum is the key to flavor development, aging, and rind composition for this family of cheese. Generally this type of soft, surface-ripened cheese is made from goat's milk and has a brittle texture but breaks down to a smooth, creamy goodness in the mouth.

[image: image]

LEFT: Surface-ripened cheese from Vermont Butter and Cheese Creamery. Cheese reference clockwise is: Bijou, Bonne Bouche, Coupole.

PHOTO CREDIT: Lou Polish
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RIGHT: This bloomy-rind cheese is a gorgeous Camembert with a smooth, bright white surface, thanks to the presence of Geotrichum candidum, the key to flavor development, aging, and rind composition for this family of cheese.

The classification of soft-ripened cheese also includes a third category, washed-rind cheese. This is cheese with a sticky orange or reddish rind. Washed-rind cheese is a meaty, yeasty, barnyard-smelling cheese not for the faint of heart, but once you are past the sticky, grainy exterior you will find heaven. Washed-rind cheese has a sweet, savory smoothness that will melt in the mouth, generally less pronounced than the on-the-nose aroma, long on taste, and clean on the finish… Surprised? Try Oma, a newcomer from Vermont, or the classic Taleggio from Italy.
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ABOVE: Washed-rind cheese has a very strong smell, but the cheese itself is long on taste and clean on the finish.
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ABOVE: Carmonday, Bellwether Farm, Sonoma County, California.

Semi-hard cheese (pressed non-cooked)

The semi-hard cheese classification has more to do with the luscious texture of these cheeses and the fine pinhole openings or mechanical eyes you will see in the body of many of the cheeses in this class, rather than their understated, milder, more subtle flavors. Low moisture content, 50–55 percent, is helped along when the cheesemaker cuts the curds smaller than those of a soft-ripened cheese (see chapter 3). The knitting process (curds creating a community) (see chapter 5) is slowed down during the drain time and therefore not all the curds knit together tightly, leaving very tiny pinhole openings or eyes in the paste or body of the cheese.

Next the curds are molded and lightly pressed or weighted, by stacking the cheeses on top of each other. Once they can hold their shape they are salted and washed with a smearing solution to encourage initial rind development. Sometimes the cheese is left unwashed to create a natural rind. After the cheese is placed in the aging room or cave, washing may continue depending on the style of cheese being produced. A few classic examples of cheese in this family are Tomme de Savoie and St. Paulin from France and the Gouda-style cheese from Tumalo Farm, Oregon.
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RIGHT: The knitting process (curds creating a community) is slowed down during the drain time, so curds do not knit tightly, leaving tiny openings or eyes in body of the cheese.

Some semi-hard cheeses in this category do not have the characteristic tiny holes, but the texture will be smooth, firm, and flexible, and the interior of the cheese will have a creamy off-white or ivory color. Semi-hard cheeses are generally aged sixty to seventy-five days. If you can control the moisture content in this style of cheese you will have great success. This family of cheese is best enjoyed with the culinary collaboration of cheese, bread, and heat! Can you say fondue?
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[image: image]

ABOVE: Get to know your cheese families. There are five classes of cheese in this book; basic differences define each family. Read through and become familiar with the similarities and differences between these families. Some cheese characteristics will be the same from family to family classification, and many cheeses cross over and hang out with more than one family at a time.

Hard cheese (extra-hard)

The hard cheese classification has a couple of branches on the family tree. The first category is hard cheese, like the Swiss-style Emmental or the classic from the Jura region of France, Comté. The hard cheese classification is just as it sounds; generally the cheese in this family is firm and solid in appearance and smooth and compact in texture and on-the-month feel. The curd is cooked by slowly heating it to very high temperature for thirty to forty-five minutes. Some hard cheese in this classification may contain openings or eyes; think Emmental (a lot) and Comté (a few). The Swiss cheeses you are most familiar with would be the reigning champ here, boasting more air than cheese per slice.

The openings are mainly due to fermentation during the aging process; in some cheeses propionic bacteria is added to the milk during the make. This produces carbon dioxide, which creates gas bubbles which eventually pop, leaving the classic round openings. Cheese is constantly reinventing itself. It's never the same from day to day; microbiological processes are occurring all the time during the affinage (aging) of these cheeses.

