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or many people, Kowalski’s Specialty Cheese Department

Sadly, this guide could never be an all-inclusive reference.

is their entrée into the world of both cheese and Kowalski’s

Clearly there are cheese types and cheesemakers we haven’t

itself. Many a regular shopper began by exclusively shopping

mentioned. Without a doubt, as soon as this guide goes to

this department. It’s a tiny little microcosm of the full

print, our cheese selection will have changed. We’re certainly

Kowalski’s experience, illustrating oh so well our company’s

playing favorites. This is because our cheese departments are

passion for foods of exceptional character and class.

personal – there is an actual person in charge of them, one
Cheese Specialist for each and every one of our 10 markets.

When it comes to cheese, we pay particular attention

Not only do these specialists have their own faves, but so do

to cheeses of unique personality and incredible quality,

their customers, which is why no two cheese sections look

cheeses that are perhaps more rare or have uncommon
features and special tastes. We love cheese, especially local
cheeses, artisanal cheeses and limited-availability treasures.

exactly the same. But though this special publication isn’t
all-encompassing, it should serve as an excellent tool for
helping you explore the world of cheese, increasing your
appreciation and enjoyment of specialty cheese and of that

GOOD TO KNOW

Kowalski’s experience, too.

Not all the cheeses or products featured in this
guide are available in all stores all year round. Our
specialists customize their selection of products to
meet the needs and suit the tastes of customers in
their neighborhoods. See a cheese listed here that
you want to try that isn’t available in your store? Ask
your Cheese Specialist for an alternative or if they
can find something for you in another one of our
markets. We’re happy to help!
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putting the SPECIAL in our
cheese departments:
KOWALSKI’S CHEESE SPECIALISTS
Y

ou may not know what you’re eating tomorrow, but
our Cheese Specialists do – cheese! In fact, they eat

it every day. Every Kowalski’s Market has a dedicated
Cheese Specialist who helps curate the selection of cheeses
offered to their community market. They ensure the right
selection for their customer base and take ownership in the
care and handling of these precious foodstuffs. There is an
art and a science to cutting, wrapping, labeling, storing and
rotating cheeses so that they may be enjoyed at their peak.
Every cheese in their case is kept under ideal storage
conditions and purchased to ensure that it is ready to enjoy
when you get it home. From helping customers select
cheese, to offering recipes and advice on getting the best
from your selections, they are truly defined as cheesemongers
and, probably most accurately, cheese lovers.
Heading up our team of “cheeseheads” is Joe Moore.
Since he first ventured into the kitchen at the tender age of
5, this Kowalski’s Cheese Specialist has been living a pretty
delicious life. Our former chef at Catering By Kowalski’s
finds himself most at home in the world of cheese, and our
customers reap the benefits of his knowledge and passion.

Joe Moore

From Gruyère to Griottes, Joe and his team work tirelessly
to source the best of the best, both locally and from around

artisanal cheeses from all around the world...then share this

the world.

info with customers!”

His personal favorites include Evalon from LaClare Farms in

Tasting cheeses helps all the specialists build credibility

Wisconsin, a creamy, smooth raw goat’s milk cheese with

with their customers, ensuring a full understanding of what

a hint of caramelized sweetness. “I am also a HUGE fan of

customers are looking for and helping them make the best

Bent River Camembert from Alemar Cheese Company in

recommendations. Joe explains how tasting influences the

Mankato,” says Joe. “This gem has all the characteristics of

cheese selction:

its imported counterparts, and it’s made just a short drive
away from the Twin Cities!” He’s also a sucker for Griottes.
“These little brandy-soaked cherries are FANTASTIC on

“There are a number of factors to consider before bringing
in a new cheese. The two biggest things are taste and
uniqueness of the product. We try to source cheeses that

everything from triple crèmes to ice cream!” exclaims Joe.

set themselves apart from other cheeses within their

As Joe’s job is to try ALL the cheese we sell, his job is

category. We all take great pride in the selection that we

pretty unique, but he loves it. As he says, “It’s hard to think

offer our customers. We all work very hard to ensure we are

of any other job that allows you an opportunity to sample

offering a good mix between new and traditional cheeses.”

DID YOU KNOW?

In addition to cheese, Joe is a huge music fan!
He loves going to the record stores and
“rummaging through the vinyl!”
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THE CHEESE LOVER' S

GLOSSARY
AGED CHEESE – Generally describes a cheese that has been cured longer than six months. Aged cheeses
are characterized as having more pronounced and fuller, sometimes sharper flavors than medium-aged or
current-aged cheeses. Aging is the process of holding cheeses in a carefully controlled environment to allow
the development of microorganisms that produce and emphasize a particular cheese’s flavors.
ARTISAN CHEESE – Generally the term artisan means that the cheese has been made using traditional
methods – mainly by hand in small batches. This personal attention to detail and the limited production
make these cheeses especially sought after and typically of exceptionally high quality.
DOUBLE CRÈME CHEESE – According to French law, double crème Bries contain at
least 60-75 percent butterfat. Triple crèmes contain 75 percent or more butterfat.
FARMSTEAD CHEESE – This means a cheese must be made with milk from the farmer’s
own herd or flock on the farm where the animal is raised. Milk used in the production of
farmstead cheese may not be obtained from an outside source.
LOCAL CHEESE – Kowalski’s defines local cheeses as cheeses made in close proximity
to one of our markets, including all Minnesota cheeses or cheeses made in one of the
states that border us. A fair number of these come from Wisconsin and, to a lesser extent, Iowa.
NATURAL CHEESE – This term describes cheese made directly from pasteurized or unpasteurized milk.
Usually it means that a cheese has not been subject to curing (see “How Cheese is Made” on page 7).
PASTA FILATA CHEESE – An Italian term that refers to a type of cheese where curds are heated, then
stretched or kneaded before being shaped. Pasta filata cheese is very elastic and stretches when cooked
or melted. Cheeses in this family include mozzarella, provolone and string cheese.
PASTEURIZED CHEESE – Cheese made from milk heated to a specific temperature for a specific period
of time in order to destroy any disease-producing bacteria. Raw milk cheese has not undergone
pasteurization. Of note is the term ultrapasteurization, also referred to as UHT, which
is the process of super-heating milk to 275° for 4 to 15 seconds.
PRESSED CHEESE – A descriptive term for cheese whose curd has been placed
in a mold and literally pressed to form the intended shape of the finished
cheese. Fresh uncured cheese varieties (such as cream cheese or feta) and
cured cheeses (such as brick, Cheddar, Parmesan and Romano) are examples
of pressed cheese.
RINDLESS CHEESE – Rind refers to the outer surface of cheese, which varies in
texture, thickness and color. Cheeses may be rindless, natural rind or develop
rinds through exposure to harmless mold. Some rindless varieties
are ripened (cured) in plastic film or another protective coating
to prevent rind formation. Others, such as fresh cheeses,
are naturally rindless because they are not ripened.
SPECIALTY CHEESE – This subjective term is used to
classify cheeses that are of exceptional quality, notably unique
or produced in limited quantities. It may or may not be an
artisan cheese.
WHEY CHEESE – Cheese made from the thin, watery part
of milk (whey) that separates from the coagulated curds
during the first step of the cheesemaking process. Ricotta
is an example of a whey cheese.

Image courtesy of the Wisconsin Milk Marketing Board, Inc.
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HOW

CHEESE
IS MADE

T

hough cheese is made with
the same basic ingredients and

in similar ways, the techniques and
skills employed by a cheesemaker
make a big difference in ensuring that
Camembert is distinct from Cheddar.
Below we look at the general process
of cheesemaking. It’s important to

MILKING – Milk used in cheese may be raw (unpasteurized), pasteurized or ultrapasteurized. The type of milk
used greatly influences the flavor of the final cheese.
CULTURING – A starter is used to coagulate the milk. Starter refers to a cheesemaking ingredient comprised of
varying percentages of lactic acid, bacterial or mold spores, enzymes or other microorganisms and natural chemicals.
Starters speed and control the process of curdling milk, partly by converting lactose to lactic acid. They also lend
unique flavor characteristics to the cheese. Rennet (a natural enzyme procured from the lining of a cow’s
stomach) or rennet-like enzymes (produced by selected fungi and bacteria) are commonly used as starters.
SEPARATING – The liquid (whey) is drained from the milk solids (curds).
COOKING – Curds and whey are cooked and stirred until the desired temperature and firmness is achieved.
Additional whey is drained off, leaving a tightly formed, custard-like mass.
PROCESSING – Different handling techniques (such as flavoring with herbs, spices, salt and colorings) affect
how the curd is transformed. The cheese is also chopped and milled. Large curds are cooked at lower temperatures,
yielding softer cheeses like mascarpone and ricotta. Small curds are cooked at higher temperatures, yielding
harder cheeses like Swiss and Parmesan.

note that not all cheeses go through

PRESSING – Pressing determines the characteristic shape of the cheese and helps complete the curd formation.

all these steps. Pressing, curing and

CURING – Depending on the variety and style of cheese, another step may be curing. Curing is used for ripened
cheeses and helps to fully develop flavor and texture. Curing techniques include heating, soaking and subjecting
the cheese to bacteria. The term ripening is sometimes used interchangeably with the word curing.

aging, in particular, are important to the
formation of specific cheeses. Our look
at the types of cheeses on the following
pages will help clarify these differences.

AGING – The cheese is stored in a carefully controlled environment whereby humidity and temperature (among
other elements and factors) are closely monitored until the desired texture and character of the cheese is developed.
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TYPES OF

MILK
T

he main ingredient in cheese is milk, so it stands to
reason that the type of milk used to make the cheese
greatly impacts its final flavor. Here we look at the typical flavor
profile of cheeses made with the most common milk types:

Image courtesy of the Wisconsin Milk Marketing Board, Inc.

COW’S MILK – In terms of worldwide production, cow’s milk
is the most widely used milk for making cheese. Cow’s milk
cheeses are typically sweeter than cheeses made with other
milks, and many American cheese lovers prefer cow’s milk
cheeses for this reason. Cow’s milk cheeses also have grassy and
nutty notes, but not as pronounced as in sheep’s milk cheeses.
SHEEP’S MILK – Sheep’s milk cheeses are typically buttery
and golden-hued. They are often described as having “farm”
flavors, especially grass and hay. They are usually nuttier than
both cow’s milk and goat’s milk cheeses.
GOAT’S MILK – When it comes to goat’s milk cheeses, it
seems people either love them or hate them. Younger goat
cheeses tend to be markedly more sour than cow’s milk
cheeses. Aged goat cheeses lose this tang somewhat. They
can have similar farm flavors to sheep’s milk cheeses but are
sometimes described as more spicy or minerally.

GOOD QUESTION
Is unpasteurized cheese safe to eat?

WATER BUFFALO MILK – Mozzarella and ricotta are two of
the more commonly available cheeses made with water buffalo
milk. Both carry the hallmark flavors of water buffalo milk
cheeses: mild sweetness, floral and herbaceous notes, and a
very clean overall taste experience. The fresher these cheeses
are, the more tart they taste.

Made from water buffalo milk whey, milk and
sugar, this luxurious, sweet, molded cheese is
rich and creamy like the finest cheesecake. This
Italian import, available in lemon and chocolate
flavors, is extremely light and delicate.

MONGER’S
ESE

e
it
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Don Vito Ricotta
Bufala Cheesecake

Fa
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Yes, though many doctors advise those with compromised
immune systems, including pregnant women, to avoid
unpasteurized cheeses. Some people prefer them, believing
the flavor of the cheese is more pronounced when the milk is
not heated to high temperatures.
Unpasteurized cheeses from outside the U.S. are required to
be aged 60 days before they may enter the country.

TYPES OF CHEESE

TYPES OF CHEESE
A

mong other ways, cheeses may be classified according to criteria such as length of aging, texture, production methods, fat content,
animal milk and country or region of origin. The method most commonly and traditionally used is based on moisture content (soft,
semi-soft, semi-hard and hard cheeses), which is then further narrowed down by curing method. The criteria may either be used
singly or in combination, but no single method is universally used. We will examine the cheeses by moisture first and then look at both
fresh (unripened) and cured cheeses (soft-ripened, washed-rind and blue). We’ll start with soft cheeses.

Soft
CHEESES
S

oft cheeses have a mild taste and, as the name
would suggest, a soft texture ranging from
scoopable, creamy and spreadable to thick, sticky
and gooey. They’re usually not pressed or aged;
accordingly, they have a high moisture content.
Soft cheeses are pretty perishable and should be
consumed quickly after purchase. Well-known cream
and cottage cheeses are soft cheeses. Like these
commonly purchased varieties, specialty soft cheeses
are particularly good spread on toast and mixed
with pasta. Their mild flavor profiles also make them
especially good with sweet accompaniments and for
use in desserts.

POPULAR STYLES OF SOFT CHEESE:
MASCARPONE • RICOTTA • QUARK

PERFECT
PAIRINGS
Laura Chenel’s Orange Blossom Honey Chèvre with
Stonewall Kitchen Bittersweet Chocolate Sauce on
Effie’s Oatcakes, served with espresso
Dried dates stuffed with Milton Creamery Quark
wrapped in La Quercia Prosciutto
Milton Creamery Quark with Kowalski’s Lemon Curd
on Mother Rucker’s Almond Cookie Brittle™
Montchevré Honey Goat Cheese with
nectarines and chopped pistachios
t Montchevré Goat Cheese topped with muffaletta
and served with crostini
PAGE 9
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CHEESE

MASCARPONE
M

ilky-white and very easy to spread, this smooth
cheese is made from cow’s cream. It is thick, mild
and sweet and is commonly used in tiramisu and risotto. It
may also be used to thicken pan sauces in place of butter.

SPOTLIGHT

CHEESE

MASCARPONE BERRY BRUSCHETTA
1 loaf Kowalski’s Take & Bake French Bread, baked according to pkg.
directions, cut into about 30 slices
- melted butter
¼ cup superfine sugar
2 tsp. ground cinnamon
8 oz. mascarpone
- assorted berries, stems removed, rinsed and drained
- Kowalski’s Pure Honey
Lightly brush both sides of each slice of bread with melted butter. In a
small mixing bowl, completely combine sugar and cinnamon; sprinkle
over both sides of bread. Bake on a baking sheet in a preheated 375° oven
until crisp (10-12 min.), turning halfway through; cool. Spread each bread
slice with mascarpone; top with berries. Serve drizzled lightly with honey.
Makes 30.

