'

Culinary Institute
of America

Flavors of the
Hudson Valley
Boot Camp
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Learning Objectives

Explain the influence of terroir on Hudson Valley
cheeses.

Discuss the relationship between quality of milk
and the quality of cheese.

Taste various of Hudson Valley cheeses and
evaluate their qualities.

Distinguish between the various categories of
cheese, stating characteristics of each.
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Cheese

Made from pressed
milk curd (protein,
lactose, fat)

Pressing curd forms
whey (water,
residual protein)

Types of Cheese:
Farmhouse: Produced
from milk of animals

Is a living food due raised on that farm

to friendly bacteria Artisan: Made from a
that cont.inually single source of milk
changes it Commercial: Purchased

on a commodity basis
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Hudson Valley Cheese

Some of country's best, most innovative
cheesemakers

Many artisanal/ farmhouse cheese producers
Hudson Valley cheese is never uniform

4-season climate correlates to subtle changes in
flavor throughout the year

Cheese made from grass-fed ruminants: goats,
sheep, cattle

Ruminants have different feed in each season.
Flavor, fat, protein content of animal milk varies
with diet.
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Hudson Valley Cheese

™
"

"The Hudson Valley is a complex, micro region for md
cheesemaking,” Thorpe says. “Considering how small it is, the
diversity of cheese made is extraordinary. You have producers that
work with all three of the major milk types—cow, goat, and
sheep—which is unusual.”

oA

Liz Thorpe from Murray’s Cheese Shop, New York City
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Cheese Classifications
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Soft
Semi-soft
Soft-ripened
Blue veined
Pasta Filata
Hard

Very hard



Soft Cheese Types

Soft Ash Goat
Cheese

Queso Fresco
Feta

Farmer's Cheese
Boursin

Ricotta

Cottage Cheese

Mascarpone

Culinary Institute of America
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Presenter
Presentation Notes
Goat Cheese, Coach Farms
Miles and Lillian Cahn once ran a successful leather company in New York City, but during a visit to Columbia County, New York, they found and purchased a seven-hundred-acre farm that would eventually make them the largest producers of goat cheese in the United States. 

The couple had been yearning for a change when they discovered the bucolic farm, and they shortly purchased a herd of two hundred alpine goats, which are prized for the quality of their milk. 
At the same time, they studied French methods of cheese making and soon developed a product that enjoyed great popularity among New York City restaurateurs.
 After a year and a half, the Cahns sold their leather business and became full-time cheese makers. 

Today, Coach Farm counts a thousand goats among its herd and produces an array of award-winning cheeses.

The goats are brought from the barn to the milking parlor twice a day but give very little milk each time: It takes approximately ten pounds of milk to make one pound of cheese, but the goats average only about seven pounds per day. 
After a substantial amount of milk has been produced, it is pasteurized, hand-ladled into molds with authentic French tools, and either aged for three to four weeks or shipped fresh. 
The end result is a top-of-the-line cheese in keeping with an old-fashioned tradition . (see below)

The cheese-making is done the Old World way with a hand ladle and while it is still an art, it depends on good science. The milk is pasteurized to kill any bad "bugs" and then inoculated with good "bugs." These are allowed to work their magic on the milk and then rennet is added. All goat cheese is made this way, but Coach Farm has managed to mix old-fashioned cheese-making techniques with modern sanitation methods to create a unique product. One of the challenges in any cheese operation is disposing of the whey, the by-product after the solids are removed as cheese. It is too high in nutrients just to dump into a waterway even though it looks very watery. Miles has again worked with a neighboring farmer who picks up the whey daily to feed to his beef cattle.



Soft Cheese Characteristics

Fresh cheeses are
unripened

Moist, soft
Mild, fresh, creamy flavor

Tart (fresh goat) or more
distinct (sheep’s milk
ricotta)

High moisture content

Culinary Institute of America

reduces shelf life
Often held in brine

Proprietary and Confidential 8



Soft Cheese Uses

Feta: Saléd,ﬁr Chevre: Spread,
Spanakopita filling, salad

Cottage cheese: rmage blanc: Mascarpone' -
With fruit, in dip Cooking ingredient Fruit, tiramisu
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Soft Ch Uses

.
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Ques rc pping,
filling for Mexican dishes

Creém cheese: Spreads,
dip, cheesecake

Farmer’s cheese: Fruit,

dips,

desserts, pasta, vegetables

.

Ricotta: Ingredient, desserts,
filling for cannoli, cheesecake

Culinary Institute of America Proprietary and Confidential
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Pasta Filata Cheese

Italian for “spun curd”

Curds heated in water;
stretched to develop
ropy consistency;
shaped into balls, logs,
etc.

Served very fresh, but
can be aged

Examples: mozzarella,
provolone
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Pasta Filata Cheese Varieties
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= Mozzarella: With
tomatoes and basil
In Caprese salad,
pizza, pasta

= Provolone: Table

cheese with olives,
bread, raw
vegetables, or
salami; in
sandwiches; for
melting
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Soft Ripened Cheese Characterlstlcs

Fresh cheeses that are
ripened

Soft interior

Usually edible surface
mold on exterior

Mold forms rind as part
of ripening
Varying richness

Single, double, and triple
cream (50, 60, 70% fat)

High moisture content
reduces shelf life
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Soft Ripened Cheese

Camembert: Explorateur: Brie: Sandwiches,
Sandwiches, Table cheese, with salads, table
table cheese champagne cheese

|\ . . .
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Soft Washed Rind Cheeses

Reblochon' Table |
cheese, with fruit _

: Tabl
or bread Ep0|sses able

cheese, dish

accompaniment Ta|999'°- SaIad
ingredient, table

cheese

|\ . . .
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Soft Washed Rind Cheeses

b

Pont l'eveque: Dessert,

Limburger: Table
crepes, salads, table cheese

cheese, with fruits and
vegetables

| . . .
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Havarti: Sandwiches

- e

Cacciotti: Table — ——
cheese, for melting Morbier: Table cheese

e

| . . .
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Semi-Soft Cheese Types

Fontina: Table cheese,
sandwiches, cooking, fondues,
melting cheese

4 Monterey Jack:
Table cheese, for
melting

Port-salut: Table cheese
paired with raw onions and
beer, great for melting
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Blue-Veined Cheese

Earliest cheeses?