The second branch of the hard cheese family tree is the extra-hard class, the “rock star” of this category being Parmigiano-Reggiano! Other classics are Pecorino and Piave Vecchio. These are referred to as grana cheeses (good for grating). Extra-hard cheese gets its hard body from its personal trainer, the cheesemaker. First, the cream from this milk is skimmed off to provide a lower fat content for the cheese. Because you have a lower fat content, drainage of moisture from the cheese curd will speed up. Small curd size is key, as it is easier for the moisture to be expelled from the curd. Then the curd is cooked to a very high temperature, between 48–54°C/118–129°F, removing even more moisture. Low moisture is the goal in hard cheese. It allows less enzymatic activity in the aging process, enabling the cheese to be preserved or aged out over a longer period of time.

[image: image]

RIGHT: Classic Swiss cheese with large mechanical eye openings.
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RIGHT: Enjoy Parmigiano-Reggiano in a delicious new way. Taste its nutty, salty, and savory goodness when you pop a nugget into your mouth.

The last part of the workout for the hard-cooked cheese category is (bench) pressing. Again, pressing the curd expels more moisture in the form of whey that was trapped between the curds. Pressing is key here, because pressing too much or too little will create a crumbly body in the cheese, not ideal for this type of cheese. Some cheese types in this family may be placed in a brine solution as part of the make process; for example Parmigiano-Reggiano is brined for up to twenty-one days. During the brining an exchange occurs. Salt is absorbed into the cheese, and whey is expelled from the cheese. Brining also helps create rind development, which allows for less cracking and longer aging time for this style of cheese. The continuous process of removing moisture for a longer maturation period will provide an excellent flavor profile for this extra-hard cheese category.

Next time you hit the cheese shop, give the classic extra-hard cheeses like Parmigiano-Reggiano and Pecorino Sardo, which are traditionally grated over pasta and salads, another try. Don't relegate them to being only for cooking. Taste their nutty, salty, and savory goodness when you pop a nugget into your mouth. The concentrated sweet flavor and nuances of grassy pastures in these cheeses are delightful. When you're done workin’ out, pick up a young Pinot Noir and a few hard bodies and… rock on!

Blue cheese

The Blue cheese classification often sings the blues. In spite of its smoky, earthy, creamy goodness, inspired by the gorgeous blue and green veins that create its iconic appearance, it remains an underappreciated cheese category for consumers. Though this classification is a large family, they all have one thing in common—a blue mold commonly known as Penicillium roqueforti. The curd of this cheese is inoculated with strains of this mold or it is added to the milk during the make. Once the cheesemaking process is complete, the real changes to this family of cheese occur. A few days to a week after production the cheese is needled (piercing with long needles) to allow the introduction of air into the body of the cheese. Allowing oxygen to enter through these fine tunnels promotes the Penicillium roqueforti to do its dance, making its way along the narrow paths to the interior of the paste and creating the intricate pattern of bluish-green lines called veining.

[image: image]

LEFT: Bayley Hazen Blue, Jasper Hill Farm, Greensboro, Vermont

PHOTO CREDIT: Louis Polish

Blue cheese is aged in very humid conditions to facilitate mold development and to prevent the cheese from drying out and cracking. Aging room average temperatures are 10°C/50°F with humidity at about 90 percent.

One of the best ways to appreciate and understand the differences between the cheeses in the Blue cheese family is to generalize them by texture or body composition. This ranges from creamy to firm with a crumbly body in the middle somewhere. The classic creamy Blues are soft-ripened with a bloomy rind made in the Danish style, like Cambozola and Danish Blue. They present a silky, supple taste on the mouth, the paste is sweeter, and the blue mold flavors are generally milder. This is a good style to start with if you are new to the Blues. You will find the firmer Blues are meatier, with a beefy, nutty flavor. The body is crumbly looking, and the paste is less ivory in color and more tan to golden. Try the French classic Fourme d'Ambert; it's creamy, mild, and very approachable. The final category in identifying different Blue cheeses within this family is the crumbly-creamy texture; many of the Blue cheeses in this style are produced in the United States. Generally, these Blues have a very thin rind and look moist, but the body will be firm, with lots of tiny craters of blue mold uniformly spread throughout the paste. Roquefort, the French classic, is a good example of this style of Blue; try a young Berkshire Blue made from Jersey cow's milk, Point Reyes Blue, or Rogue River Blue from the famed Rogue Creamery in Oregon.


Cheese to go

• • • • • • • • • • • • •

Body Piercing Blues Veining, needling, piercing—yikes! Not very pretty-sounding words but all essential to the transformation of Blue cheese. The body or format of the cheese is aerated by the process of piercing with long thin needles. This can be done both by hand and with a mechanical press. Oxygen makes its way down the tunnels, which helps the blue mold flourish.