CAPPUCCINO CUPS
½ cup heavy cream, divided
2 tsp. instant espresso powder
1 tsp. vanilla extract or vanilla paste
½ cup superfine sugar
½ cup (about 4 oz.) Vermont Creamery
Mascarpone Cheese

2.5 oz. pkg. large chocolate dessert cups (4
shells per pkg.), such as Mona Lisa brand
- chocolate syrup and chocolate curls,
for serving

In a small dish, whisk 2 tbsp. cream with espresso powder and vanilla until espresso is
dissolved. In the bowl of an electric stand mixer, combine sugar, cheese, remaining
cream and espresso-cream mixture. Beat with whip attachment at high speed until sugar
is dissolved and mixture thickens almost to stiff peaks (take care not to overbeat the
mixture). Divide cappuccino cream evenly between chocolate shells. Serve drizzled with
chocolate syrup and sprinkled with chocolate curls.
Serves 4.
Good to Know:
• Mona Lisa Large Chocolate Dessert Cups come with chocolate curls in the package.
Find them in the Baking Aisle.
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Selection and availability of products and ingredients vary by market.

TYPES OF CHEESE
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CHEESE

M

RICOTTA
SPOTLIGHT

ade from cow’s milk, ricotta is further categorized as a whey cheese. Whey is
the leftover liquid from making other cheeses.

CHEESE

RUSTIC ITALIAN SUPPER

4 eggs
4 slices Kowalski’s Roasted Garlic Bread (from the Artisan Bread Table), sliced 1" thick
26 oz. (1 jar) Kowalski’s Garlic Marinara Pasta Sauce, warmed thoroughly
4 Kowalski’s Meatballs (find them in the Deli Department), heated thoroughly in the microwave
¾ cup fresh ricotta cheese
- garnishes, to taste: extra virgin olive oil, freshly grated Kowalski’s Parmesan Cheese, kosher salt,
freshly ground Kowalski’s Black Peppercorns, fresh basil leaves
In a large nonstick skillet, cook eggs sunny-side-up to desired doneness. Meanwhile, toast bread in a single
layer in a preheated 325° oven until dark golden-brown on the edges but still tender inside (10-15 min.).
Divide about ¾ of warm sauce between 4 shallow dishes. Place toast on top; add a meatball, a scoop of
ricotta and a warm, cooked egg. Finish with more sauce and additional garnishes; serve immediately.
Serves 4.
Note:
• Substitute fried or poached eggs, if desired.

with
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Our wine choice for this dish is
a classic red such as Chianti.

Selection and availability of products and ingredients vary by market.
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Kowalski’s would like to give a special thank you to our Specialty Cheese
Department partners, sponsors of A Guide to Kowalski’s Specialty Cheese:
ARTISAN CHEESE EXCHANGE
www.cheese-exchange.com

MARIN FRENCH CHEESE
www.marinfrenchcheese.com

CASEIFICO DI CAVOLA
www.993.it

MILTON CREAMERY
www.miltoncreamery.com

CHAMPIGNON
www.champignon.de/us/en

MONTCHEVRÉ
www.montchevre.com

COLUMBUS SALAME
www.columbussalame.com

NORSELAND, INC.
www.norseland.com

COW CAVIAR
www.cowcaviar.com

NORTHERN LIGHTS ARTISAN CHEESE
www.nlbluecheese.com

CYPRESS GROVE CHÈVRE
www.cypressgrovechevre.com

POTTER’S CRACKERS
www.potterscrackers.com

EFFIE’S HOMEMADE
www.effieshomemade.com

RUSTIC BAKERY
www.rusticbakery.com

EMMI ROTH USA
www.rothcheese.com

SARTORI
www.sartoricheese.com

KERRYGOLD
www.kerrygoldusa.com

SAPUTO
www.dcicheeseco.com

LA QUERCIA
www.laquercia.us

VELVET BEES HONEY BUTTER
www.velvetbeeshoneybutter.com

LACTALIS AMERICAN GROUP, INC.
www.lactalisamericangroup.com

VERMONT CREAMERY
www.vermontcreamery.com

LAURA CHENEL’S CHÈVRE
www.laurachenel.com

WISCONSIN MILK MARKETING BOARD
www.eatwisconsincheese.com

CALIFORNIA MILK ADVISORY BOARD
www.realcaliforniamilk.com

Q
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Eden Prairie Market
16500 W. 78th St. • Eden Prairie
952-937-9585

Oak Park Heights Market | The Wine Shop
5801 Neal Ave. N • Stillwater
651-439-9161

White Bear Lake Market
4391 S. Lake Ave. • White Bear Lake
651-429-5913

Excelsior Market | The Wine Shop
440 Water St. • Excelsior
952-229-8300

Grand Avenue Market
1261 Grand Ave. • St. Paul
651-698-3366

Parkview Market
5615 Chicago Ave. S • Minneapolis
612-824-2430

Woodbury Market | The Wine Shop
8505 Valley Creek Road • Woodbury
651-578-8800

Lyndale Avenue Market
5327 Lyndale Ave. S • Minneapolis
612-822-2935

Uptown Market | The Wine Shop
2440 Hennepin Ave. • Minneapolis
612-377-3448

Eagan Market | The Wine Shop
1646 Diffley Road • Eagan
651-328-8300

©Kowalski’s Companies, 2015. All rights reserved.

www.kowalskis.com

TYPES OF CHEESE

Semi-Soft

CHEESES

L

ike soft cheese, semi-soft cheeses also have a high moisture
content with more texture. They are typically pressed but may or
may not be cooked. They are smooth, pliable and different from fresh
cheeses in their sliceability. These cheeses are great melters.

POPULAR STYLES OF SEMI-SOFT CHEESE: HAVARTI
• BUTTERKÄSE • FONTINA
Image courtesy of the Wisconsin Milk Marketing Board, Inc.

LEFSE WITH HAVARTI, SMOKED SALMON AND DILL
2 pieces (3 oz. each) lefse
8 oz. Kowalski’s Smoked Salmon,
flaked
6 oz. thinly sliced Havarti cheese

- fresh dill, chopped, to taste
- olive oil, for cooking
- sour cream or plain Greek yogurt,
to taste

Cut each piece of lefse in half; top one half of each piece evenly with salmon, cheese
and dill. Fold lefse in half, quesadilla-style; fold in half again. Brush folded lefse
lightly with olive oil on both sides. Heat a nonstick skillet or griddle to medium.
Cook lefse on first side until the bottom is golden-brown (about 2 min.); flip and
repeat. If needed, reduce heat slightly and continue cooking, flipping occasionally,
until cheese is melted and filling is hot. Serve hot, topped with sour cream. Serves 2.
Good to Know:
• Find prepared lefse in the Dairy Department.

HAVARTI
O

riginally made in Denmark, this semi-soft,
pale yellow cow’s milk cheese displays small,
irregular holes and a lace-like appearance. Mild,
buttery, sweet and tangy when young, Havarti
intensifies and sharpens as it ages. It typically melts
well and is excellent for grilled sandwiches.

BRICK
A

true Wisconsin original, brick cheese has a
slightly softer taste and a distinctly sharper
finish than American white Cheddar. It gets its name
both from its shape and also the process by which
the cheese curds are pressed with clay-fired bricks.
This cow’s milk cheese ranges in color from pale
yellow to white. It has a sweet and mild flavor when
young, ripening with age.

PERFECT PAIRING
Widmer’s Brick on 34° Rosemary Crisps
PAGE 12

TYPES OF CHEESE

Semi-Hard

CHEESES

S

emi-hard (or semi-firm) cheeses are generally both cooked
and pressed. Although varied in style and flavor, semi-hard
cheeses are known for being particularly well balanced. If you
bend a chunk of semi-hard cheese, it will make a clean – not
crumbly – break. They are more aged than semi-soft cheeses and
consequently have less moisture and therefore stronger flavors.

POPULAR STYLES OF SEMI-HARD CHEESE: SWISS
• GRUYÈRE • CHEDDAR • GOUDA • MANCHEGO
GOOD QUESTIONS
What is an alpine cheese?
Also known as “mountain” cheese, an alpine cheese is made
in the mountains from the milk of animals (typically cows) that
have grazed in high mountain pastures. Alpine cheese can
refer to Swiss, French or Italian cheese made in the Alps, but
you can also find cheese in the U.S. that is made in the alpine
style. It is described as nutty, fruity, spicy, floral, herbal, grassy
and/or buttery. It usually has a semi-firm to hard texture but
melts well, making alpine cheese ideal for fondue and grilled
sandwiches. These mountain cheeses often have holes, or
“eyes,” and include Emmental, Gruyère, Comté and Fontina
Val d’Aosta.

Image courtesy of the Wisconsin Milk Marketing Board, Inc.

How does Swiss cheese get its holes?
Carbon dioxide gas trapped within the interior of the cheese
during the course of ripening causes the “eyes” to form in
Swiss and similar cheeses. These eyes can vary greatly in size.
Manchego, for example, has much smaller holes than most
Swiss cheeses.

PERFECT PAIRINGS
A Dutch Masterpiece Vincent with Corsica
Gastronomia Peach and Apricot Confiture on
Potter’s Hazelnut Graham Crackers
Milton Creamery Prairie Breeze™ Cheddar with
SweeTango apple slices on Effie’s Oatcakes
tKowalski’s Pumpkin Bread with Milton Creamery
Prairie Breeze™ Cheddar and Lucille’s Kitchen
Garden Green Pepper Jam
Cypress Grove Midnight Moon® with Scharffen
Berger 70% Bittersweet Chocolate

PAGE 13

Selection and availability of products and ingredients vary by market.
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CHEESE

CHEDDAR
O

SPOTLIGHT

riginating in the English village of the same name,
Cheddar is one of the world’s most popular cheeses.
Its versatility and range of flavors make it a frequently used
choice for snacks and recipes alike. It can be mild when young
to very sharp when aged, in colors ranging from pumpkinorange due to the addition of annatto (see Good to Know
below) to its natural buttery white. Typically firm with a
melt-in-your-mouth consistency, Cheddars may be made in a
“farmhouse” style, which is somewhat crumbly and has more
of a crystalline crunch. It is typically made with cow’s milk.

CHEESE

PERFECT PAIRING
Widmer’s 6-Year White Cheddar with Velvet Bees
Gourmet Honey Butter and Potter’s
Cranberry Hazelnut Crisps

MIDNIGHT MOON® BAKED PENNE
1 lb. dried penne (or other pasta)
1 tbsp. butter
6 cloves garlic, minced
8 oz. pancetta, roughly chopped
8 oz. fresh baby spinach
10 oz. grape or cherry tomatoes, halved
¼ cup heavy cream
1 tsp. fresh thyme
6 oz. Cypress Grove Chèvre, divided
8 oz. Cypress Grove Midnight Moon Cheese, grated, divided
- salt and freshly ground black pepper, to taste

DID YOU KNOW?

Calcium lactate, found on the surface of many
aged Cheddars, forms when lactic acid and
calcium carbonate react with one another. Not
only is the crystalline compound safe to eat, but
some people also enjoy the mild crunch it
contributes to the cheese.

In a large stockpot, cook pasta in boiling salted water, according
to pkg. directions, until al dente. While the pasta is cooking,
heat butter in a large frying pan or Dutch oven. Sauté garlic and
pancetta for a couple minutes until pancetta is cooked and slightly
crispy. Add spinach; stir until wilted. Add tomatoes; gently stir
until warmed. Stir cooked pasta into the pancetta-spinach mixture.
Add cream, thyme and most of the cheeses, reserving approx.
2 oz. each of chèvre and Midnight Moon; stir until cheese is
melted and pasta is well coated. Add salt and pepper to taste.
Transfer to a 9x9" baking pan or another equivalent casserole
dish; sprinkle remaining cheese on top and bake in a preheated
375° oven for 25 min. Serve hot.
Serves 6.

GOOD TO KNOW
Annatto is a natural, flavorless, plant-based coloring that is
commonly used to give Cheddar a distinctive orangey hue.
The practice started centuries ago as a way for cheesemakers
to replicate a color that naturally occurs in milk when cows
feed on summer grasses very high in carotene. As orange
tones were therefore associated with higher-quality product,
the practice of coloring cheese became more widespread.
Today many artisan cheesemakers have backed away from
coloring their Cheddars, as it reinforces the image of their
more “natural” cheeses.

Recipe courtesy of Cypress Grove Chèvre.

with

Red or white? Either works here.
Try a crisp Sauvignon Blanc or
a fruity Zinfandel.
PAGE 14

Selection and availability of products and ingredients vary by market.
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ard cheeses are generally known for having a grainy interior
texture and pronounced saltiness. They are somewhat dry
and typically very crumbly. While they are well known as grating
cheeses (sprinkled on top of pasta or pizza, for example), they are
also very interesting as stand-alone or snacking cheeses.
Many hard cheeses are further categorized as pressed and cooked
cheeses, meaning the curds are heated before being molded and
pressed. It gives them a firmer texture than uncooked pressed
cheeses, which tend to fall into the semi-hard category.
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CHEESE

PECORINO ROMANO

ecorino comes from the Italian word for sheep. This aged
hard cheese is made in Rome from sheep’s milk and has a
lovely pale yellow hue. It’s peppery-sharp with a nice amount of
salt flavor and is used primarily as a grating cheese. It is frequently
sprinkled over pastas, salads, pizza, vegetables and fish.

POPULAR STYLES OF HARD CHEESE: AGED GOUDA
• PARMIGIANO-REGGIANO • GRANA PADANO

SPOTLIGHT

CHEESE

TERM TO KNOW
Grainy

A term for the gritty texture that is desirable in
certain hard grating cheeses. Italian grainy cheese
may be labeled grana.