Needles used to inject
mold, allows gas; oxygen to
support cheese

Cheese salted, brined;
stored for aging in cave-
like conditions for 3-12
months

Blue cheese is made with
Penicillium Roqueforti

(mold) during the
cheesemaking process
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Blue Cheese

Spanish blue (valdeon,
Cabrales, picon): Table
cheese, salads

Maytag blue: Table
cheese, dressings, salads

Pont Reyes: Table
cheese, dressings, salads
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Ble Cheee
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Gorgonzola: Table
cheese, fruit, salad, pizza,
Ingredient, slices, spreads

Roquefort: Table
cheese, salads Stilton: Table cheese, salads
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Hard Cheese;: Cheddar/ Swiss

Wide variety of cheese:
Cheddar and Swiss are most
popular

Cheddar originated in
England

Named from cheddaring
process manufacturing

Sharpness depends on how
long cheese Is aged

Swiss cheese is characterized
by holes (eyes) which range
IN size

Culinary Institute of America

Proprietary and Confidentia



Hard Cheese Uses

Emmenthaler: Ricotta Salata: Pasta, salads
Fondues, sandwiches salami, fruit; vegetables
i e

Cantal Salads Cheddar: Table cheese,
sandwiches, fruit sandwiches, ingredient ,melting
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Manchego: Table Jarlégétrg: Melting
»cheese, salads, grated cheese, popular in U.S

—

Gouda: Table cheese, Gruyere: Fondue, gratins,
grated when aged soups, sandwiches
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Very Hard/Grating Cheeses

Hard granular
texture

Commonly used as
grating cheese, but
also eaten as table
cheese

In Italy, “granas”

means grainy cheese [*

True Parmigiano-
Reggiano known as
"king of cheeses”

Culinary Institute of America
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Very Hard Cheese Classifications

Pecorin
cheese, pasta or risotto,
salads
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Asiago: Salads, pasta,
fruit and bread

Dry Monterey Jack:
Table cheese, grated,
pasta or risotto, in salads
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Very Hard Cheese Classifications

=+

Sapsago: Grated on noodles, s
salads, or soups, mixed with butter Jili
or yogurt in dips

SCHABZIGER .

Grana Padano: Grating,
less expensive alternative to

e ~ 1| Parmigiano-Reggiano
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Parmigiano-Reggiano: Table
cheese; grated over pasta or
risotto, in salads, rind used in
vegetable stocks
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Cheese Boards

Enormous amount of
cheese varieties
available today

Range vastly in taste,
texture, appearance

"“What grows
together, goes
together”

Look at national or
regional origins of
cheese to determine
complementary items

Culinary Institute of America
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Cheese Boards Selection

Cheese from same/similar
Type

Style

Rind

Provide variety and select
cheeses made

-rom different milks

n varying degrees of
nardness

Variety of rinds, different
styles and flavors
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Cheese Boards: Selection

How many cheeses should
be offered?

Appetizer plate: 4 cheeses

VARIETY
A variety of Cabot

Full dinner plate: 10 Sremjere
cheeses e

After dinner: 4 - 5 cheeses

Serve 34 oz. to 1 V2 oz. of
each cheese depending on
number of cheeses .

walnuts and pickles

ARRANGEMENT
Evenly arrange

A\ chooses, then tuck |

. other elements to

create a visual feast)

selected e
Serve at room temperature &
with its own knife ey o
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Cheese Boards: Service

Method of slicing depends on
shape and size

Divide evenly with equal share
from inside and outside

Round cheese cut into wedges,
like cake

Cut cheese slices lengthwise
rather than across

Unpasteurized cheese with
range of flavors should not be
sliced far in advance

rrrrrrrrrrrrrrrrrrrrrrrrrr



Cheese Boards Accompar

Sliced bread,
not rolls

Crackers -
neutral flavored

Olives
Seasonal fruit

Quince paste
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Cheese Handling and Storage

plastic wrap

tin foil

——

wax paper
& :
plastic g

, \ wax paper

o
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Storage temperature should be
45 - 55°F with humidity of 80%

Wrap with pa
shrink wrap c
Prevents spoi

oer only - do not
neeses

age due to

condensation trapped by plastic

Avoid storing

cheese with strong-

smelling foods
As cheese breathes, absorbs

other aromas

Some cheeses that are too watery
can be wrapped in a clean cloth



Cheese Handling and Storage

Stack cheeses so that firmest
ones are on bottom

Wrap blue cheese separately
to prevent mold spores from
spreading

Turn cheese over every day to
keep butterfat evenly
distributed throughout

Practice FIFO (first in, first out)
Keep in well sanitized area

Use food gloves when
handling
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When Good Cheese Goes Bad

* Cheese smells of ammonia

= Color of bloomy rind goes
from white to brownish-

gray
= Well of cheese is bulging or
cracked

= Blue/green mold in the
paste of cheese, and it is
not a blue cheese

= |f cheese develops mold,
remove minimum of 1- inch

|\ . . .
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Any Questions?
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