[image: image]
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Categories of Rind Development

Rind development is another wonder of cheesemaking, and proper rind development is key to the success of all cheese. All styles of cheese have a rind, though some go unseen and underappreciated. The whole idea behind the rind is to keep the delicious goodness of the cheese intact. The rind on a cheese works in two ways: as a buffer or guard against unwanted bacteria and mold that will compromise the cheese's interior and as a facilitator of the ripening of the cheese with the addition of good bacteria and molds. All rinds are a creation of aging, formed during this process of allowing the cheese to come to full ripened bliss.

[image: image]

Rind formation is due to the surface of the cheese drying and developing different types of microorganisms that will impart a wide spectrum of flavor and appearance characteristics to the cheese. When categorizing rinds into cheese families, think about the duality of the rind's role inside and outside the wedge!

[image: image]

LEFT: This runny, ripe Camembert is just begging for a French baguette to join the fun.

Bloomy-rind (1) soft-ripened

THE WINY RIND… JUST BEGGING TO BE EATEN

The standard by which you know this type of rind is a soft-ripened Camembert or Brie. Those cheeses are developed with the addition of the essential molds Geotrichum candidum and/or the slower-growing Penicillium candidum mold, either added to the milk during the make or sprayed on the cheese later in the aging process. The familiar white fuzzy texture you find on soft-ripened cheese, like Humboldt Fog from Cypress Grove and France's Bûcheron, is an example of a bloomy rind. These molds promote the creamy; ivory-colored; intricate patterns of mold growth. Check out the tapestry-like patterns found on a Saint-Marcellin from France or a Coupole from Vermont Butter and Cheese Creamery. In general the rind on these cheeses is edible and in many cases will impart flavor and texture to the overall on-the-mouth experience of the cheese.

Mixed-rind (2) washed and bloomy cheese

MIXED BLESSING OF A RIND…

A mixed-rind cheese has a few steps in the aging process that help develop the characteristic orangish-white rind you find on mixed-rind cheese such as the famed Raclette and Reblochon from France. The process involves washing the cheeses’ surface and allowing the mold to bloom on the rind. There is yeast already active in the green cheese (young cheese) when the process of washing the cheese with a smear solution begins. This helps to neutralize the surface of the cheese, which allows the Brevibaterium linens, known as B. linens, to develop on the surface of the rind, creating the orangish, sometimes reddish, color of the rind. Toward the end of the aging process, the washing stops, allowing the molds on the rind to then bloom and create the fluffy, white mold you see uniformly on the surface of the cheese.

[image: image]

ABOVE: Coupole photo credit: Adeline Druart
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RIGHT: The rinds of pecorino, which means “sheep” in Italian, have a herringbone pattern, which used to be caused by the cheese press made of strands of grass. Nowadays, the marks are made by plastic molds. The cheese is brined and then washed during the aging process.

Washed-rind (3) soft-ripened, semi-hard hard cheese

WASH AWAY THE BLOOM…

The category of washed-rind cheese is similar to that of the mixed rind in that washing occurs throughout the aging process. The blooming is held at bay, and mold is not allowed to bloom on the rind, keeping it in check through the smearing or washing process. The B. linens are allowed to do their thing, breaking down fat and protein, adding to the flavor profile of the cheese while imparting the distinctive orangish to pinkish surface color. The activity of all the yeast on the surface will create an aromatic cheese as well. This is sometimes off-putting to those unaware of the creamy, gooey goodness that lies beneath the rind. Try two of Vermont's best—Winnimere, from Jasper Hill Farm, and Twig Wheel, from Twig Farm—or the classic Livarot from France. The rind on washed-rind cheese is generally not consumed.

