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oloriously sweet aroma and an
enveloping creamy texture.
Made from pasteurized milk,
Ossau-Iraty is typically aged at
least three months; the vieille
(old) version is aged four to six
months. Pair it with a light red

such as a Rioja crianza.

Producer: Sprout Creek Farm

This cheese comes from a mix
of Jersey, Guernsey, Milking
Shorthorn and Brown Swiss
cows, which are rotated from
pasture to pasture to feed on
different grasses. The feed, the
breeds and the lack of pasteuri-
zation give Ouray complexity
and depth but also make it hard
to pigeonhole. The aroma is
earthy, with marked feral notes.
The taste is meaty and moder-
ately sharp and spicy. The tex-
ture is crumbly. Try it with a
crisp drink, whether apple cider
or an apple-y Chardonnay.

Parmigiano-
Reggiano

Producer: G. Cravero

Parmigiano’s appearance is as
singular as its flavor. This cheese
from Emilia-Romagna comes in
enormous 80-pound wheels,
with a burnished gold rind.
Once cracked open, a crystal-
line paste is revealed. There is
some seasonal variation: This
spring version has less butterfat,
so it is somewhat drier, but the
herbs, grasses and flowers that

the cows eat give the cheese a
delicate and complex flavor.
Perfect for grating, it’s also great
for eating out of hand. Before
dinner, pair it with a sparkling
wine; after dinner, go with Port.

Pecorino di Fossa

Producer: || Forteto

New meets old in this rare
sheep’s-milk cheese. The new is
factory aging for three months;
the old is three more months of
aging in burlap sacks that are
buried in 3-meter-deep, hay-
lined fossas, or pits. When

dug up on Nov. 16 every year,
Pecorino di Fossa (sometimes
labeled Cacio di Fossa) has
developed, not surprisingly, an
earthy, dry-aged aroma, with
woodsy, almost barnyardy notes,
all on the backdrop of that
buttery sheep’s-milk texture.
Play off the earthiness with a
fruity Gewlirztraminer.

Pecorino Foglie
di Noce
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This rustic-looking, very firm
cheese is made from unpas-
teurized sheep’s milk. Once
the 3-pound wheels are
formed, they are wrapped in
walnut leaves, then rubbed
with olive oil during the
three-to-four-month aging
period. Whether it’s the
leaves or the cheese itself, this
pecorino is quite nutty, with a
piquant back note. The bal-
ance of richness, acidity and
salt is exceptional. Pair with a

full-bodied Italian white such

as Vernaccia di San Gimignano.

Persille de
Malzieu

Producer: Hervé Mons

This spicy and sharp blue comes

R@Cipe Cheese Straws

Recipe adapted from How to Cook Everything (Wiley),

by Mark Bittman

8 tablespoons unsalted butter, cut into pieces, plus more,

room temperature, for baking sheet

2 cups all-purpose flour
I/ teaspoon cayenne

[ pound Parmigiano-Reggiano or dry Jack, finely grated

I3 cup ice water

1. Preheat the oven to 450° F, with the rack in center position.
Lightly butter two baking sheets, and set aside.

2. Pulse the flour and cayenne in the bowl of a food processor.
Add the butter, and pulse until mixture is the texture of sand.

3. Place in a large bowl; add the cheese. Work the mixture until it
holds together and the cheese is combined evenly throughout.
Place on a clean work surface, and knead until the mixture comes
together, adding 1tablespoon of the ice water at a time as needed.
(The dough can be refrigerated at this point for up to two days.)

4. Roll the dough into a /a-inch-thick rectangle. Cut it into '/2-inch-
by-6-inch strips. Holding each end of a strip, twist in opposite
directions to create a spiral. Repeat with the remaining strips.

5. Place the straws 1inch apart on the baking sheets. Bake 5
minutes: turn the straws, and bake until golden-brown, 2 to 4
minutes more. Remove from the oven. Repeat with the remaining
straws. Transfer to a wire rack, and cool slightly before serving.

Makes 35 to 40 straws.

from just outside the Roquefort
AQOC. It has a bite on the finish
reminiscent of peppery young
olive oil. Persillé is made from
the pasteurized milk of Lacuna
sheep and produced much like

its more heralded neighbor.
This cheese has an intense nose
and a fruity flavor. It’s aged a
minimum of three months, and
the texture becomes so light
and creamy it’s almost fluffy.
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