
Once considered an oxymo-
ron, great American cheese 
has finally evolved and is 
enjoyed at tables across the 
country. No longer is Ameri-
can cheese based on how 
well it melts in the micro-
wave.  These cutting-edge 
curds are down-right seduc-
tive and some have even 
attained cult status. Today, 
hundreds of artisanal 
cheesemakers in the United 
States are quietly working on 
a food revolution, revitaliz-
ing American cuisine, and 
changing our rural land-
scape. As the rest of the 
world hurries on, remote 
farms are quietly turning 
milk into everything from 
charming little goat pyra-
mids to big bold wheels of 
aged cows’ milk cheese. Fi-
nally, things are slowing 
down as production switches 
from factory to farm. 
 
The American Cheese Society 
(ACS) was founded in 1983 
and now has more than 
1,400 members, all involved 
in some aspect of the cheese 
industry. While many Ameri-
can cheesemakers were in-
spired by the cheeses of 
other countries, American 
artisanal cheeses are becom-
ing increasingly unique and 

displaying flavors and styles 
that are distinctly American.   
 
Red Hawk cheese from Cow-
girl Creamery in Point Reyes, 
California is a triple-crème 
with attitude. When I first 
tasted it, I was a changed 
woman. Made with cream-
enriched organic cow's milk 
from nearby Straus Family 
Creamery, Red Hawk begins 
life as a pale, rindless round. 
But three times during its six 
weeks at the dairy, it is 
washed with brine to keep 
molds from growing and to 
create the moist conditions 
that wash-rind cheeses love. 
It calls to mind Italy’s Talle-
gio, but with a much deeper 
flavor and pungency.  Regu-
lar washings give the cheese 
a supple texture and color 
the soft rind a beautiful red-
dish-orange. Slightly stinky, 
slightly pungent and ex-
tremely flavorful, this cheese 
has started a cult-like follow-
ing in the U.S.  Pair it with a 
Gewürztraminer to bring out 
the pretty floral aspect of the 
Red Hawk and serve with 
slices of toasted nut and fruit 
bread.      
 
It was on a farm in Brittany, 
France, where young Allison 
Hooper, working for room 
and board, learned the time-
honored traditions of Euro-
pean artisanal cheesemak-
ing. Her company, Vermont 
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An American original, Coupole is 
named for its shape, which looks 
like a snow covered dome.  

Butter and Cheese Company, 
has pioneered some of this 
country’s best goat cheeses 
and other dairy products.  As 
past President of the ACS, she 
has helped lobby for younger 
raw-milk cheeses to be im-
ported and sold in the U.S. 
My favorite chèvre of hers is 
Coupole, white like snow and 
an American Original.  It’s 
shaped like a small dome 
with a sprinkling of vegetable 
ash on top.  When young and 
fresh it’s firm and slightly 
tangy but as the Coupole 
ages, a wrinkled skin devel-
ops and right underneath the 
paste liquifies and mellows. 
Pair Coupole with summer 
white wines such as a young 
Chablis or Sauvignon Blanc 
or fruity reds such as Sangio-
vese (like a Chianti). 
 
Ig Vella could be considered 
the godfather of artisan 
cheese in America. In 1956 



he returned from a tour of 
the Roquefort Region of 
France with a recipe for blue 
cheese and an envelope of 
Penicillium roquefortii.  
From that point on, Rogue 
Creamery has been produc-
ing world-famous blue 
cheeses.  Their “Oregon 
Blue” was the first blue 
cheese made on the west 
coast so they thought it only 
fitting that it be the first 
blue ever smoked.  Rogue 
Smokey Blue is extraordi-
narily creamy and pungent 
and also seductively smoky. 
Cold-smoked over Oregon 
hazelnut shells for 16 hours 
results in a balance of sweet 
caramel and hazelnut fla-
vors that magically contrast 
the sharpness of the cheese. 
It starts out on your palate 
as a typical sublime blue but 
finishes just like smoke, in 
the best way. Eating it plain 
is addictive, but it also has a 
wondrous effect in cooking, 
particularly as a topping for 
roasted green beans and 
grilled meat. I particularly 
love it with plank-grilled 
salmon or crumbled onto 
salads with roasted beets.  

Pair with Pinot Gris, Char-
donnay, and light, fruity 
Zinsfandels and Merlots.  
 
Recipe:  Smokey Blue 
Cheese Potato Salad 
 
Add some smoke to your 
ordinary potato salad this 
Fourth of July.  It’s the per-
fect side dish for your picnic 
along with grilled burgers or 
flank steak. 
 
5 pounds red new potatoes, 
washed 
To taste Kosher salt and 
freshly ground black pepper 
1 ¼  cups mayonnaise 
1 ¼  cups sour cream 
2 ½  tablespoons Dijon mus-
tard 
2 ½  tablespoons apple ci-
der vinegar 
½ pound Rogue Creamery 
Smokey Blue cheese, crum-
bled 
½ cup scallions, minced 
1 cup celery, chopped in ¼-
inch pieces 
 
Place the red potatoes in a 
large pot and cover with 
cold water by one inch.  

Bring water to a boil and 
cook potatoes until tender 
but not overcooked.  Cool 
potatoes to handle and peel 
while still warm.  Cut into 1-
inch pieces and transfer to a 
large bowl.  Season the pota-
toes with salt and pepper 
and toss to coat evenly.  
While potatoes cool com-
pletely, combine remaining 
ingredients in a medium 
bowl.  Mix with potatoes 
and adjust seasoning to 
taste. Cover and refrigerate 
until ready to serve.  
 

Mateo Kehler has a bachelor’s degree in 
economic development from Long Island 
University. He spent 1999-2002 working 
in the U.S.A., England, France and Spain 
with farmstead cheesemakers producing 
both soft and hard cheeses, and developing 
recipes appropriate for local and regional 
markets in the U.S.A. Mateo spent a year 
working in the cellars at Neal’s Yard Dairy 
in England, learning the aging and retail 

In America, a òreal cheeseó culture is blossoming.  This is good news! 

Did you know? 
 
America has 440 
cheesemakers. This 
includes more than 
350 producers of 
specialty, artisan 
and farmstead 
cheeses. While 
most states have at 
least one cheese 
plant, more than 
two-thirds of the 
specialty 
cheesemakers in 
the country are 
located in just three 
regions - California, 
Wisconsin and New 
England. 
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Meet the cheesemaker of Jasper Hill Farms 

aspects of the farmstead cheese industry. 
He has worked on several cow and sheep 
dairies and has the skills-base to develop 
and manufacture both soft and hard cow, 
goat and sheep’s milk cheeses.  

Jasper Hill Farms is famous for their Con-
stant Bliss, Bayley Hazen Blue and Apen-
hurst cheeses. 

7ÅȭÌÌ ÇÌÁÄÌÙ ÂÅ ÂÌÕÅ ×ÉÔÈ ÔÈÉÓ 
magnificent Roquefort-style 
cheese.  Made by artisan cheese-
makers, Rogue Creamery, in 
Oregon.  Smokey Blue is smoked 
over hazezlnut shells. 