Natural-rind (4) semi-hard and hard cheese

NATURALLY YOURS…


Cheese to go

• • • • • • • • • • • • •

They're called washed-rind cheeses because as they mature, their rinds are rubbed or washed with a brine solution, usually a mixture of water and salt. like the traditional marc de Bourgogne blend used to wash down Époisses, the brine encourages the growth of Brevibacterium linens, creating an orange surface of the rind. These good bacteria work to keep harmful bacteria at bay and to develop an earthy, meaty, sweet character in the cheese.
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The natural-rind cheese category is large. These are rinds that develop their exterior while in the aging room or cheese cave as the rind originates from the environment. At work on rind development are the natural flora and fauna present in the aging facility. As well, additional molds may be introduced either intentionally by the affineur (cheese finisher) or from com-mingling of molds from other cheeses being aged in the same area. Moisture levels, air circulation, and turning of the cheese are also important elements for natural rind development. One method of natural rind development is bandaging, wrapping the entire cheese with cloth and covering it with lard to seal in the moisture and protect it during the aging process. The bandage acts as a host for the mold to develop and create the natural rind. Stellar examples of this natural rind development are Cabot, Montgomery, and Keens clothbound cheddars. Natural-rind cheeses generally have earthy, musty, rustic aromas, imparted by where and how they are aged. Collectively, the cave climate and temperature, natural flora on the ground and in the air, moisture levels, and many more minute details at work in the cave all combine to develop the terroir of the cheese. This category has an amazing array of rind colors, from light grays to deeper blue hues. Some classics to identify next time you're in the cheese shop are; Tomme de Savoie, with its deep charcoal gray rind, Stony Man from Everona Dairy, and the famed Spanish Garrotxa with its velvety blue-gray mold.
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ABOVE: These natural-rind cheeses from the market in Rennes, Brittany, show a range of size and color found in natural-rind cheeses.
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On the banks of Barton Creek, in Dripping Springs, Texas, a cheese-maker lives and works with her family on a farm known as Pure Luck. Famous for its certified organic culinary herbs and award-winning artisan goat cheeses, this farmstead has been home to its master cheese-maker Amelia Sweethardt and her family for decades. Having lived on the farm since the age of two, Amelia has witnessed the growth of Pure Luck from its humble beginnings of untilled pastures in 1979 to its successful present-day status as a certified organic culinary herb farm and commercial goat dairy.

The mastermind behind Pure Luck's origins and original successes was Amelia's mother, Sara Bolton. It was Sara who began the farm's first vegetable garden, and her love for goats and cheesemaking led to the expansion of the farm in 1995 to include not only organic herbs and vegetables but also a commercial dairy. Sarah was also the one who first piqued Amelia's interest in cheesemaking. The down-to-earth Amelia was twenty years old when her mother asked her to return to the farm to help her make cheese. “She asked, so I did it,” says Amelia, and she's been making cheeses ever since.

Although Sara died in 2005, the principles on which she built Pure Luck Farm still remain ingrained in each of the six family members of the Pure Luck Farm team. It's all about discerning quality. “We don't try to do anything new, but rather improve on the things that we already do to make them the best we can with a consistent quality. We don't overlook anything. If something is not right, then it is not right and we fix it.”

From an early age, an organic lifestyle and hard work ethic were instilled in Amelia and her three sisters by her mother. “Growing up, everyone learned how to work. It was the best thing that my mother gave us, and it has always worked for us. However, I did always think that we had a disproportionate amount of chores compared to other people.”

Besides the regular day-to-day chores around the farm, Amelia's mother would sometimes call on Amelia and her sister, Gitana, to milk the goats if she herself was unable to for one reason or another. As goats thrive on consistency, this wasn't as easy as it sounded. “The goats loved my mother and would do anything for her, but when my sister and I tried to milk them, we would sometimes end up chasing them around for an hour. When you chase them, goats just get farther and farther away from you and move faster and faster.”

Amelia's hard work has paid off. She is now in charge of running Pure Luck Farm's flourishing cheese business and managing the goat herd. During their busiest season Amelia transforms 450 gallons of goat's milk into 600 pounds of the most delicious Chèvre, Blue, feta, Claire de Lune, Sainte Maure, and Del Cielo with the help of her husband, Ben, and her sister, Claire. She credits the seventy-two resident Nubian and Alpine goats for much of this success. “It starts with the animals. The cheese cannot get any better than the milk.”

To make great cheese, Pure Luck's small crew raises healthy, well-cared-for goats. With fifty acres of fenced pasture to graze on and a barn to return home to when the weather or their desire necessitates, the goats are happy and reared naturally. Most farms give their animals access to pasture, but Pure Luck prides itself on giving their goats access to a barn. “The goats are let outside with the option to come back to the barn if they desire. They will all eventually come home. It's just like anyone wanting to be healthy and happy. We let them live as they please and give them the best life that we can.” In return the goats reward Amelia with high-quality milk that allows her to make her six varieties of prize cheeses. “We are goat people. We know them and we love them.”

Since Pure Luck's cheese plant is right on the farm's premises, Amelia is able to look out over the pasture and watch the goats as she works. “One of my favorite things to do is stand in front of one of the windows in the cheese plant wrapping cheese. You can really be there in the moment and not be thinking about the next thing. Being able to look out the windows at the view is really relaxing.”