RED, WHITE AND GREEN RIGATONI
1 lb. dry rigatoni
¼ cup olive oil
4 garlic cloves, very thinly sliced
28 oz. can peeled whole tomatoes,
drained and chopped
- kosher salt and Kowalski’s
Coarse Ground Black Pepper,
to taste

7 oz. fresh mozzarella, cut into
½" dice
5 oz. baby arugula
3 oz. thinly sliced pancetta,
cooked crisp
- grated Pecorino Romano, to taste

In a large stockpot, cook pasta in boiling salted water until al dente.
Meanwhile, in a large sauté pan, heat olive oil over medium-low heat.
Add garlic; sauté until slightly golden (1-2 min.). Add tomatoes; increase
heat to medium and cook 10 min., stirring occasionally. Season with salt
and pepper to taste. In a large serving bowl, toss hot drained pasta with
warm sauce; add mozzarella and arugula, tossing gently. Garnish with
pancetta, pecorino and pepper. Serve immediately.
Serves 4.
Notes:
• Cook pancetta in a nonstick skillet over medium-low heat, just as you
would bacon; drain on paper towels.
• This may seem like a lot of oil in which to cook this amount of garlic
and tomatoes, but don’t worry. You need this much to coat the noodles
and arugula.

Selection and availability of products and ingredients vary by market.
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A crisp, white Pinot Grigio
is perfect for this meal.

TYPES OF CHEESE

SIGNATURE PRODUCT FOCUS:
Kowalski’s Signature Parmigiano-Reggiano

W

hile we often commonly refer to it simply as
“Parmesan,” the official name of the cheese since
1954 has been Parmigiano-Reggiano. It’s a testament to the
role played by producers from both Parma and Reggio in
defining the character of this extraordinary cheese and the
methods they developed for making it properly. Only a few
years ago, European courts ruled that cheese cannot
be called Parmesan unless it conforms to the Protected
Designation of Origin (PDO) standards for ParmigianoReggiano, being produced in Parma, Reggio Emilia, Modena,
Bologna or Mantova, Italy. Members of the Consorzio del
Formaggio Parmigiano-Reggiano follow strict production
standards and collectively market Parmigiano-Reggiano.

Kowalski’s Signature Parmesan Cheese is incredibly special.
Officially labeled Caseificio di Cavola 993 ParmigianoReggiano (993), this raw cow’s milk cheese comes from
one of 12 small farms in Cavola, Emilia-Romagna, Italy, in
the Modena mountain region – 3,000 feet above sea level.
Farmers in the Cooperativa di Sociale Cavola produce small
batches of cheese using a process eight centuries old. Each
wheel is aged for 24 months (as any true Parmesan must be)
directly on the farm rather than in a warehouse to produce a
cheese with superior flavor and texture. 993 has fruity, tropical,
almost pineappley aromas, characteristic nuttiness, low acidity
and a soft, moist paste with a delicate granular texture. It has
a slightly salty, rich, sharp and sweet flavor.

PERFECT PAIRING

DID YOU KNOW?

Kowalski’s Signature Parmigiano-Reggiano with fresh
strawberries and aged balsamic vinegar

The white dots on the surface of Parmesan-style
cheeses are the crunchy byproduct of amino
acids that form naturally as the cheese ages. This
tyrosine crystallization is safe to consume, and
many cheese lovers really enjoy it.

CHICKEN PARMESAN
1 cup breadcrumbs
½ cup panko breadcrumbs
½ cup freshly grated Kowalski’s Parmesan Cheese, plus more
for serving
4 boneless skinless chicken breasts, pounded to an even
½" thickness
- kosher salt and freshly ground Kowalski’s Black Peppercorns,
to taste
½ cup flour
2 eggs, lightly beaten
1 tbsp. unsalted butter
1 tbsp. olive oil
16.8 oz. jar pasta sauce, your choice of flavor
4 slices Kowalski’s Provolone Cheese (about 4 oz.)
- prepared spaghetti noodles
2 tbsp. chopped fresh Italian parsley and/or fresh basil
Combine breadcrumbs in a shallow dish; whisk in Parmesan
cheese and stir to combine. Season chicken liberally with salt
and pepper. Place flour and eggs in separate shallow dishes.
Working in batches, coat chicken in flour, shaking off excess.
Dip floured chicken in egg, then coat with crumbs, pressing
to adhere. Place chicken on a wire rack and let air-dry 15 min.
Melt butter in oil in an extra-large skillet over medium-high
heat. Sauté chicken until golden-brown and cooked through,
turning once (about 4 min. per side). While chicken cooks, heat
pasta sauce on the stovetop or in the microwave. Top each piece
of cooked chicken with a slice of provolone cheese; place on a
baking sheet under a preheated broiler until cheese browns and
bubbles (1-2 min.). Serve chicken on top of hot noodles and
topped with warm sauce; garnish with Parmesan cheese and
herb(s).
Serves 4.
Selection and availability of products and ingredients vary by market.

with
PAGE 16

A Chianti or other Sangiovesebased red wine is traditional
with this Italian favorite.

TYPES OF CHEESE

Fresh

CHEESES
G

enerally speaking, unlike ripened cheeses, fresh cheeses are
not cooked or aged. Aside from a few notable exceptions,
such as queso fresco, paneer and halloumi (which are firm), the
majority of fresh cheeses are soft, some even spreadable. Besides
being very milky, these cheeses typically have a very high moisture
content and do not have a rind.

POPULAR STYLES OF FRESH CHEESE: QUESO FRESCO • FETA • MOZZARELLA

SIGNATURE PRODUCT FOCUS:

Kowalski’s Signature Fresh Mozzarella

Mozzarella is further categorized as a stretched-curd (pasta filata)
cheese. Provolone is also made this way, and it’s why these
“elastic” cheeses are great for pizza and lasagna! Fresh cheese
curds are immersed in very warm water, then stretched and formed.
The curd used to stretch Kowalski’s Fresh Mozzarella is made
from milk produced without any growth hormones (rBST and
rBGH). The cheese curd is 100% natural and free of additives,
trans fats and gluten. Many conventional mozzarella producers
whiten their milk using a small amount of the whitening agent
titanium dioxide, a chemical also used in white paint. Our curd is
free of any artificial colors or coloring agents.

The process of making fresh mozzarella involves curdling the milk
with live cheese culture or distilled vinegar, making it suitable for
vegetarians. This begins the separation of the curds and whey
and serves to isolate the proteins within the milk as well. Once the
curds are formed, they are cut into small pieces and submerged in
hot (180°) salted water. At this point, the curd knits into a uniformly
soft and pliable mass that can be lightly stretched and formed into
balls before being cooled in purified cold water.

TOSSED CAPRESE SALAD IN PARM BOWLS
1 ⅓ cups shredded Parmesan cheese
2 tsp. chopped fresh chives
2 cups mixed baby greens
24 grape tomatoes
4 oz. Kowalski’s Fresh Mozzarella, cubed
½ oz. fresh basil, cut into long thin ribbons
¼ cup Kowalski’s Balsamic Vinaigrette
In a small mixing bowl, combine Parmesan and chives. Heat a 10"
nonstick skillet over medium-high heat. Sprinkle ⅓ cup Parmesan
cheese mixture in a circle into skillet, keeping edges lacey. When
cheese is golden-brown around the edges, remove skillet from heat;
with a narrow metal spatula, loosen cheese around edge, working into
center. Place a 3" diameter glass in the center of the cheese circle; invert
pan and glass onto counter, lifting off skillet. Quickly drape cheese
circle over glass, pressing to form a bowl; cool completely. Repeat with
remaining Parmesan to make 3 more bowls. In a large bowl, combine
remaining ingredients; toss to coat with dressing. Divide salad among
each of 4 Parmesan bowls. Serve immediately.
Serves 4.
Selection and availability of products and ingredients vary by market.
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FRESH SUMMER SALAD
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Cut tomatoes into wedges; place in a large salad or
mixing bowl. Cut corn kernels from cobs; discard cobs.
Add corn kernels, cucumber and onion to salad bowl.
Drizzle salad with oil and lime juice; toss gently.
Season with salt and pepper; toss again. Add cheese;
toss gently. Garnish with fresh basil; drizzle with
additional oil and sprinkle with additional salt and
pepper to taste. Serve immediately.
Serves 4.
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P
S
CHEESE

Nutrition Information per Serving:
Total Calories
190
Total Fat
12 g
Saturated Fat
4g
Sodium
468 mg
Fiber
3g
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A good source of potassium,
calcium and vitamins A, C and K.

MARINATED FETA
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2-3 heirloom tomatoes, to taste
2 ears fresh corn, shucked
1 cucumber, peeled and thinly sliced
½ red onion, cut into thin half-moon-shaped slices
2 tbsp. Kowalski’s Extra Virgin Olive Oil, plus more
for finishing the dish
1 tbsp. fresh lime juice
½ tsp. freshly ground Kowalski’s Sea Salt, plus more
for finishing the dish
- freshly ground Kowalski’s Black Peppercorns, to taste
3 oz. feta cheese, cut into chunks or crumbled
- fresh basil, to taste

FETA

T

SPOTLIGHT

rue feta cheese is a Protected Designation of Origin (PDO) product,
meaning that in order to qualify as a feta, the cheese must be made in
Greece, specifically in the areas of Thrace, Macedonia, Epirus, Thessaly, the
Peloponnese or the island of Lesbos. It must be made primarily of sheep’s milk
but may contain up to 30 percent goat’s milk; products made with more goat’s
milk tend to be drier. Greek feta is typically salty, tangy, rich and creamy.

CHEESE

Feta-style cheeses are made all over the world, especially in France, Spain,
Bulgaria, Israel and the United States. No matter where it is made, basic
characteristics of feta-style cheese don’t change. All possess some level of
salty-tanginess with a milky, creamy yet crumbly texture. Still, there are slight
variances in flavor and consistency depending on what type of milk is used
(cow, sheep or goat) and where the cheese comes from.
Salty feta pairs naturally with many other foods, including foods that are sweet.
Try it with recipes and dishes containing tomatoes, olives, watermelon, cucumbers,
zucchini, lemon, honey, onion, mango, peppers, pasta and corn.

Selection and availability of products and ingredients vary by market.
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10 oz. feta cheese, cut into ¾" cubes
½ cup Kowalski’s Extra Virgin Olive Oil
¼ cup fresh squeezed lemon juice
3 cloves garlic, thinly sliced
1 ½ tsp. fresh lemon zest
1 tsp. Kowalski’s Whole Fennel Seeds
½ tsp. Kowalski’s Whole Mixed Peppercorns
¼ tsp. Kowalski’s Crushed Red Pepper Flakes
Place cheese in a zipper-closure food storage bag.
Combine remaining ingredients in a 1 pt. glass jar
with a tight-fitting lid; cover and shake well. Pour over
cheese in storage bag; seal bag. Refrigerate 8 hrs. or
up to 3 days, turning occasionally. Let cheese stand at
room temperature at least 1 hr.; stir and pour onto
serving platter. Serve immediately.
Serves 12.
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CHEESE

FRESCO PORK QUESADILLAS

QUESO FRESCO
D

erived from the Spanish words for fresh cheese,
queso fresco is very similar to fresh farmer cheese
with a light, sweet, creamy taste. This tangy, creamy
cow’s milk selection is often used to balance spicy flavors
in Mexican dishes such as enchiladas.

1 lb. Kowalski’s BBQ Pulled Pork (from the Meat Department),
warmed
5-6 oz. shredded queso fresco
6 (6") Kowalski’s Flour Tortillas (from the Dairy Department)
- pastry brush
- canola oil
- garnishes: chopped fresh cilantro and balsamic glaze
(such as Cucina Viva brand)
- Kowalski’s Mango Salsa (from the Produce Department),
for serving

SPOTLIGHT

CHEESE

Sprinkle about ¼ cup pork and 2 tbsp. cheese on half of each tortilla.
Fold tortillas in half; press gently. Using a pastry brush, very lightly
brush both sides of each tortilla with a bit of oil. Heat a nonstick grill
pan or griddle over medium heat; cook tortillas, 2 or 3 at a time, until
cheese melts and tortillas turn golden and lightly crispy (about 4 min.
total), turning once. Let rest 1 min. before cutting each quesadilla in
wedges. Garnish with cilantro and drizzle with balsamic glaze; serve
with mango salsa.
Serves 6.
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Selection and availability of products and ingredients vary by market.

TYPES OF CHEESE

Soft-Ripened

CHEESES

S

oft-ripened cheeses are also surface-ripened cheeses, the defining
characteristic of which is the presence of a thin, delicate or wrinkly rind.
They are called soft-ripened because they literally get softer as they age
(typically cheeses get harder as they age and lose moisture). With time,
bacteria, yeast or mold continues to break down and soften these cheeses
from the outside in. They have a characteristic downy white (and very
edible!) rind. They are not cooked or pressed. Two types of soft-ripened
cheeses are bloomy rind (such as Brie and Camembert) and wrinkly rind
(such as La Tur). These cheeses are often soft, from creamy to gooey,
and fairly mild and buttery. Some can be quite odiferous.

POPULAR STYLES OF SOFT-RIPENED CHEESE: BRIE • TRIPLE CRÈME • CAMEMBERT
GOOD TO KNOW
Due to their fragile nature, wrinkly rind cheeses
(such as those brainy-looking cheeses made with the
Geotrichum candidum mold) are best served whole.

Image courtesy of the Wisconsin Milk Marketing Board, Inc.

