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Call it Chévre [SHEHV-ruh;
SHEHV], Cabra, Capra or sim-
ply goat cheese there is a stag-
gering variety available today
in specialty cheese stores
around the country. Goats are
some of the oldest known do-
mesticated animal and people
of the Mediterranean have
been making cheese from
goat’s milk since around
10,000 BC. Although most
people automatically think of
the French when describing
goat cheese, the Greeks and
Romans were responsible for
introducing cheese to France,
specifically the region of Loire.
One of my quintessential fa-
vorites is the Chabichou du
Poitou [SHAH-bee-shoo doo
pwah-TOO].

The word chabichou is derived
from the Arabic chebli (“goat”).
I'm not sure if I'm in love with
it because it makes my lips
pucker when I say it or be-
cause of how it makes my
knees weak when I taste the
creamy, buttery layer under-
neath the rind followed by the
dense, velvety inner paste. If
this were the first goat cheese
people tasted, I believe there
would be a much wider circle
of chevre aficionados.
Chabichou clashes with few
wines, but especially pairs well
with crisp, light Sauvignon
Blanc. It is the perfect cheese

to welcome in spring.

Today approximately 100 dif-
ferent goat cheese varieties
are available in France and are
instantly identifiable by their
shape. Crottins, flat cylinders,
long cylinders, truncated cylin-
ders or 'Bondes,' rectangular
loaves, logs or 'Bouchons’,
pyramids, camembert-
style...the list could go on. Of
course, France isn't the only
country that produces fabu-
lous goat cheese, but nowhere
else offers such a variety of
taste, forms and varying stages
of maturity.

It's always a joy to taste a
prime example of a country’s
most famous cheese, such as a
splendid rustic Garrotxa [gahr-
ROH-chah] from Spain. This
lovely, downy-covered goat
cheese from Catalonia is so
unlike any goat cheese in
France or the US. The texture
is firm, smooth, almost flaky
and when perfectly ripe will
melt on the tongue. It has a
mild, tangy taste with nuances
of hazelnuts, flowers and fresh
grass. I've never had a better
cheese to pair with wine and if
I'm bringing cheese to a party,
which I often do, I can always
count on Garrotxa to please
everyone without offending
what’s in their glass.

Every once and a while, a great
American artisanal cheese
proves to me that a talented
cheesemaker who cares about
his craft can make beautiful
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Garrotxa is a rustic goat
cheese from Spain found on
many tapas bar menus.

cheese regardless of provenance.
Haystack Mountain Goat Dairy in
Longmont, Colorado, is a farm-
stead dairy comprised of dedi-
cated people and a healthy herd
of Nubian, Saanen, Alpine, Ober-
hasli and LaMancha goats. The
mix of milk from all of these
goats produces delicious cheeses.
Haystack Mountain was an award
winner at the 2007 American
Cheese Society Festival of
Cheeses for their Red Cloud. Its
one of the first aged wash-rind
goat cheeses made with raw milk
in the United States. A small
eight-ounce wheel with a reddish
rind, it has a powerful flavor that
is balanced and complex. Pair
Red Cloud with a spicy Alsatian
Pinot Gris, a good Reisling or
Gewurtztraminer, or a strong dry
beer.

Another popular American goat
cheese maker is Cypress Grove
Chévre located in McKinleyville,
Humboldt County, Northern Cali-
fornia. Their signature offering,
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Did you know?

Goat cheese has
twice the protein,
one-third fewer
calories and half
the fat and
cholesterol of
regular cream
cheese. Plus, goat
milk fat globules
are smaller than
those of cow milk,
making the cheese
more digestible
for many people
who have milk-
related
intolerances.

On a worldwide basis, more people drink the milk of goats
than any other single animal.

Humboldt Fog is an elegant,
soft, surface ripened cheese.
The texture is creamy and
luscious with a subtle tangy
flavor. Each handcrafted
wheel features a ribbon of
edible vegetable ash along its
center and a coating of ash
under its exterior to give it a
distinctive, cake-like appear-
ance. Now, imagine this
iconic cheese with essence of
truffles and you have their
latest creation Truffle
Tremor. The name alone is
enough to make you drop
everything and run to your
nearest cheesemonger for a
taste. Earthy, elegant, and
sophisticated, it's sure to
make even the most distin-
guished taste buds shake!
They are a complementary
partner for dry white Bur-
gundy or softer reds.

A plate of goat cheese in all
their different shapes and
sizes - some with plain white
bloomy rinds, some with a
charcoal-ash coating, some
wrapped in chestnut leaves -
is truly a beautiful sight to
behold. But goat cheeses

should not be confined to
your cheeseboard - they are

great for cooking with too!
Goat cheese has been used for
more than 15 years in the
kitchens of some of the most
famous restaurants in the U.S.
Americans have enthusiasti-
cally embraced the taste of
goat cheese in their favorite
dishes, including pizza, pan-
ini, ravioli, sauces, and hors
d'oeuvres. Every day, more
and more people discover the
delights of goat cheese, and
the demand for chévre contin-
ues to grow.

Serve grilled or steamed fish
with a mixture of fresh chévre
and chopped fresh herbs.
Instead of having tomatoes
and mozzarella, why not have
tomatoes and a semi-soft goat
cheese for a change? Make an
elegant, light salad with baby
arugula, dried black mission
figs, candied walnuts and
warm, grilled crottin of goat
cheese drizzled with fig-port
vinaigrette.

Easy to prepare, goat cheeses
lend themselves to most occa-
sions, but especially im-
promptu picnics on a sunny
day. Whether you pick a fresh
or matured cheese, and serve

Chabichou du Poitou is from
Poitou Charentes in the Loire
Valley where the keeping of
goats dates back to the Arab
occupation in the 8th century.
Chabichou is matured for 2-3
weeks and has a slightly sweet
delicate taste.

it with savory or sweet accom-
paniments, they are so versa-
tile you can really do what you
like with them, and be guaran-
teed a tasty, gastronomic out-
door feast!

By Line: Stacey Adams-Zier is
the Owner and Fromager of
Tastings Gourmet Market and
Artisanal Cheese Center located
in Clock Tower Place, Annapo-
lis, Md. She can be reached at
410.263.1324

www. TastingsGourmetMarket.c
om

Interior Decorating

In days of old, dairy workers would dust
the top of the morning milk with a layer
of ash, which served as protection until
the addition of the evening milk later that
day. Modern cheesemakers have kept
tradition alive by continuing to put a line
of ash in the center of certain cheeses,
although today this practice is purely for
decorative purposes.