[image: image]

Pure Luck Farm offers six different cheeses and boasts many awards for their efforts. For now the buck stops in Austin, Texas, where they currently sell their cheese to local grocers and restaurants. With successes aplenty, you would think it would be a no-brainer for Pure Luck to expand their business. The thought on the farm, however, is quite the contrary. “We do what we do. Our market has grown with us, but we are not trying to grow. We are happy where we are.” Pure Luck Farm remains a small farmstead on the banks of Barton Creek where a cheesemaker lives and works with her family.


Pure Luck Farm & Dairy

• • • • • • • • • • • • • • • • • • • • • • • • • •

Owners: Amelia and Gitana Sweethardt, Claire and Hope Bolton

Cheesemakers: Amelia Sweethardt and Claire Bolton

Dripping Springs, Texas

E-mail: pureluck@purelucktexas.com

Website: www.purelucktexas.com
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Texas Cheese Soufflé

A soufflé sounds sophisticated and complicated, but not this one. The soul of a soufflé resides in the egg whites. As in artisan cheesemaking, it takes an artful hand to bring them to just the right stiffness and to fold in gently. This is a wonderful make-ahead dish for a culinary convenient dinner! Serves 6

 





	½ lb fresh goat Chèvre

4 large free-range eggs

3½ T unsalted butter

[image: ] C all-purpose flour

1[image: ] C milk (whole or 2 percent)

	1 T Dijon mustard

1 T finely chopped herbs i.e. thyme, tarragon, basil

Approx. ½ tsp kosher salt and black pepper





 

Preheat oven to 375 degrees and butter 6 ¾-C. ramekins.

Separate the eggs.

In a medium saucepan, melt butter.

Whisk in flour and cook approximately 2–3 minutes over low heat, whisking.

Add milk, slowly, whisking in, bring to simmer, and cook 2–3 minutes, until sauce thickens. Remove pan from heat.

Whisk in egg yolks, mustard, thyme, cheese, and salt and pepper to taste.

In a mixer, beat whites with a pinch of salt until they just hold stiff peaks.

Fold in [image: ] of whites to lighten, and then gently fold in the rest of the whites.

Divide into the buttered ramekins.

Arrange them in a baking pan and pour hot water halfway up the sides.

Bake until slightly puffed and light golden brown.

Cool and turn upside down onto a buttered cookie sheet.

Can be refrigerated overnight.

When ready to serve, preheat oven to 375°F. Place soufflés in oven. Bake until heated through and slightly puffed. Turn soufflés over and out onto a plate of local mixed greens and serve with Red Onion Marmalade (page 23).


Try with…

[image: image]

PHOTO CREDIT: Olivia Farnham

Off the Vine: Try a 2008 Bonny Doon Vin Gris de Cigare from the famed Bonny Doon Vineyard, Santa Cruz, California. This rosé wine is lovely, with dry fruitiness of apple bloom, white cherry, and a hint of spearmint. It is a wonderfully clean complement to the cheese and Dijon in the soufflé.

Appetite for Ale: American wheat beers are a good choice for this dish as they tend to be light but full of grainy sweetness with a hint of lemon, a perfect match for the tangy goat cheese in the soufflé. Try Sierra Nevada Wheat Beer (Sierra Nevada Brewing Company, Chico, California) or Blackbéary Wheat (Long Trail Brewing Company, Bridgewater Corners, Vermont).



Red Onion Marmalade

The sweet caramelizing of red onions and currants along with some heat from the red pepper flakes and ginger make this a satisfying accompaniment to the Texas Cheese Soufflé, enhancing the golden goodness of baked eggs and tangy fresh Chèvre. Makes 3 cups

 





	6 C peeled, sliced red onion

¼ C olive oil

1½ T grated fresh ginger

1 tsp red pepper flakes

½ T salt

	1 C light brown sugar

¾ C red or cider vinegar

2 T dry sherry

½ C dried currants





 

Heat oil in heavy, large pot over medium heat.

Add pepper flakes and onion, stir, cover, and cook on low heat till tender, stirring occasionally, about 15 minutes.

Add salt, brown sugar, vinegar, sherry, and ginger. Cook uncovered until onions are very tender and mixture is thick, stirring frequently, about 20 minutes.

Add currants and cook for another 5 minutes, stirring frequently.

Cool completely. Can be prepared 4 days ahead. Cover and refrigerate.