PERFECT PAIRING
Cypress Grove Humboldt Fog® with Columbus
Sopressata and Rutherford & Meyer Pear Paste

HUMBOLDT FOG® CLASSIC SALAD
3 tbsp. white, apple cider or white balsamic vinegar
1 tsp. Dijon mustard
1 tsp. soy sauce
1 tsp. honey
¼ cup extra virgin olive oil
- salt and freshly ground black pepper, to taste
4 cups mixed baby greens
½ cup toasted pecans, roughly chopped
2 pears, thinly sliced
4 oz. Cypress Grove Humboldt Fog Cheese, thinly
sliced or gently crumbled
In a small mixing bowl, combine the first 4 ingredients;
slowly whisk in olive oil. Add salt and pepper to taste.
In a large mixing or serving bowl, toss mixed greens
gently with dressing; top with pecans, sliced pears and
Humboldt Fog. Serve immediately.
Serves 6.
Recipe and photo courtesy of Cypress Grove Chèvre.
Photo credit: T. Depaepe.
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Selection and availability of products and ingredients vary by market.
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CHEESE

FROMAGER D'AFFINOIS®

T

CHEESES

OTLIGHT & CAMEMBERT
SPBRIE

R
CHEESE

his double crème soft cow’s milk cheese is very
similar to Brie, but it undergoes a special step
in the cheesemaking process, ultrafiltration, whereby
excess water is removed from the milk. This creates
a cheese that matures quicker, is more nutrient and
flavor dense and has a fattier (richer) mouthfeel.
For Brie lovers this is a particularly luscious cheese,
meant to be savored slowly. Enjoy it with fresh and
dried fruits.

ich and creamy, Brie is a soft-ripened cow’s
milk cheese popularly served “baked” but is
probably more accurately described as “warmed.”
Choose Brie that is plump and soft; Brie with hard
edges may be overripe. It is best eaten soon after
purchase for best flavor and safety. As it originated
in France, French varieties are considered the gold
standard in Brie cheeses, which have a thin, edible,
bloomy rind and a characteristically sweet, nutty
flavor with a buttery, oozy, yellow interior.

BAKED BRIE WITH CHOCOLATE SPREAD
AND GRAHAMS

Soft, creamy Camembert is a surface-ripened cow’s
milk cheese first made in the town of Camembert
in Normandy, France. Often compared to Brie, it is
typically softer, stronger and more pungent.

½ lb. wheel or wedge of Brie
- honey and chopped Kowalski’s Honey Roasted Peanuts,
to taste, for garnish
- graham crackers, for serving
- Buddy’s Chocolate Peanut Butter, to taste

GOOD QUESTION

Bake cheese on a parchment-lined baking sheet in a preheated 350°
oven until cheese is very warm and soft (5-7 min.). Drizzle cheese
with honey and sprinkle with nuts. Serve warm cheese spread on
crackers smeared with chocolate peanut butter.
Serves 8.

Can you eat the rind?
Many rinds are edible, including bloomy rinds
and washed rinds. Obviously wax rinds and
cloth rinds aren’t meant to be eaten.

PERFECT PAIRING
Fromagerie Guilloteau Fromager d’Affinois® with
Lucille’s Kitchen Garden Ginger Pear Jam
and 34° Black Pepper Crisps
PAGE 21
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CHEESE

TRIPLE CREME
T

SPOTLIGHT

PERFECT PAIRINGS
CHEESE

T L I GH
PO
T

riple crème cheeses are a type of soft-ripened
cow’s milk cheese
that has had cream added
CHEESE
to the milk at the beginning of the cheesemaking
process to amp up the fat content to 75 percent
or even higher. Try it with Rustic Bakery Chocolate
Cacao Nib Shortbreads or Effie’s Cocoacakes for a
grown-up Oreo® cookie you’ll flip for!
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CHEESE
LA TUR
T

his soft-ripened Italian cheese is made with
cow, goat and sheep’s milk and is very similar
to Robiola, with a slightly more yeasty – not sour
– tang. It is pale, creamy and earthy. Runny and
oozing around the perimeter with a moist, palettecoating stickiness, it resembles ice cream served
from a warm scoop, decadent and melting from
the outside in.

Marin French Supreme Extra Crème Brie on Potter’s
Classic White Crackers with Casa Forcello Amarena Cherry
Balsamic Compote
Nettle Meadow Kunik® with Miele di Fiori di Acacia Honey on
A Gourmet Thyme Too Cayenne Pepper Shortbreads
Cowgirl Creamery Mt. Tam and Lucille’s Kitchen Garden
Minnesota Mead Jelly on Daelia’s Almond Biscuits for Cheese
Fromagerie de Chevillon Prince La Fontaine Triple Crème with
The Fine Cheese Co. Lime & Chilli Paste on Lesley Stowe Salty
Date and Almond Raincoast Crisps®
qFromagerie Guilloteau Saint Angel on A Gourmet Thyme Too
Pistachio Shortbreads with Prunotto Balsamic Vinegar Jelly
and chopped pistachios

SPOTLIGHT

CHEESE

Luigi Guffanti 1876 La Tur with Prunotto Balsamic Vinegar Jelly
on Lesley Stowe Salty Date and Almond Raincoast Crisps®

PAGE 22

TYPES OF CHEESE

Washed-Rind
S

S

oft, creamy-style washed-rind cheeses are drained of their
whey by gravity, meaning they are not pressed. They are literally
washed during the ripening process with a saltwater solution. Other
liquids such as beer or liqueurs can be used as well. Cheesemakers
wash their cheeses to protect them from bad molds and to flavor,
color and perfume the cheese. The rinds of washed-rind cheeses are
often orange-hued. On average, washed-rind cheeses are aged from
three weeks to two months. Like soft-ripened cheeses, they fall into
the category of surface-ripened cheeses. They are often described
as earthy, meaty and mushroomy.

CHEESE

OTL I GHT
P
S CHEESE

POPULAR STYLES OF WASHED-RIND CHEESE: TALEGGIO • LIMBURGER • RACLETTE
NEW POTATOES RACLETTE
–

2 lbs. microwave-ready small potatoes,
such as The Little Potato Company brand
- kosher salt and freshly ground
Kowalski’s Black Peppercorns, to taste
¼ tsp. cayenne pepper

–★–––––
––––
–

–
otligh –
sp– – – – – – – – – – – t

––



SE R

CHEESE

RACLETTE

Raclette grills are used to heat the cheese and scrape it onto
food. While fun, these electrical appliances are not necessary
to enjoy the cheese itself. It is a semi-hard cow’s milk cheese
with a pungent aroma and nutty, sweet, buttery taste that
reflects its buttery yellow hue.

MONGER’S
ESE

4 oz. Red Table Meat Co. Pancetta, finely
diced and cooked crisp
8 oz. Raclette cheese, finely chopped
8-10 finely chopped cornichons, to taste
- fresh chives or Italian parsley, finely
chopped, for garnish

T according to pkg. directions; cool at room temperature until cool
POTLIGHpotatoes
SMicrowave
enough to handle. Cut potatoes crosswise into ½" thick pieces; arrange potatoes,

aclette (pronounced rah-klett) refers to both a cow’s milk
cheese and a traditional Swiss meal of cooked potatoes
with Raclette cheese, small gherkins and pickled onions. The
word raclette derives from the French word meaning to scrape.

CHEESE

slightly overlapping them, in a 9x13" glass baking dish sprayed lightly with cooking
spray. Sprinkle with salt, pepper and cayenne. Evenly top potatoes with pancetta and
cheese. Place pan under a preheated broiler until cheese melts thoroughly and starts to
brown (3-5 min.). Garnish with cornichons and chives.
Serves 4.
Note:
• Cook pancetta in a nonstick skillet over medium-low heat, just as you would bacon;
drain on paper towels.
Good to Know:
• Find cornichons (French gherkins) in the pickle aisle.
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Marin French Schloss
Fashioned after an Austrian-style
washed-rind cheese named “castle,”
Marin French Cheese has been making
Schloss since the early 1900s for a loyal
(and growing) following of cheese lovers
who crave its pungent aroma, robust
flavor and rich, smooth texture. It’s
one of the extraordinary dairy products
made with 100% Real California Milk.
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TYPES OF CHEESE

Blue

CHEESES
B

lue cheeses may be made from all types of milk. They are typically made
when strains of mold and starter cultures are added to milk early in the
cheesemaking process. Sometimes mold is added later, during aging. These
cheeses may be pierced so that oxygen activates the mold, resulting in the
formation of the distinct blue to blue-green veins that give these cheeses their
name and often assertive flavors. Soft-ripened blue cheeses are typically
milder than other blues, but blue cheese in general is sharp and salty. The
texture may vary from soft to firm. It typically has a pungency from the mold
used to make it and the bacteria that is encouraged to grow on the cheese.
Try it crumbled into mashed potatoes or spread on crostini with chopped
dates, dried apricots or olives. It also works well in salads and on pizza. You
can pair this cheese with Port, Cabernet Sauvignon and Amarone wine. The
creamy, tangy, salty aspects of blue cheese are balanced when paired with
pears, apples, roasted nuts and crystallized ginger.

POPULAR STYLES OF BLUE CHEESE:
ROQUEFORT • STILTON • GORGONZOLA

Image courtesy of the Wisconsin Milk Marketing Board, Inc.

GOOD TO KNOW
California’s booming dairy industry
means a growing cheese business,
and some of our favorite cheeses
come from California, including
Point Reyes Bay Blue. This rusticstyle blue cheese is has a mellow
flavor and sweet, salted caramel
finish. It has a rich, fudgy texture
with a gorgeous natural rind.

PERFECT PAIRINGS
tChampignon Cambozola® Black Label with
KL Keller California Honey with Basque Pepper,
walnuts and freshly sliced pear
Saint Agur Blue Cheese on Jules Destrooper
Almond Thins with Franca Franzoni Italian Acacia
Honey topped with a bit of a B.T. McElrath Salty
Dog Bar
Saint Agur Blue Cheese with Velvet Bees
Gourmet Honey Butter on Mother Rucker’s Lemon
Cookie Brittle™
Roth Buttermilk Blue® Affinée with Mitica
Caramelized Walnuts
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TYPES OF CHEESE
ITALIAN CHEESE AND MACARONI     



8 oz. dry cavatappi pasta

SPOTLIGHT

2 ½ cups whole milk
2 ½ tbsp. unsalted butter
¼ cup finely diced onion
2 tbsp. flour
4 oz. (about 1 cup) crumbled Black River Gorgonzola
4 oz. (about 1 cup) finely diced Roth MezzaLuna Fontina
2 oz. (about ¼ cup) grated Kowalski’s Signature Parmesan
½ tsp. kosher salt
¼ tsp. freshly ground Kowalski’s Black Peppercorns
- Parmesan Breadcrumbs
- thinly sliced fresh basil, for garnish

CHEESE




Prepare pasta according to pkg. directions as you prepare the sauce. Heat
milk in a small saucepan, but do not boil; keep warm. In an extra-large
oven-safe sauté pan, melt the butter; add onion and cook over medium
heat until translucent and soft (about 5 min.). Whisk in flour; cook over
medium-low heat for 2 min., whisking constantly. While continuing
to whisk, add the warm milk. Cook and whisk until thick and smooth
(about 8 min.); sauce should bubble slightly as it cooks but should not
be allowed to boil. Remove pan from heat; whisk in cheeses, salt and
pepper. Stir hot, drained pasta into sauce. If desired, broil under a broiler
preheated to high until cheese darkens (2-3 min.). Let stand 5 min;
garnish with breadcrumbs and basil just before serving.
Serves 6.
PARMESAN BREADCRUMBS: Spread ¼ cup Italian-style breadcrumbs
on a rimmed baking sheet; bake in a preheated 400° oven until goldenbrown (about 3 min.). Let cool on pan 5 min. Transfer to a shallow dish;
whisk in ¼ cup freshly grated Kowalski’s Signature Parmesan Cheese
and set aside.
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CHEESE

GORGONZOLA
R

enowned for its lush consistency, penetrating
pungency and complex salty-sweetness, this soft
cow’s milk blue can be made in just two Italian regions:
Piedmont and Lombardy. Aged at least 90 days, it is
richer and sharper than its younger, creamier counterpart,
Gorgonzola Dolce.

with

Our favorite wine with this decadent
meal is Langhe Nebbiolo, a dark,
fruity Italian red from Piedmont.

Selection and availability of products and ingredients vary by market.

IMPORTED CHEESES

CHEESE of the
CULTURES

WORLD

C

heese is so important to so many European countries that geographical indications such as the European Union’s Protected
Designation of Origin (POD) and Protected Geographical Indication (PGI) programs are used to promote and protect names of
quality cheeses around the world. EU protections are often used parallel to similar systems used in individual countries. These
designations safeguard the reputation of cheeses and other regional foods, promote rural and agricultural activity, ensure fair
compensation for authentic products and eliminate unfair competition from lesser-quality imposters. We will explore several of the
world’s finest cheese producers, starting with Spain.

Spanish

CHEESES
POPULAR STYLES OF SPANISH CHEESE: MANCHEGO • MAHÓN • ZAMORANO

W

hile Manchego is perhaps the most famous Spanish
cheese, Spain produces a wide variety of cheese styles
made from all types of milk. Cow’s milk cheeses are found
more commonly in the north, while sheep’s milk cheeses are
produced in the dry interior of the Spanish peninsula. Like its
European Union neighbors, Spain also protects more than a
quarter of their approximately 100 cheese varieties to ensure
consistency in quality, taste, texture and preservation of longstanding traditions related to Spanish cheese production.
Spain protects its most special cheeses with the denominación
de origen (DO) designation.

PERFECT PAIRING

Garcia Baquero Cinco Lanzas with Mitica Quince
Paste on Rustic Bakery Rosemary and Olive Oil
Sourdough Flatbread

KOWALSKI’S SPANISH CHEESE BOARD
Drunken Goat • Monte Enebro • Iberico
Artequeso 4-Month Manchego
Garcia Baquero Cinco Lanzas
Marcona Almonds or Mitica Caramelized Walnuts
Dalmatia Fig Spread • Arbequina Olives
Ines Rosales Sweet Olive Oil Tortas
(from the Deli Department)
Fermin Chorizo Iberico

MONGER’S
ESE

e
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v
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Cinco Lanzas

Made with a blend of cow, goat and sheep’s milks and aged
16 months, this mild, firm, crumbly cheese has a complex
flavor profile and creamy finish. It is particularly aromatic
with hints of nuts, cinnamon, flowers and herbs.

