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PARMIGIANO REGGIANO

WISE GUYS

ITALY, RAW COW’S MILK

PERSONALITY: A laugh riot of flavor, the Jim Henson of hard cheeses.

Authentic Parmigiano is a Muppet movie in your
mouth. It’s so good, so full of bright tasting joy—
pineapple, sea salt, toasted almonds, vanilla—you
may erupt in crazy laughter, or even whinny.
We’ve all seen it happen, when the forces of
umami (the sweet-salty taste commonly associ-
ated with Parm, or some Asian cuisine) wake a
person from Parm-shaker slumber. Once you
taste real Parm, you will never go back to the
green can. .. unless you don’t really care for the
company you are serving. Anything labeled
“Parmesan” from America is an imposter.

Real Parmigiano is splurgey because it’s a
labor-intensive cheese. For example, authentic
Parm can only be made in certain “zones” of
Emilia-Romagna between April 15 and Novem-
ber 11, when the cows are eating the lushest
grass. Each wheel must then be stamped with its
birth date to ensure that it’s properly aged a full
eighteen months before it’s released on the mar-
ket. For the finest Parm, Di Bruno Bros. looks to
master ager Giorgio Cravero, a fifth-generation
cheese man who selects and matures the finest
wheels at his cave in Bra. Each wheel is rou-
tinely cleaned, flipped, and even tapped with a
small mallet to detect the pitch of ripeness. Ahh,

that must be some sweet jazz.

Good matches: Break off chunks of Parm
and dip them into truffle honey or aged bal-

samic for an earth-shattering experience.

Wine/beer: Giorgio Cravero serves his
authentic Parm with Prosecco. For something
more robust, try a glass of Valpolicella. Don’t be
embarrassed to try it with a Lambrusco either,
a sparkling red from the same area. As for beer,

lagers always work well; so do amber ales.
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Save Your Parm Rinds for Soup

In Italy, Parm rinds are used like bay leaves.
Instead of throwing out the hard ends, toss
them into a broth-to-be. As it simmers for
hours, the ends will soften, releasing sweet-
salty flavor.This is a great way to add depth to
vegetarian recipes, in particular. Before you
serve the soup, remove the ends. Chop them
into “croutons” if you want, then toss them
back in. Soft and chewy, these little nuggets
add great texture, and the letters stamped into

the rind will remind you of alphabet soup.
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THE PERFECT DUO:
PARM AND BALSAMIC

| have never been much of a dessert guy. At a
restaurant, | am apt to order a second appe-
tizer after the entrée while my wife enjoys her
pots de creme. But at home, a few nuggets of
Parmigiano Reggiano drizzled with syrupy
aged balsamic sutfice every time.

This is to ltalians what peanut butter
and jelly is to Americans: a comforting
pairing, beloved nationwide and available
in almost every household. There is no
wonder why. Parmigiano is nutty, crunchy
and earthy against the sweetness and vis-
cosity of the balsamic. Together they are the
perfect end to a meal: enough complexity to
leave you wanting for nothing, and just

enough sweetness to close off the palate.
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