Note: This is a fantastic accompaniment to any cheese board.

[image: image]
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“Andy and I have always approached cheesemaking with the understanding that our cheese will never be better than our milk, and for this reason we take a great effort to ensure that our raw material is as good as it can be. We are a quality-driven business, and quality begins with the way we produce and process our milk. Every cow in the herd is managed as an individual. Most important, we process the fantastic milk our herd of Ayrshire cows produces seven days a week, 365 days a year, because what's the sense in making the best milk in the State of Vermont and just letting it sit, losing the very character we are trying to express?”

—MATEO KEHLER, Jasper hill Farm / cellars at Jasper hill

2

Milk Composition and seasonality

MILK REPRESENTS different things to different people. For the kid eating Oreos, it's a place to dunk a few, and for the mom shopping for groceries, it's a gallon of white liquid in a plastic jug with a handle. For a cheesemaker, it's a very different thing. Milk is the raw material used for making cheese. It's the answer to an age-old question “How can we preserve milk?” Cheese is the answer; it is a value-added product you produce on the farm. Understanding the composition and seasonality of milk is key to making this wondrous product; you simply cannot make good cheese from bad milk. Milk is a complicated substance. Technically it is an opaque liquid produced by mammals and consumed for nutritious reasons. The lactation cycle of the animal plays a big role in milk production and seasonality. The most common milk used in the United States is cow's milk. A cow generally produces milk for ten months out of the year, with a gestation cycle of about nine months. Sixty days or so prior to the birth of a calf, cows are no longer milked and are “dried off.” In general the lactation cycles are about 309 days for a cow, 277 for a goat, and 180 days for a sheep.

MILK COMPOSITION

The milk contains four major components; water, lactose (milk sugar), lipids (fat), and proteins; minor components are the minerals, trace elements, and vitamins.

Water: Milk is 87 percent water and 13 percent solids. The main goal of a cheesemaker is to concentrate the milk solids by different techniques in order to make cheese. The amount of moisture (water) left in the cheese food matrix will have a tremendous impact on the cheese's shelf life. As a general rule of thumb, the more moisture left in the cheese, the shorter the shelf life of the cheese will be. For example, the shelf life of soft cheese (e.g. Camembert) from the date of manufacture is usually about two months because this type of cheese usually contains a high amount of water. If you look at a hard cheese such as Comté, the shelf life from the date of manufacture can be a year or more.

Lactose: The lactose (the sugar in milk) will be used by different microorganisms added to the milk, such as lactic acid bacteria (starter culture). The lactic acid bacteria will transform the lactose into lactic acid, carbon dioxide (gas), and/or flavoring (diacetyl).

Lipids or butterfat: Fat globules and the small proteins contribute to the opaque white color of milk. The fat globules contain some yellow-orange carotene, enough in some breeds (such as Jersey cattle) to impart a golden tint to the milk. The milk fat will be extremely important, because the triglycerides that constitute 98 percent of the milk fat are going to be broken down and will free some fatty acids during the cheese-aging process, which will lead to the development of aromatic flavor compounds.

Proteins/Casein: Milk proteins consist of two important components, whey proteins and caseins. The caseins are the most important proteins for the cheesemaker because they are responsible for the organization of an organic net when making cheese. This is the main component responsible for the transformation of the milk from a liquid form to a gel. The whey proteins will be mainly lost in the whey at the draining-off stage of the cheesemaking process.

Different species of animals produce different milk quality.

[image: image]

* Some other elements in very small quantity—Among the most important are vitamins A and B
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Most Common Cow Breeds
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HOLSTEIN
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BROWN SWISS
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JERSEY
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* Some other elements in very small quantity

Goat's milk and cow's milk are slightly different. The percentage of lipids (fat) is almost the same, but the fat globules from goat's milk are generally smaller, which makes the fat rise to the surface much more slowly than the fat from cow's milk. Furthermore, the fat in goat's milk doesn't contain any carotenes, which is why goat's-milk cheese tends to have a whiter cheese paste than cow's-milk cheese. Regarding the protein content, goat's milk on average contains less protein than cow's milk, which tends to decrease the cheesemaking yield.

Sheep's milk is higher in solids, fat, protein, lactose, and minerals than cow's milk, even that from Jersey cows, which is known to be higher in these values.

[image: image]

* Some other elements in very small quantity

The breeding and the feeding of the animals affects milk composition. Different breeds of animals produce different amounts of milk and milk of varying composition. As we can see in the table below, the protein and fat content will differ depending on the breed of cow being milked. Protein and fat content are the most important components in milk, and approximately 90 percent will end up in the final cheese.