IMPORTED CHEESES






SPOTLIGHT

CHEESE
M
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CHEESE

MANCHEGO

anchego is the most important and well-known
sheep’s milk cheese in Spain. The shape of this
cheese is very characteristic and defined due to the traditional
use of esparto grass molds, which imprint a zigzag pattern in
the rind of the cheese. Manchego cheese has a long historic
and literary tradition, as it was mentioned by Cervantes in the
legendary Don Quixote de La Mancha. Today there are two
types of Manchego cheese: the farmhouse type, made with
unpasteurized sheep’s milk, and the industrial type, made

SPOTLIGHT

CHEESE

with pasteurized milk. In both cases, milk from Manchego
sheep is the only type used. It is available in a range of ages,
no less than three months; with aging, the cheese becomes
harder and more strongly flavored. It is traditionally cut into
wedges and served with olives and thin slices of serrano
ham or quince preserves. Younger Manchegos melt very
well. Try this intense, golden-hued, slightly crumbly cheese
with olives, sun-dried tomatoes, crusty bread and a robust
Rioja or dry sherry.





SPANISH APPLE SKEWERS
16 thin slices of pancetta or serrano ham
1 Honeycrisp apple (or similar variety), peeled and sliced
into 16 wedges
16 (2x½") pieces young Manchego cheese
(about 3 oz. total)
16 (about 4" long each) sprigs fresh rosemary
(or toothpicks)

with

Wrap 1 slice of pancetta around an apple wedge and a
piece of cheese; secure with a rosemary sprig or toothpick.
Repeat with remaining pancetta, apples, cheese and
rosemary. Grill the skewers on a preheated grill pan,
turning once when grill marks form and then occasionally
until the pancetta is crispy and the cheese is warm and
very soft (about 5 min.). Serve immediately. Makes 16.

Appetizers like this one, which feature
cheese with bacon or ham, pair very
well with Cava or Prosecco.

PERFECT PAIRING
Artequeso 4-Month Manchego with Mitica
Marcona Almonds and Dalmatia Fig Spread
PAGE 27

Selection and availability of products and ingredients vary by market.

IMPORTED CHEESES

Italian
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CHEESES
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CHEESE

ou can’t talk Italian food without mentioning cheese. It’s an incredibly
important part of Italian culture and culinary life. Some of the most
well-known cheeses in the world have their roots in Italy. Along with
France, Italy is one of the biggest Italian producers of cheese in all of
Europe. Italy’s iconic cheeses have a rich history. Even in this modern
age, many of the best cheeses are produced in accordance with long-held
traditions and strict regulations that have endured for literally hundreds
CHEESE
of years. Italy
protects its most special cheeses with the designation
Denominazione di Origine Controllata (DOC).

OTL I GHT
P
S

POPULAR STYLES OF ITALIAN CHEESE: PECORINO TOSCANO • PIAVE
• PARMIGIANO-REGGIANO • TALEGGIO • GORGONZOLA • MOZZARELLA
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GRANA
CHEESE PADANO

SPOTLIGHT

rana Padano is one of the world’s first hard cheeses, created nearly
900 years ago by the Cistercian monks of Chiaravalle Abbey near
Milan. It is regarded as one of the most famous and most popular cheeses
of Italy. This cow’s milk cheese is made in a similar way to ParmigianoReggiano of Emilia-Romagna but over a much wider area and with different
regulations and controls. Though it is similar to Parmigiano-Reggiano, the
younger Grana Padano is distinctively grainy, milder, less crumbly and has a
less complex flavor profile than its more well-known cousin.

CHEESE

KOWALSKI’S ITALIAN CHEESE BOARD
Kowalski’s Signature Parmesan Cheese
Mountain Gorgonzola • Il Forteto Pecorino Toscano
Prosciutto di Parma • Miele di Fiori di Acacia Honey
Cantaloupe

ITALIAN FRENCH TOAST
6 eggs
1 ½ cups whole milk
1 tbsp. finely minced fresh thyme, plus more for garnish, if desired
¼ tsp. hot sauce
1 tbsp. unsalted butter, plus more as needed
1 tbsp. olive oil, plus more as needed
1 loaf challah bread, sliced ¾" thick (from the Artisan Bread Table
in the Bakery Department)
¾ cup freshly grated Grana Padano, plus more for serving
- pasta sauce, your choice of flavor, warmed
In a 9x13" glass baking dish, whisk together eggs, milk, thyme and
hot sauce. Working in batches, soak bread in egg mixture for 1 ½
min., turning once. Melt 1 tbsp. butter in 1 tbsp. oil on a nonstick
griddle over medium heat. Use a wadded paper towel to evenly
coat griddle with melted butter mixture. Just before cooking,
sprinkle one side of each piece of soaked bread with cheese; cook
several slices at a time, cheese side down, on the hot griddle until
dark golden-brown (2-3 min. per side), flipping once. Add more
butter and oil between batches, as needed. Serve with warm sauce
and additional cheese.
Serves 6.
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Selection and availability of products and ingredients vary by market.
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FONTINA
CHEESE VAL D'AOSTA

APOTLIGHT

SPOTLIGHT

lso called simply fontina, this cheese gets its name from the
Italian word fondare, meaning to melt, making this a great
choiceCHEESE
for everyday dishes from pizza and lasagna to quesadillas or
grilled cheese. Fontina is an icon of agriculture in Italy’s tiny, Frenchspeaking Aosta Valley region. This pale yellow aged cow’s milk
cheese is best regarded as a savory table cheese. It’s also wonderful
for cooking. It’s semi-firm but melts beautifully without losing its mild
nuttiness and delicate, fruity-grassy tang. Italian fontina tends to have
a stronger flavor than fontinas produced domestically or elsewhere.

S
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CHEESE ROBIOLA

SPOTLIGHT

T

his soft-ripened cheese is made with cow, goat and sheep’s
milks. Typically very pale in color, Robiola is creamy, smooth
and fruity-tangy with an herbaceous, grassy aroma and varying
sweetness, sometimes with a slightly tart taste. Flavor and texture
vary greatly by region and producer.

BAKED FONTINA
¾ lb. Fontina Val d’Aosta, rind removed, cut into 1" cubes
2 cloves garlic, minced
1 ½ tsp. finely chopped fresh rosemary
½ tsp. finely chopped fresh thyme
½ tsp. kosher salt
¼ tsp. freshly ground Kowalski’s Black Peppercorns
¼ tsp. crushed red pepper flakes
1 ½ tbsp. olive oil
Scatter cheese in the bottom of a 9-10" cast iron skillet
or glass pie plate. Sprinkle garlic, herbs, salt and peppers
over cheese; drizzle with oil. Broil 5" from a preheated
broiler until the cheese is bubbly, melted and starting to
brown. Carefully remove the pan from the oven and place
on a heatproof surface (the pan will be hot!). Serve
immediately with hunks of crusty bread.
Serves 6.

with

Try Gavi, a dry Italian white made
from the Cortese grape, with this
rich appetizer.

CHEESE

MONGER’S
ESE
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Lattebusche Piave

TASTY TIP

Lattebusche Piave is a raw cow’s milk
cheese that comes to us from Veneto,
Italy. There is a special sweetness in this
dense, hard cheese as well as a higher
level of protein due to the cows being
pasture fed. Sometimes compared to a
young Parmigiano-Reggiano, it is
delicious shaved over a green salad.

Don’t throw them out! Parmesan, Grana Padano and
Pecorino Romano rinds are wonderful for flavoring
stocks, sauces, soups and other long-cooking braised
and boiled foods, such as beans.

Selection and availability of products and ingredients vary by market.
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IMPORTED CHEESES

Dutch
CHEESES
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POPULAR STYLES OF DUTCH CHEESE: EDAM • GOUDA
–––★––––––
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GOUDA

riginally made in Holland in the pastures of Gouda,
Gouda cheeses are now an international phenomenon.
This nutty cow’s milk cheese is traditionally straw-yellow
and dotted with tiny holes. Goudas range widely in flavor
and texture as they age, from very young, mild and creamy
to particularly nutty, sharp and hard. Aged Goudas rival
Cheddar’s versatility. It’s a great snacking cheese with beer
and mustard.

SPOTLIGHT
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MONGER’S
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PERFECT
PAIRINGS
Old Amsterdam Gouda
with Kowalski’s Banana
Walnut Bread

Old Amsterdam Gouda

Prima Donna Gouda with
Corsica Gastronomia
Peach and Apricot
Confiture on Potter’s
Hazelnut Graham
Crackers

This excellent aged Gouda offers the best Gouda has to
offer in that it is sharp yet still creamy. It is easily
sliceable and imbued with tiny bursts of ripening
crystals that excite the palate, offering a depth of
sweet and savory flavors ranging from butterscotch
and whiskey to walnut. It is a cow’s milk cheese.

qPrima Donna Gouda
with seasonally
available Savory
Spoon Panforte

Prima Donna Gouda

Created by a Dutch cheese lover upon returning from
Italy, this special aged Gouda from Holland incorporates
both salty-sharp characteristics of Italian Parmesan
and soft, sweet Swiss Gruyère. Prima Donna has a mild,
nutty taste and a caramel sweetness. It’s a yellow
cow’s milk cheese with a distinctively crumbly, grainy
interior paste and is made in a range of hardnesses on
the spectrum between Parm and Gruyère.

A Dutch Masterpiece Vincent
At five months old, Vincent is considered a young
Gouda. It has an off-white paste and a nutty,
honey-like, slightly caramel flavor. It is a cow’s milk
cheese from Holland.
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IMPORTED CHEESES

Irish

CHEESES
R

olling hills of the most brilliant green grass are icons of Ireland,
and that green, green grass makes for very happy cows and top
quality milk. Top quality milk means top quality cheese. Cheddar tops
the list of Irish favorites, but that wonderful Irish milk also makes Irish
blues that are particularly sweet and creamy.

POPULAR STYLES OF IRISH CHEESE: CHEDDAR • BLUE
MRS. O’SULLIVAN’S MARKET PLATE
12 oz. Kerrygold Irish Dubliner
Cheddar-Style Cheese, sliced
8 oz. smoked trout, flaked
8 oz. cold-smoked salmon, sliced
8 oz. prosciutto or smoked ham, sliced
8 oz. roast beef, sliced
1 smoked duck or chicken breast, sliced

- brown bread and rustic sourdough
bread, sliced
- roasted red peppers
- sliced cucumber
- grainy mustard
- extra virgin olive oil
- Pear and Dried Cranberry Chutney

Arrange cheese, fish, meats and poultry on a decorative platter with bread, roasted
peppers, cucumber, mustard and olive oil for drizzling. Serve with chutney. Serves 6.
Recipe and image courtesy of Kerrygold/Ornua Foods North America Inc.

PERFECT PAIRINGS
Kerrygold Irish Dubliner Cheddar-Style
Cheese with Kowalski’s Coconut Chocolate
Chip Cookies

Note:
• Find a recipe for Pear and Dried Cranberry Chutney on our website at
www.kowalskis.com.

Kerrygold Irish Dubliner Cheddar-Style Cheese
with fresh berries and whole grain mustard on
freshly sliced warm Kowalski’s Baguette
Kerrygold Cashel Blue with Dalmatia Fig with
Orange Spread on Rustic Bakery Polenta
Pepper Sourdough Flatbread
CROSTINI WITH BLUE CHEESE, AVOCADO
AND SMOKED ALMONDS
1 ripe avocado, diced
¼ tsp. fresh ground Kowalskiʼs Sea Salt
¼ tsp. fresh ground Kowalskiʼs Black Peppercorns
- squeeze fresh lime juice
- a few dashes Tabasco sauce
10 slices crostini
6 oz. crumbled Kerrygold Cashel Blue
¼ cup smoked almonds, crushed
In a small bowl, mash avocado with salt, pepper, lime juice and
Tabasco. Spread a little avocado mixture on each crostini; sprinkle
with a little crumbled blue cheese and almonds. Serve immediately.
Makes 10 pieces.
Selection and availability of products and ingredients vary by market.

WITH
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Irish cheese deserves an Irish
beverage. Try Irish whiskey or
a pint of stout.

IMPORTED CHEESES

French
CHEESES

POPULAR STYLES OF FRENCH CHEESE: CHÈVRE
• GRUYÈRE • CAMEMBERT • ROQUEFORT

C

heese is an extremely important part of French food culture,
and the French create hundreds and hundreds of the world’s
most famous and most beloved cheeses. Many French cheeses
are classified, protected and regulated under French law, including
the country’s highest level of protected designation, appellation
d’origine contrôlée (AOC).

KOWALSKI’S FRENCH CHEESE BOARD
Asturi Bruschettini or Bella Rustico Crostini (from the Deli Department)
Fromager d’Affinois® • Saint Agur Blue Cheese • Bucherone
Ossau-Irraty Onetik • Pears • Bonne Maman Cherry Preserves
Kowalski’s Baguette
BUTTERNUT SQUASH AND MUSHROOM PASTA

OOD

GOOD F

S FOR G
OOD

TM

8 oz. dry whole wheat penne pasta
1 tbsp. Kowalski’s Extra Virgin
Olive Oil
8 oz. Kowalski’s Gourmet
Blend Mushrooms
- kosher salt and freshly ground
Kowalski’s Black Peppercorns,
to taste

2-3 oz. chèvre, to taste
2 cups Roasted Butternut Squash
2 tbsp. thinly sliced green onions
- freshly grated Parmesan cheese,
to taste
- chopped fresh Italian parsley,
to taste

In a large pot of unsalted water, cook pasta according to pkg. directions (do
not overcook); near the end of cooking time, scoop approx. ½ cup of pasta
cooking water from the pot and reserve it. While pasta cooks, heat oil in a
large sauté pan over medium-high heat; cook mushrooms in oil until dark
brown (6-8 min.), stirring frequently. Season mushrooms with salt and
pepper. Drain pasta; return to cooking pot and add chèvre. Stir pasta and
cheese together, adding hot reserved pasta water a bit at a time until sauce
reaches desired consistency. Fold in mushrooms and squash. Adjust seasonings
and serve immediately, garnishing individual portions with salt, pepper,
green onions, Parmesan cheese and parsley.
Serves 4.
ROASTED BUTTERNUT SQUASH: Toss peeled, seeded and ¾" cubed
squash with olive oil until lightly coated; season with salt and pepper. Roast
on a parchment-lined baking sheet in a preheated 450° oven until edges are
browned and squash is tender (about 25 min.), turning once.
Nutrition Information per Serving:
Total Calories
326
Total Fat
8g

Saturated Fat
Sodium
Fiber

3g
68 mg
9g

Rich in vitamin C, several B vitamins, magnesium, copper, selenium and more than a day’s worth
of vitamin A.
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T

his ancient French cheese has been made in small villagebased cooperative dairies for over eight centuries. This
system has created a sense of solidarity and pride and has
preserved the traditions and small-scale production techniques
that have helped ensure Comté continues to be one of France’s
most popular cheeses.
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SPOTLIGHT
CHEESE
GRUYERE DE COMTE


SPOTLIGHT

CHEESE

CANTAL

CHEESE
T

his semi-hard cow’s milk cheese is smooth, resembling
a mild, nutty Cheddar. It has a buttery flavor and a
light yellow hue.