MILK SELECTION: As the cheesemaker you will select a type of milk that will best suit the kind of cheese you're making.

Examples of milk protein/fat ratios for different families of cheese:






	Cheese family

	Cheese example

	Protein/Fat ratio




	Fresh cheese

	Feta

	0.9 to 0.95




	 

	Mozzarella

	1.2 to 1.25




	Soft cheese

	Camembert

	0.86 to 0.93




	 

	Muenster

	0.85 to 0.9




	Semi-hard cheese

	Gouda

	1 to 1.1




	 

	Brick

	1 to 1.05




	Hard

	Cheddar

	0.9 to 1




	 

	Swiss

	1.15 to 1.2





The right milk protein/fat ratio is an essential key for cheesemaking. It will allow cheesemakers to control the intensity of the drainage of the cheese curds. The physicochemical components and the microbiological of milk are equally important for cheesemaking.

FACTORS AFFECTING MILK QUALITY
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Once you have selected your milk source, you are ready to start the basic cheesemaking steps.

AN OVERVIEW OF THE SEVEN STEPS IN THE CHEESEMAKING PROCESS

[image: image]

1. The first step in the process is adjusting the milk to the correct temperature the cheese make calls for. This may require warming up or cooling down the milk.

[image: image]

2. The second step in the process is to add starter culture (good bacteria) to the milk. The starter culture produces acid in the milk/cheese and develops flavor in the cheese.

[image: image]

3. The third step in the process has a lot going on: coagulation, cutting, and stirring of the cheese. Adding coagulant will cause the milk to go from a liquid to semisolid state. The first real change you will see in the process is that the gel starts to firm up. Cutting with a cheese harp and stirring the curd come next in process.

[image: image]

4. The fourth step in the process is molding the cheese curd. The shape and size of your cheese will depend on the mold selection. Molding also allows for additional drainage of the whey.

[image: image]

5. The fifth step in the process is pressing the cheese. Pressing is done for varying lengths of time and with different weights. This allows the molded curds additional time to express more whey.

[image: image]

6. The sixth step in the process is salting the cheese. This step will express more whey from the cheese, helps with rind formation, adds flavor, and improves shelf life.

[image: image]

7. The seventh step in the process is aging. In this last step in the cheesemaking process, aging will help the cheese develop character and a flavor profile. During this step, many special adaptations can be made to the cheese, such as needling, smearing, brushing, waxing, and bandaging.

[image: image] BONNIEVIEW FARM [image: image]

The State of Vermont has the highest number of artisan cheesemakers per capita in the United States. One farm in particular has made a name for itself among the many and has become quite well known for its award-winning cheeses.

Bonnieview Farm is nestled in Vermont's Northeast Kingdom and offers stunning views of Mount Mansfield and the surrounding farm country, including many smaller farms and farmsteads as far as the eye can see. In the Urie family for more than a century, Bonnieview is the quintessential family dairy, not only because of its rich ancestral history but also because of the strong family spirit evident there today. The farm is currently owned by Neil Urie, who lives there with his wife, Kristin, their oldest oldest daughter, triplets (two daughters and a son), 200 sheep, two cows, two pigs, a flock of hens, a dog, a cat, and a llama. Everyone gets involved. “It is so wonderful to watch our oldest daughter Tressa bottle-feeding the baby lambs or chasing and catching chickens. She is really learning her way around the farm.”

The birthplace of both Neil's grandfather and father, this 400-acre farm, ripe with pastures, fields, and forests, has spent most of its years as a commercial cow dairy. Neil became the fourth-generation Urie to run the property when he purchased it from his uncle in 1995. Just a few years later, in 1999, he transitioned it from a cow to a sheep dairy. “I transitioned from cows to sheep because of the variability of the milk pricing for the cows’ milk. I was tired of the price of milk always fluctuating.” This is when Neil began making cheese.

Known for his award-winning Mossend Blue, which took second place in 2007 from the American Cheese Society, Neil also makes Coomersdale, which placed second in its category in 2008 from the ACS competition. It is a sweet, nutty cheese made using a recipe from shepherds in the Pyrenees mountains; Ben Nevis, made from the same recipe, but hand-pressed with a unique shape and size; and a flavorful, fresh ewe's feta. Made in the small cheese house across the dirt road from their home, these four cheeses are all made from raw sheep's milk. “We don't do anything fancy with our cheeses, but we use a high-quality raw milk. Raw milk makes a better cheese.” Working with three full-time interns, who live in the farm's yurt, and every once in a while receiving assistance from Tressa, Neil makes 8,000–10,000 pounds of sheep's-milk cheese each year from May to October.