PERFECT PAIRING

Each cooperative has its own distinct profile that reflects the soil,
climate and plant life on which the cows graze. Comté may have
hints of the flavors of melted butter, milk chocolate, hazelnuts and
fudge with aromas of toast, plum jam, leather, pepper and even
dark chocolate. Others can be more reminiscent of butterscotch
and even sweet oranges.
Because it melts well, Comté is used in quiches, soups, gratins,
fondues, sauces and salads. Its creamy texture and fruity tang
marries well with fish and white meat. It is lovely with Chardonnay,
Chenin Blanc or Viognier.

MONGER’S
ESE
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IMPORTED CHEESES

Brie Ermitage

Brie Ermitage is made with milk from cows that graze the
wildflowers and grasses in French alpine meadows. Imported
directly from the Vosges mountain region of Eastern France,
this smooth, creamy and plump cheese has a wonderfully
woodsy flavor.

Saint Agur Blue Cheese

This delicious, creamy blue cheese is made
from pasteurized cow’s milk from the village
of Beauzac in the Monts du Velay, part of the mountainous
Auvergne region of central France. Developed in 1988 by
the cheese company Bongrain, it is enriched with cream
and contains 60 percent butterfat, qualifying it as a double
crème cheese. The strength and spice of this tangy blue
is a result of cellar-aging it for 60 days. This moist, rich,
white cheese has characteristic olive-green mold veins
throughout and a smooth, creamy texture with a subtle,
mildly spicy taste typically found in finer Roquefort. It is not
as salty as more traditional blue cheese, and it spreads
and melts easily.
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Fromagerie Thuaire Cantal
skewered with red grapes

Toasts Town
OF
THE

1

2

3

1

SAINT ANGEL CHEESE TOAST Fromagerie
Guilloteau Saint Angel with Lucille’s Kitchen
Garden Hot Red Pepper Jam and fresh
rosemary on Kowalski’s Artisan Three
Cheese Semolina Toast.

2

SAVORY GOAT CHEESE TOAST Fresh
soft goat cheese, thinly sliced prosciutto,
Stonewall Kitchen Maple Bacon Onion Jam,
arugula and toasted pine nuts on Kowalski’s
Artisan Pumpernickel Toast.

3

PEAR & PARMESAN TOAST Thinly sliced
pear, thinly sliced prosciutto or speck,
shaved Parmesan, extra virgin olive oil and
freshly ground Kowalski’s Sea Salt and
Black Peppercorns on Kowalski’s Artisan
Rosemary Olive Oil Toast.

4
4

BLUE TOAST Blue cheese, balsamic glaze and
chopped Kowalski’s Honey Toasted Pecans on
Kowalski’s Artisan French Baguette.

5

RICOTTA LEMON TOAST Ricotta cheese,
Kowalski’s Lemon Curd and freshly ground
Kowalski’s Black Peppercorns on Kowalski’s
Apple Cinnamon or Cranberry Walnut Toast.

6

CREAMY SALMON TOAST Mascarpone, warm
smoked salmon, Lucille’s Kitchen Garden
Green Pepper Jam and chopped pistachios on
Kowalski’s Artisan Pumpkin Seed Toast.

7

LOVELY FIG & ROSEMARY TOAST Fresh soft
goat cheese, chopped dried Mission figs, finely
chopped fresh rosemary, Kowalski’s Pure
Honey and microgreens (such as fresh pea
shoots) on Kowalski’s Artisan Italian Round
Loaf Toast.

6
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LOCAL CHEESE

Local
FAVORITES
S

upporting local growers, businesses and nearby communities is a key point of difference for Kowalski’s. It’s always been
important to our family to support honest, hard-working people who go the extra mile to ensure a higher quality product
and who adhere to the same higher standards that we do, including sustainable practices. Here in the Upper Midwest, we’re
extremely fortunate to have a thriving dairy industry – great for cheese lovers. On the next few pages we will explore some of
our favorite cheesemakers and cheeses from Minnesota, Wisconsin and Iowa.

MINNESOTA
Minnesota is home to some of the most unique
cheeses and cheese-related products in the
United States, including one of the largest sheep
flocks and a domestic Camembert that rivals its
French counterparts. Artisan producers are
particular about the ingredients and processes by
which their top quality foodie finds come to life.

LOCAL PARTNER
shepherd' s way

Steven Read and Jodi Ohlsen Read established
Shepherd’s Way Farms in rural Carver County,
Minnesota, with a small flock of dairy sheep in
1994. Initially the farm produced only milk, which
was sold through the Wisconsin Dairy Sheep
Cooperative, of which Shepherd’s Way was one
of the founding members. The farm relocated
to its current location in 2001, now just outside
Northfield, Minnesota, across from Big Woods
State Park.
Cheesemaker Jodi makes Shepherd’s Way Farms’
award-winning sheep’s milk cheeses by hand in
small batches, making them true artisan cheeses.
The company introduced its first farmstead
cheese, Friesago, in 1998. It was warmly welcomed
by chefs, cheesemongers and consumers,
winning its first American Cheese Society award
in 2002. The sought-after Big Woods Blue was
added in 2003. Morcella is a more recent addition.

BOSTON BUTTERNUT BLUE SALAD
2 heads Boston (also called Bibb or butter) lettuce, torn
- Mustard Basil Dressing, to taste
1 cup roasted butternut squash cubes (see note)
¼ cup crumbled Shepherd’s Way Blue Cheese
2 tbsp. finely chopped Kowalski’s Honey Toasted Pecans
1 oz. very thinly sliced prosciutto
- freshly ground Kowalski’s Black Peppercorns, to taste
Wash lettuce in ice-cold water; drain thoroughly in a salad spinner until
very dry. Toss lettuce with dressing to taste. Put lettuce on a large platter or
individual serving plates. Top evenly with squash, cheese, pecans and
prosciutto. Drizzle with additional dressing to taste and season generously
with pepper.
Serves 4.
MUSTARD BASIL DRESSING: In a food processor, combine 2 ¼ oz.
fresh basil, 5 chopped green onions and 2 cloves garlic; process until very
finely minced. Add 1 cup mayonnaise, 3 tbsp. Dijon mustard, 2 tbsp. freshly
squeezed lemon juice and 1 tbsp. Kowalski’s Pure Honey; process until
smooth. Season dressing with kosher salt and freshly ground Kowalski’s
Black Peppercorns to taste. Store, covered, in refrigerator, until ready to use
for up to 3 days.
Makes about 1 cup.
Note:
• To make roasted squash, toss raw squash cubes with enough olive oil to very
lightly coat; season with salt and black pepper to taste. Roast on a rimmed
nonstick baking sheet lined with parchment paper in a preheated 450° oven
until edges are browned and squash is tender (about 25 min.), turning once.

PERFECT PAIRING
Shepherd’s Way Big Woods Blue with Turkey Hill
Apiary Bourbon Barrel Aged Honey and fresh figs
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Selection and availability of products and ingredients vary by market.

LOCAL CHEESE

LOCAL PARTNER
Northern Lights Blue Cheese
Joe Sherman makes Northern Lights Blue Cheese using only the
freshest natural ingredients available. Each batch is hand-crafted in
small 100-wheel batches from the fresh unpasteurized milk of a local
herd of Brown Swiss cows. The cows are allowed to graze on pasture
year-round, which helps to create the rich, creamy texture and delicious,
buttery flavor you’ll find in the cheese. Penicillium roqueforti, which
produces the beautiful blue marbling in Joe’s cheese, is derived from
a gluten-free source, allowing his blue cheese to be 100% gluten free.
The cheese is then aged for a minimum of four months, which is much
longer than regular blues and contributes to its rich, creamy texture
and peppery taste.

½ cup mayonnaise
2 cloves garlic, finely minced
2 tbsp. buttermilk powder
1 ½ tsp. fresh lemon juice
½ tsp. Worcestershire sauce
- kosher salt and coarsely ground black pepper, to taste
1-2 tbsp. water, as needed for desired consistency
½ cup crumbled Northern Lights Blue Cheese

LOCAL PARTNER
Velvet Bees
Gourmet Honey Butter
Made from just five simple ingredients and no preservatives, Velvet
Bees Gourmet Honey Butter is a handmade treat made in small
batches by Krista Koppinger and Steve Aspinwall from Maplewood,
Minnesota. The natural sweetness of Velvet Bees makes it a perfect
partner for numerous cheeses – the saltier the better.

PERFECT PAIRINGS
Fromagerie des Chaumes Saint Agur Blue Cheese with Velvet Bees
Gourmet Honey Butter on Mother Rucker’s Lemon Cookie Brittle™
Sartori Black Pepper BellaVitano® with Velvet Bees Gourmet
Honey Butter on Effie’s Cocoacakes
Champignon Cambozola® Black Label with Velvet Bees Gourmet
Honey Butter on Daelia’s Hazelnut Biscuits for Cheese

CHEDDAR WITH GRILLED PINEAPPLE,
SMOKED PAPRIKA AND HONEY BUTTER
½ pineapple, cored and sliced ½" thick
- Kowalskiʼs Extra Virgin Olive Oil
¼ cup Velvet Bees Gourmet Honey Butter,
warmed

BUTTERMILK BLUE CHEESE DRESSING

6 oz. aged Cheddar cheese, sliced 1⁄8" thick
- smoked paprika, to taste (optional)
- cayenne pepper, to taste (optional)

Lightly brush pineapple with oil. Grill over high heat, covered, until pineapple is nicely charred
(about 6 min. per side). Cut grilled pineapple slices into quarters; place a slice of cheese over
each piece of pineapple and drizzle with a little honey butter. Skewer 1 piece each of pineapple
and cheese together on a toothpick; dust lightly with paprika and cayenne, if desired.
Makes 16 pieces.
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In a small mixing bowl, whisk together all ingredients except water and
cheese until well blended; whisk in enough water to reach desired consistency.
Fold in cheese and additional water, if needed. Serve immediately or store,
covered, in the refrigerator for up to 3 days.
Makes about 1 cup.
Good to Know:
• 1-2 tbsp. fresh buttermilk can be substituted for the buttermilk powder
and water.

WITH

This is great served with a
chilled hard cider with a
twist of lime.

LOCAL CHEESE
GARLIC PEPPER WINGS
1 tbsp. butter
1 tbsp. olive oil
24 chicken wing drumettes
½ tsp. kosher salt

- freshly ground Kowalski’s Black
Peppercorns, to taste
- Garlic Pepper Glaze

In a large skillet over medium-high heat, melt butter with olive oil.
Sprinkle chicken with salt and pepper; add to skillet. Cook, turning
occasionally until browned on all sides (about 10 min.). Move chicken to
a baking sheet lined with parchment; bake in a preheated 425° oven until
chicken reaches an internal temperature of 165°, turning once (about 20
min.). Working in batches, transfer chicken to a large mixing bowl; toss
with glaze to coat. Serve immediately.
Serves 4.
GARLIC PEPPER GLAZE: In a small mixing bowl, whisk together ¾
cup Lucille’s Kitchen Garden Garlic Pepper Jam and 2 tbsp. rice vinegar.
Use immediately or store, covered, in the refrigerator for up to 5 days.

LOCAL PARTNER
Lucille' s Kitchen Garden
Lucille’s Kitchen Garden, winner of a 2011 Taste Test Award
from Cooking Light magazine, specializes in savory jams and
jellies made from only the highest quality locally and sustainably
grown ingredients. Founder Zoe Glass uses apples from Appleton,
Minnesota, and locally grown peppers in Lucille’s products. Their
Minnesota Red Wine Jelly, Green Pepper Jelly, Garlic Pepper Jam
and bestselling Raspberry Pepper Jam are handmade in small
batches to ensure freshness and superior flavor. They have a
spreadable, soft texture and are made with real sugar (not corn
syrup). The tangy sweetness of Lucille’s jams, with their mild
“kick,” pairs well with many cheeses and also works wonders with
grilled and roasted meats and poultry.

LOCAL PARTNER
Alemar Cheese Company
When local, organic and sustainable ingredients are coupled
with patience, knowledge and passion, expect extraordinary
results. Craig Hageman recently took the reins at Alemar Cheese
Company in Mankato, whose founder, Keith Adams, moved back
home to northern California. Besides being known for their smallbatch, soft-ripened and fresh French-inspired artisan cheese,
the folks at Alemar are also known for winning awards, including
a 2015 Good Food Award for Bent River Camembert, the gold
standard in domestic Camembert. Alemar also produces Good
Thunder, a Reblochon-style clone washed in Minneapolis’ very
own Surly Bender, an oatmeal brown ale. The aroma is more
earthy than “stinky.” It is rich, creamy, buttery and even a little
nutty, with a slight hoppy bitterness in the finish. Bent River and
Good Thunder are both cow’s milk cheeses.

WITH
Try these sweet-spicy
wings with a Pilsner
or pale ale.

CAMEMBERT AND CARAMELIZED ONION PIZZA
1 tbsp. Kowalskiʼs Extra Virgin
Olive Oil
1 tbsp. unsalted butter
1 medium yellow onion, sliced
1 Manoucher Fokachio Romana
(Rosemary & Onion) Bread

with

Sparkling wine is wonderful with fatty softripened cheeses and recipes that feature
them, such as this decadent pizza.

½ wheel Alemar Cheese Company
Bent River Camembert, rind
removed, cubed
½ cup sun-dried tomatoes in olive
oil and herbs, blotted dry

In a medium sauté pan, heat olive oil and butter over medium heat until
butter melts; stir in onion slices, separating rings. Sauté onions until well
browned (20 min.), stirring occasionally. On a baking sheet, layer bread
with cheese, onions and sun-dried tomatoes; bake in a preheated 425°
oven until cheese in center is melted (8-12 min.). Cut into wedges;
serve immediately.
Serves 4.
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Selection and availability of products and ingredients vary by market.

LOCAL CHEESE

wisconsin
The cheesemaking way of life in Wisconsin began
when Swiss, Italian, French, German, English and
Dutch cheesemakers and dairy farmers newly
immigrating to the United States chose the
rolling hills and lush pastureland of Wisconsin as
their home. They arrived with a strong work ethic,
determination, treasured family secrets, and deep
knowledge, understanding and appreciation for
the traditions used to make their favorite cheeses
from the Old World. Today Wisconsin is the only
place outside of Europe with a master
cheesemaker program and has more skilled and
licensed cheesemakers than any other state.
Many families and facilities have been making
cheese for four generations.
Classic European-style cheeses made in
Wisconsin quickly gained popularity in the United
States. As time passed, innovative Wisconsin
cheesemakers created original cheeses such as
brick and Colby. Wisconsin currently produces
more than 600 varieties of cheese and accounts
for more than a quarter of all domestic cheese
production (nearly three billion pounds!). Due to
their large volume of production and commitment
to traditional and innovative techniques and tastes,
it is no surprise that Wisconsin cheeses win more
national and international awards than any other
state or country.

LOCAL PARTNERS
sartori
A family-owned, fourth-generation cheese company established in 1939,
Sartori is proud to use milk that comes from local family-owned farms
averaging just 75 cows apiece, all located within about 50 miles of their
plant. In the last five years, Sartori has won over 100 awards in the some
of the most prestigious cheese competitions in the world. In 2011 Sartori
even took Third Place Overall at the World Cheese Awards in Birmingham,
U.K., which was the highest ever finish for a U.S. cheese company. Sartori’s
cheeses are some of our Cheese Specialists’ favorites. Sartori’s dedication
to their craft and the care with which they produce their cheeses prove that
extremely high-quality cheeses can come from larger cheese operations.

cow caviar
Started outside Chippewa Falls, Wisconsin, by Mark McDonald in 1997,
Cow Caviar is a small family business committed to providing high-quality
cheeses with milk produced by their dairy co-op of 24 small family farms.
A true family business, the Cow Caviar logo was created by Mark’s niece
Maggie Rochester when she was just five years old, and today Cow Caviar’s
day to day operations are run by Mark’s nephew Zech Rochester, who has
been involved since fourth grade!

PERFECT PAIRINGS
Sartori Black Pepper BellaVitano® with Lucille’s Kitchen
Garden Minnesota Red Wine Jelly on 34° Rosemary Crisps
Sartori Espresso BellaVitano with Door County
Chocolate-Covered Cherries
Cow Caviar Habanero Pepper Jack Cheese with
Braeburn apple slices

CHEESY HABANERO SHORTBREAD
2 cups flour
1 tsp. kosher salt
¼ tsp. Kowalski’s Chipotle Chili Powder
1
⁄8 tsp. baking powder
14 tbsp. cold Kowalski’s Unsalted Butter, in ¼" dice
5 oz. finely shredded Cow Caviar Habanero Pepper Jack Cheese
5-6 tbsp. ice water (approx.)
1 egg, beaten
1 tbsp. milk
- freshly ground Kowalski’s Sea Salt, to taste
Using a food processor, process first 4 ingredients. Add butter; pulse
just until fine crumbs form a dough that can almost be pressed
together between your fingers. Pour into a mixing bowl; stir in
cheese. Add ice water a few tbsp. at a time, stirring until dough
clings together when squeezed. Using lightly floured hands on a
lightly floured work surface, squeeze together and shape dough into
a log about 12" long. Wrap tightly in plastic wrap; chill in refrigerator
until very cold (2 hrs. up to 5 days). Slice cold log into 24 evenly
thick cookies; place 1 ½" apart on 2 parchment-lined baking sheets.
In a small dish, whisk egg with milk. Lightly brush the top of each
cookie with egg mixture; sprinkle with salt. Bake in a preheated
400° oven until golden (about 15 min.). Let rest on sheet pan 5 min;
move cookies to a wire rack to cool completely. Store in an airtight
container at room temperature for up to 2 weeks.
Makes 24.

Selection and availability of products and ingredients vary by market.
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LOCAL CHEESE
Roth Buttermilk Blue® Affinée

LOCAL PARTNERS

Select wheels of Buttermilk Blue Affinée are cured for a minimum of
six months. This cheese is crafted with raw cow’s milk for the creamiest
finish. Piquant with an earthy note, it’s great with dried fruits, olives and
intense red wines.

roth creamery

Inspired by an Italian alpine favorite, this hand-crafted, washed-rind
cow’s milk fontina is rich and creamy with mild, earthy flavors and hints
of yeast and wild mushrooms. It’s a wonderful melting cheese.

MONGER’S
ESE
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Monroe, Wisconsin, home to Roth Creamery,
is the domestic outpost of Roth Käse USA, a
company with a history extending back more
than 150 years to Switzerland. Roth produces
both Old World classics like Butterkäse alongside
American originals like Buttermilk Blue® Affinée,
combining Old World cheesemaking methods,
state-of-the-art technology and cellar masters that
meticulously tend to their award-winning cheeses
throughout the aging process.

Roth MezzaLuna® Fontina

deer creek
Deer Creek’s The Stag is a cow’s milk Cheddar
handmade in small batches by Wisconsin Master
Cheesemaker Kerry Henning. This bandagewrapped cheese is aged two years in wooden
boxes and has sweet toffee and butterscotch
notes with a rich texture and crystalline crunch.
It was awarded First Place at the 2013 American
Cheese Society Awards and was named one of
“101 of the Best Cheeses of the Year” by
Culture magazine.

Widmer' s Cheese
Cellars
Widmer’s cheeses are made in Theresa, Wisconsin,
by Joe Widmer, one of very few certified
Wisconsin Master Cheesemakers in America.
Very little has changed in the more than 80 years
that Swiss immigrant John Widmer’s family has
been making the company’s award-winning
Cheddar, brick and Colby cheeses.
Brick, particularly the surface-ripened variety,
has always been Widmer’s calling card.
“It’s a Wisconsin cheese original and is one of the
finest cheeses we make,” Joe says. “Because it’s
a washed-rind cheese that’s aged longer, it
develops robust flavors. We’re seeing demand
for it increasing as consumers seek out more
distinctive artisanal cheeses.”

with

Grüner Veltliner and Sauvignon Blanc are nicely
crisp, clean white wines with just the right acidity
to balance the richness of this dish.

CLASSIC FONDUE
1 clove garlic, crushed
1 cup dry white wine
1 tbsp. cornstarch
2 tbsp. cold water
⅓ lb. grated Emmental cheese
⅓ lb. grated Roth MezzaLuna®
Fontina
⅓ lb. soft cheese, such as Brie
½ tsp. Kirsch, to taste

- pinch freshly grated nutmeg
- freshly ground black pepper, to taste
- your choice of dippers: lightly
toasted French or pumpernickel
bread, cornichons (French
gherkins), boiled new potatoes,
and raw or blanched vegetables
such as carrots, asparagus, broccoli
or cauliflower

Rub the inside of a fondue pot or saucepan with crushed garlic; discard garlic.
Add wine; bring to a simmer. Dissolve cornstarch in water; whisk into wine.
Bring to a boil; cook for 2 min. Reduce heat to low; whisk in cheeses a little at a
time. Stir in Kirsch; season with nutmeg and pepper. Serve hot with your choice
of dippers.
Serves 6.
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LOCAL CHEESE

iowa

Milton Creamery
Prairie Breeze™ Cheddar
Sweet Prairie Breeze is a farmhouse-style
Cheddar, a dry, nutty, sweet cheese with a
crumbly and creamy texture and pleasant
sharpness. It’s aged a minimum of four
months. The Mussers also make Flory’s
Truckle, a clothbound Cheddar in a
cylindrical (truckle) shape that is aged
for 12 months.

Just south of the border, our neighbors in Iowa are
crafting two of our Specialty Cheese Department
offerings, including one of the best domestic
Cheddars and some of the finest prosciutto
produced outside Italy.

Milton Creamery
Award-winning cheese is the product of the Musser
family, Mennonites from southern Iowa – primarily the
oldest son, Galen, who started making cheese at
age 16. They use fresh milk from grass-fed cows that
family members raise on land surrounding the
creamery. The milk is produced
on five small Amish family farms,
all located within 10 miles of
Milton Creamery. In typical Amish tradition, cows are
milked by hand and graze on pasture in season.
The Mussers’ dedication to family, tradition and
community is evident in the quality of their cheeses.

MONGER’S
ESE

CHE

LOCAL PARTNER

PERFECT PAIRING
Milton Creamery Prairie Breeze™ Cheddar with
Columbus Toscano Salame and Kristian Regále
Sparkling Cider
ITALIAN APRICOT PASTRIES
WITH CHEDDAR
11 oz. Kowalskiʼs Dried Apricots
- hot water
½ pkg. puff pastry sheets, thawed but still cold
⅓ cup chopped walnuts
- zest of 1 lemon
¾ tsp. kosher salt
⅓ cup Kowalskiʼs Pure Honey, plus more for garnish
1 tsp. fresh squeezed lemon juice
¼ tsp. fresh thyme leaves, plus small sprigs for garnish
1 egg beaten with 1 tbsp. of water
- turbinado sugar
4 oz. Milton Creamery Prairie Breeze™ Cheddar, cut into 8 slices
Soak apricots for 20 min. in a shallow baking dish with just enough
hot water to cover; set aside. Cut a pastry sheet into 6 rectangles
(about 4½ x 3½" each) and transfer 1" apart to a baking sheet lined
with parchment paper; freeze for 5 min. Using a butter knife, lightly
score a ½" border around the edge of the pastry sheet. Prick the
center of the pastry squares all over with a fork; brush with egg
wash. Drain apricots and squeeze to remove extra liquid; coarsely
chop. In a medium mixing bowl, toss the chopped apricots with
walnuts, zest, salt, honey, lemon juice and thyme leaves. Divide
mixture evenly among the pastries, to the scored border (do not let
mixture drip or fall off the pastry onto the baking sheet or it will
burn); sprinkle border with sugar. Bake in a preheated 375° oven
until puffed and golden (about 20-22 min.); let stand 10 min.
Transfer pastries to plates; drizzle with honey and garnish with a
slice of cheese and fresh thyme sprig.
Serves 6.
Selection and availability of products and ingredients vary by market.
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LOCAL CHEESE

La Quercia
Herb and Kathy Eckhouse started La Quercia to create premiumquality American prosciutto, then went on to apply what they’d
learned to other cuts of pork. The husband-and-wife team from
Norwalk, Iowa, work in all aspects of this rising star of a local
business, selecting and buying pork; salting, trimming and handling
hams; and leading their production team.
The Eckhouses’ appreciation for cured meats grew out of the three
and a half years they lived in Parma, Italy, prosciutto’s area of origin,
where they saw how the careful treatment of fine materials resulted
in an accessible, sublime and entirely regional cuisine. Their ambition
to create prosciutto came from a desire to take the bounty of Iowa to
its highest expression. They nobly seek to contribute to the growth of
premium artisan-made American foods by offering
unique dry-cured meats of the finest quality.

LOCAL PARTNER

La Quercia (pronounced la kwair-cha) means the oak
in Italian. A traditional symbol of the province of Parma (the
Eckhouses’ Italian “home”), the oak has been associated with the
production of premium dry-cured ham for millennia. Interestingly, it
is also the state tree of Iowa. The name La Quercia thereby unites
Iowa, Parma and prosciutto. It is a symbol of patience, persistence,
integrity and beauty – values which guide the day-to-day operations
of Herb and Kathy’s business. La Quercia is a standout producer in
their respect for their animals, the land, their products and the people
who enjoy them. They select pork from sustainable, local producers
who treat their animals and their land responsibly, make ecologically
minded choices with respect to packaging, and are dedicated to the
use of energy-efficient materials and some of the latest, “greenest”
technologies available in the design and construction of the facility.

PERFECT PAIRING
Dried figs stuffed with Point Reyes Bay Blue
Cheese wrapped in La Quercia Prosciutto,
served with Reed’s Ginger Ale
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Selection and availability of products and ingredients vary by market.

pairing
WINE &

CHEESE
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ine is a natural partner for cheese. Cheeses, most of
which generally fall on a spectrum of saltiness, love to
pair up with wines, which range on a scale of sweetness.
While there is no single perfect wine, there are selections which
are pretty versatile. Many reds are stronger, more complex and
more tannic than whites – great for some cheeses, but not for a
wide range. Naturally fruitier, sweet whites and some of the fruitier,
sweeter reds are multitaskers. These wines include Rieslings,
Sauvignon Blancs, red Zinfandels and Amarones. Champagne
and dessert wines are also pretty versatile, particularly when
paired with blues and very creamy cheeses.