The flock of resident sheep provides the milk for Bonnieview's cheese. Milked twice daily, these sheep spend their time feeding and lounging about in rotating pastures. After each milking, the sheep are led to a different area to ensure that they get the best, most lush grass available to them. “We do not use any chemicals in the pastures, so there are no health risks with the raw milk in that way,” explained Kristin. It takes a full three weeks to rotate through all the pastures. During the on-pasture time, all the sheep are accompanied by their friend, Moon, Bonnieview's very own llama. Moon serves as the sheep's security, protecting them from coyotes and other wild animals. “Llamas have a fierce spit that will defend against unwanted visitors and keep the sheep safe,” said Kristin.

[image: image]
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ABOVE: Cheese reference: Coomersdale.

In addition to cheesemaking, the farm also sells eggs; organic, hormone-free meat; bread baked in an outdoor clay oven; and wool products. Bonnieview's mission is to bring healthy food to the local community and offer people a connection to the source of their food. “We produce most of the food our family eats. If we don't, then we know the people who do.” At one point, they butchered one of their cows, Roscoe, and were unsure of how to break the news to their three-year-old. But she took the information from the barn with aplomb, walking into the house and announcing, “Roscoe's in the freezer!”

Bonnieview's cheeses are sold at local farmers’ markets and grocers, and they can be found in shops and restaurants throughout New England and New York.

Even with all that is currently going on at Bonnieview, Neil is still looking to grow. He hopes to increase his number of sheep and bring the farm back to its roots by bringing in more cows. With Tressa learning her way around the farm and three smaller ones coming up behind, Bonnieview should remain in the Urie family for many more generations to come.

[image: image]
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Bonnieview Farm

• • • • • • • • • • • • • • • • • • •

Owner and cheesemaker: Neil & Kristin

Urie

Craftsbury Common, Vermont

E-mail bonniecheese@gmail.com

Website: www.bonnieview.org
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Mossend Blue Cheese scalloped Potatoes

Adapted from recipe by Lee Duberman, Ariel's Restaurant

To ward off the winter blues, try making this savory, rich potato dish with your favorite local Blue cheese. Ours is from the family farm of Bonnieview in the heart of Vermont's lush Green Mountains. The layered look of a tower of cheesy goodness can be achieved by cutting the cooled potatoes with a baker's biscuit cutter. Serves 8–10

 





	3 lbs Yukon Gold potatoes, peeled and thinly sliced

1½ C heavy cream

1 C whole milk

3 T flour

	6 oz crumbled Blue cheese (Mossend Blue)

2 tsp kosher salt

1 T ground black pepper

4–5 sprigs of fresh thyme





 

Preheat oven to 350°F.

Butter bottom of a 12x16 baking dish (brownie or lasagna size).

Combine cream, milk, flour, salt, and pepper in a large bowl, mixing well. Add potato slices and mix well. Let soak for 12–15 minutes.

Layer the potato slices in the baking pan, placing crumbled Blue cheese between layers. Pour cream mixture over potatoes; push down so potatoes are all covered with sauce. Cover with aluminum foil,

Place in oven and bake, approx. 1 hour or until the potatoes are tender when pierced with a knife.

Uncover pan and approximately cook about 15 minutes longer until potatoes are allow to brown.

Cool for at least 1 hour before cutting into squares. Optional cut; use a round biscuit cutter for a mini potato tower (as seen in the photo). Reheat just before serving.


Try with…

Off the Vine: You will likely be serving this dish with the red meat of your choice, so a Cabernet Sauvignon would be a delightful choice. Cabs range from medium-bodied to full-bodied and are characterized by their high tannin content, which serves to provide structure and will stand up well to this rich potato dish. Try a McManis Family Vineyards Cabernet Sauvignon 2005.

Appetite for Non-ale: Hard apple cider has balanced flavors and substantial complexity. A perfect trifecta of sweetness, acidity, and tannin characteristics, needed to balance the fats in this cheesy dish. The drink is full-bodied, so it isn't overpowered by the cream and Blue cheese. Try Woodchuck Draft Cider (Middlebury, Vermont), Farnum Hill Ciders (New Hampshire), or Wyder's Cider (Northern California).






End of sample
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