HERE ARE A FEW GENERAL TIPS TO KEEP IN MIND WHEN
SELECTING A WINE FOR YOUR CHEESE (OR VICE VERSA!):
• Rich, heavy cheeses need rich, heavy wines, and lighter,
milder cheeses need lighter, milder wines. The same is true
for beer! Some complex aged cheeses are even really great
with dark coffee. Breakfast, anyone?
• Sweet and/or salty cheeses are best paired with sweet wines.
• In general, look to match the acidity level of the cheese and
the wine. Acidic wines are good with tangy cheeses.
• Young cheeses go well with younger wines, longer-aged
cheeses with longer-aged wines.
• If your cheese is described as having buttery nuances,
look for a wine that is similarly described. Look for words
like “nutty,” “earthy,” “spicy,” “floral” and “herbaceous” that
describe both your wine and cheese.
• Sparkling wines clean the palate and are great with fatty, rich
cheeses. The same is true for any effervescent drink, including
sparkling water and beer.
• Tannic wines, which have a drying effect on the palate, also
balance very fatty cheeses.
• Contrast salty or spicy strongly flavored cheeses, like blues,
with sweet dessert wines.
• Look for overall balance in complexity, too. Wines described
as complex, bold, structured or powerful will overpower
cheeses described as mild.
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GOOD TO KNOW
Our wine specialists are often asked to assist
in pairing wine with meat, seafood and pasta,
but one of the most common requests is for
pairing wine with cheese. Given our vast
selection of imported cheeses and the fact
that wine and cheese are made for each other,
we’ve come to expect it. It’s one of the reasons
we provide a pairing suggestion on a tag next
to nearly every cheese in the case. These
tags not only offer valuable information about
a cheese’s origin, production, flavor profile
and milk type (look for the cow, sheep or goat
graphic on the card), but they also recommend
a wine (and in some cases, beer) ideally suited
to its maximum enjoyment.

T

CHEESE
{
{
CONDIMENTS

he cheese stands alone, or so the song goes. But just because a great cheese is wonderful on its own doesn’t mean
it’s not also wonderful with a partner. Cheese condiments can enhance the characteristic flavors in cheese. As many
are sweet, they also are wonderful at providing contrast to the natural saltiness of many cheeses. Reserve the most strongly
flavored, spicy and sharp condiments for strongly flavored cheeses so as not to overwhelm the cheese.

AGED BALSAMIC VINEGAR OR BALSAMIC SYRUP –
Top-quality vinegar is wonderful with hard, aged cheeses like
Parmigiano-Reggiano, Pecorino Romano and aged Goudas.

MUSTARD – Stronger mustards pair well with strong
cheeses like Cheddars. Pair more delicate mustards with
grassy, milder semi-hard cheeses.

FRUIT CHUTNEY – Pair these with creamy, young
cheeses such as fontina or mild Swiss.

SAVORY JAM OR JELLY – Similar in texture and
sweetness to fruit jellies, savory jellies usually add peppers,
garlic or herbs to a fruit mixture. Serve them with Brie,
Camembert, young Gouda and mild Swiss cheeses.

FRUIT PASTE – Different fruits pair differently with
different cheeses, but in general, fruit pastes go well with
tangy young goat cheeses or salty aged cheeses. Some firmtextured fruit pastes are designed to be sliced, not spread.
EXTRA VIRGIN OLIVE OIL – Fresh cheeses like
mozzarella, ricotta and goat cheese act like a canvas for the
complexities of a good olive oil.

SWEET JELLY, JAM OR MARMALADE – Artisan jellies
are wonderful cheese condiments. Try fig preserves with
stronger blue cheeses and citrus marmalades with washedrind cheeses.

HONEY – Honey is a delicious counterpoint for both strong
and mild cheese. Try it with strong, salty blue cheeses,
including Roquefort and Gorgonzola.
MOSTARDA – An Italian specialty, mostarda is made with
fruits or vegetables in a spicy, mustard-flavored syrup that
gives the condiment its name. Mostardas can be sweet or
savory and are great with both mild and strong cheeses with
salty, peppery, herbaceous notes.
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THE CHEESE EXPERIENCE
T

he French are credited with inventing the cheese course,
used at the end of a meal, before or instead of dessert. Its
salty taste and milky sweetness makes cheese an ideal bridge
between savory and sweet courses. Americans in particular
enjoy cheese before a meal as an appetizer. It may appear
as part of a larger cocktail party-esque menu or as a simple
pre-meal snack served with wine. Whenever and however you
enjoy cheese, here are some tips on purchasing, serving and
experiencing cheese like a pro.

PURCHASING CHEESE
When selecting the cheeses you will be serving, learn as much
about them as you can. Examine the cheeses, their labels,
wrappers or rind markings. Find out where they comes from,
who makes it, the type of milk used and type of rind.

cheese per person is plenty when offering three to five cheeses.
Aim for a total of 4-6 oz. of cheese per person, depending on
how you are serving it. More than this can tire the palate and
reduce satisfaction from the experience.
For a cheese course, whether it be as an appetizer or before or
after dessert, it’s generally recommended to offer an assortment
of three to six cheeses that feature different textures, flavors and
milk types. You can try a themed board, selecting a variety of
cheeses made from the same milk, of the same texture, from
the same country/region or made in the same style. Another
popular combination is serving a little of everything, such as a
fresh French goat’s milk cheese, French Brie, local Cheddar, local
Butterkäse, local sheep’s milk blue and Italian Parmigiano-Reggiano.

When it comes to deciding how much to purchase, a good
rule of thumb to follow is “less is more.” Usually 1-2 oz. of each

TERM TO KNOW
Paste

A word used to describe the interior
texture of cheese.
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serving CHEESE

experiencing CHEESE

Use a separate knife for cutting each cheese in order to keep
the flavors distinct. You can leave cheeses whole (recommended
for delicate cheeses) and/or precut your cheese for convenience
and visual interest. A variety of different cuts and shapes served
together – logs, wedges, slices and whole pieces – is often the
most attractive presentation.

Cheese is personal. Just like with wine, individual palates mean
different people experience the same cheese in a unique way.
The best way to discover what you love is to try a lot of cheeses.
Tastings can help develop your savvy in describing cheeses and
discovering what you like. By experiencing multiple cheeses, you
can assess your affinity for comparing and contrasting the various
flavors in different cheeses. And even though tasting is personal,
there are some best practices for getting the most pleasure from
your cheese-tasting experience:

While cheese can be served alone, part of the fun of cheese is
the foods and condiments that accompany them. Plan on an
assortment of:
BREAD AND/OR CRACKERS: Mild breads are best with
milder cheeses, and robust cheeses stand up to coarser, more
flavorful breads and crackers. Pair saltier cheeses with sweeter
(think fruit-studded) breads. When selecting fresh bread or
crackers to serve with your cheese, think in terms of balance.
Usually serving one of each works well; serve a mild and a more
interesting bread or cracker or serve one of each texture – chewy
and crispy or crunchy.
FRUIT: The dry saltiness of many cheeses makes them perfect
partners for sweet, moist fruits (fresh or dried) and fruit pastes,
chutneys or jams. In general, pair the sweetest choices with the
saltiest cheeses and save tart selections for milder ones.
SAVORY CRUDITÉ: Look to strike a balance with crunchy
veggies and smooth cheeses. Briney, salty, smoky and sweet
olives with roasted red and mild sweet peppers may work
wonders with intense cheeses but may overwhelm mild ones.
MEATS: Salty, cured meats are a great choice with pungent,
sweeter cheeses but can be overwhelming to milder soft cheeses.
NUTS: Salty, crunchy or sweet almonds, cashews, pecans
and other nuts not only provide textural contrast, but they also
balance sweet, soft or salty cheese choices and will highlight the
nuttiness of many fine cheeses.

1) Look at it. Admire your cheese, examining its color and texture
carefully. Though cheeses can be very beautiful, pretty doesn’t
mean delicious. Some of the most delicious cheeses we carry are
downright ugly.
2) Smell it. A large part of tasting a cheese happens in your nose.
Bear in mind, though, that some cheeses with very strong odors
do not have strong tastes, and vice versa.
3) Feel it. Pay attention to the sensation of cutting or slicing the
cheese, poking it with your fork or, even better, touching it with
your fingers.
4) Taste it. Cheeses can be quite complex. Like wine, consider
the various flavors and, by all means, take your time! The first
flavor you taste isn’t always the same as the last – what
cheesemongers call the finish.

with

Our wine choices for this cheese board are Sanford
Chardonnay or Rancho Zabacho Zinfandel,
California white and red wines, respectively.

OTHER: Chocolates, honey, aged balsamic vinegar and
balsamic reductions can beautifully balance and enhance tangy
soft cheeses and salty blue cheeses in particular.

KOWALSKI’S LOCAL CHEESE BOARD
Alemar Cheese Company Bent River Camembert
Milton Creamery Prairie Breeze™ Cheddar
Northern Lights Blue Cheese
Sartori BellaVitano® Gold
Lucille’s Kitchen Garden Minnesota Wine Jelly
Velvet Bees Gourmet Honey Butter
La Quercia Prosciutto
A Gourmet Thyme Too Cayenne Shortbreads
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Selection and availability of products and ingredients vary by market.
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CRACKERS
& CROSTINI

owalski’s stocks a seriously impressive collection of crackers,
chips, crostini, flatbreads and cookies that are absolutely perfect
for whatever dips, spreads or cheeses you’re serving them with. Find
them in the Deli and Specialty Cheese Departments.

1) DAELIA’S BISCUITS FOR CHEESE Made in small batches from
natural ingredients, Daelia’s nutty, fruited Hazelnut with Fig Biscuits
and Almond with Raisins Biscuits are part cookie, part cracker, part
flatbread and all delicious.
2) KOWALSKI’S ORGANIC ARTISAN CRACKERS These sturdy,
crunchy, nutty-tasting crackers in Cranberry Wild Rice are a compliment
to semi-hard to semi-soft cheeses like fontina, Gouda, Asiago or
Pecorino Toscano.
3) LA PANZANELLA CROCCANTINI Croccantini translates in Italian
to crunchy little bite. La Panzanella is a Cheese Specialist’s go-to.
These fairly sturdy wafers are made with natural ingredients and have
delicate and aromatic flavors. They are also available in minis.
4) MOTHER RUCKER’S COOKIE BRITTLE™ Buttery, crumbly and
sweet, these are wonderful with cheese but equally good on their own.
Kowalski’s carries several flavors, including Lemon, Almond, Cinnamon
and seasonally available Gingerbread, Cocoa, Eggnog and Peppermint.
5) RUSTIC BAKERY We can’t choose between three selections:
Handmade Sourdough Flatbreads (in Olive Oil & Sel Gris and Sweet
Onion & Crème Fraîche), Handmade Pan Forte Crostini (in Tart Cherry,
Hazelnut and Cranberry) and Shortbreads and Sugar Cookies (in
Chocolate Cacao Nib, Key Lime and Meyer Lemon). Try them all!
6) EFFIE’S HOMEMADE BISCUITS With a crisp texture, buttery
sweetness and slightly salty finish, these are wonderful partners for
blues and Gorgonzolas. Look for Pecan Nutcakes, Oatcakes and
Crispy Corncakes.
7) 34° CRISPS Sturdy yet snappy, 34° wafer-thin crisps are subtly
toasty and overtly tasty in flavors like Rosemary and Sesame.
8) THE FINE CHEESE COMPANY Two varieties top our list: classic
Fine English Water Crackers and Toast for Cheese. Look for flavors like
Cherries, Almonds & Linseeds; Dates, Hazelnuts & Pumpkin Seeds and
Apricot, Pistachio & Sunflower Seeds.
9) STONEWALL KITCHEN The Down East Crackers line has a
delectably crisp texture with traditional flavors that pair well with a wide
variety of toppings. We like Sea Salt and Olive Oil for their versatility in
nearly every cracker occasion.
GLUTEN-FREE FAVORITE
10) LESLEY STOWE RAINCOAST OAT CRISPS® These crispy,
crunchy, chewy, fruity, nutty, seeded crackers are a whole lotta
goodness, and now there are three varieties made with gluten-free
oats: Cranberry, Rosemary Raisin and Oat & Seed. Try them with soft,
mild cheeses like spreadable goat or Fayette Creamery Cold-Pack
Cheddar. They’re also great with Kowalski’s Almond Butter.

Selection and availability of products vary by market.
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{ More

PERFECT
PAIRINGS

{

Lactalis Brie L’Indulgent with Lucille’s Kitchen Garden
Minnesota Mead Jelly on Daelia’s Almond Biscuits for Cheese

Roth Grand Cru® Surchoix with cornichons and dried apricots
and The Fine Cheese Co. Fine English Wheat Fingers

Brie Ermitage with fig paste on Mediterranean Snacks
Sea Salt Crackers

Roth Grand Cru Surchoix with Kowalski’s French Onion Soup
Deer Creek The Stag with Columbus Italian Dry Salami and
Dalmatia Fig Spread

Alemar Cheese Company Bent River Camembert with
Corsica Gastronomia Peach and Apricot Confiture on The
Fine Cheese Co. Apricot, Pistachio and Sunflower Seed
Toast for Cheese

qBalsamic vinegar-marinated strawberries with black
pepper-seasoned Vermont Creamery Mascarpone, crisp
bacon and basil

Marin French Schloss with La Quercia Nduja Americana
Spicy Prosciutto Spread on Potter’s Caramelized
Onion Crisps

qCalabro Ricotta whipped with mint, salt and pepper and
topped with pomegranate seeds

Northern Lights Blue Cheese with Fermin Chorizo Iberico on
Don Juan Almond Fig Cake

Calabro Ricotta on Effie’s Cocoacakes with Lucille’s Kitchen
Garden Raspberry Pepper Jam

Cow Caviar Garlic Dill Cheese with smoked salmon and
Lucille’s Kitchen Garden Garlic Pepper Jam on Potter’s
Caraway Rye Crackers

qNorthern Lights Blue Cheese with Kowalski’s Butter Rolled
Oat Cookies and Kowalski’s Pure Honey

Sartori Rosemary Asiago with Corsica Gastronomia Peach
and Apricot Confiture on Lesley Stowe Salty Date and Almond
Raincoast Crisps®
Sartori MontAmoré® with Mitica Marcona Almonds and
Castellino Grilled Olives
Sartori Espresso BellaVitano® with Casa Forello Balsamic
Sour Cherry Compote and Kowalski’s Chocolate
Chip Cookies

qLuigi Guffanti 1876 Robiola due Latti with Daelia’s Almond
Biscuits and Lucille’s Kitchen Garden Minnesota Mead Jelly
qKowalski’s Parmigiano-Reggiano with raw walnuts
and honey
Latteria Sociale Mantova Grana Padano with Amarena Fabbri
Cherries and Kowalski’s Honey Toasted Pecans
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Selection and availability of products and ingredients vary by market.

