DISCOVERING CHEESE

GREAT BRITAIN

~ The Soft (]hccgcs:
A Find 1n a London Courtyard

Alan Davidson concludes his series on Brit-
ish checses !:'_'.' Jr.uu.'rl'f'l:l'ng tethat Trish ."lrf::rpﬂr_v
has done lo recreate, in the heart of London,
the art of making soft cheeses.

Tlihh came through our front door
with her bieyele, “"Handmade,” she
explained briefly. "a man who works un-
der Waterloo Bridee. Fantastic eraftsman-
ship. Daren’t leave it in the street.” With
that she emerged from the protective co-
coon of luminous and waterprool gar-
ments which cyclists in central London
are well advised to wear, produced her
notebook, and descended 1o my |ihr.|:|:.' Lo
check on what some eighteenth-century
English writers had to say about making
solt cheeses

Fhey had qu'nl:_\' to sy, \'h-|)l|.‘l‘i|l”} those
such as Richard Brodley (the first Profes-
ere of Botany ai L:...i|:||.|rt:|:_'agx.‘ University]
and Willlam Ellis ‘lan Essex farmer),
whose works on cookery and food were

based on i S l'lliIHl LI'Il.l“'Ii'l.{IlLL' 4){ |II_,_'|]'i{"I.Il*

wire and dair ¥ i':sr:uin!.:. Bradley wrote in

detail of more than a dozen cheeses—
hard, blue, and many soft varieties—and
Ellis deseribed yet others. The making of
soft cheeses was a major activity on farms
in their day, and the variety was great.
People read eagerly about the best way of

Trish Murphy, reviver of a forgotten
crafl.

]
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making a rennet bag: about Queen's
Cheese and Sage Cheese in Checkerwark
{see Lost and Gone Forever?, page 22);
and about the other niceties of this do-
mestie industry.

Trish Murphy's interest in all this was
both academic and practical. She wanted
to know the history of these old-time
cheeses; but she also wanted 1o know
“‘I'li.L'h L'l.JUI".L |:'H_' |'|'!Ii'|.r.|.l." ;Il'ld h‘?l.[l. ilgdl" 1=
day. without contravening twentieth-cen-
tury regulations. Her assignment was to
set up a specialist dairy in a “hidden”
courtyard near Covent Garden, which had
been London's fruit and vepetable market
for centuries. The area was then hovering
i?L't"Jr'E't"TI (:li."'l';,l}' -'ll'l[{ I'I."'-':i"-.'i'll. Ir:l'i.."--['l Wias &l
revivalist.

Neal's Yard

Neal's Yard—that is the name 10 re-
member—is one of those 1:|14.'||.1r1'lin_|_'| Sir-
prises which most great cities of the world
still hold for the persistent searcher. It can
be reached from two streets but is visible
from neither, [The map on page 22 will

On the board at rght: York, or
Cambridge (“Trsh's favorite oddity"),
a specialty of Meal's Yard Dairy.
Clockwise from top left:
Coulommiers, Caboc [covered in
oatmeall, Colwick, chévre pyramide,
chévre with herbs,

enable CUISINE readers to find it without
difficulty. ] All you see {rom the street 15 a
kind of wnnel, which looks as though it
leads to nothing in particular, maybe even
to nothing at all; But walk through the
tunnel and you will arrive in something
ot '.|:‘||i|-:1.' tl‘.p:: L‘l_ll!]'t'u.'.lni ol a [:I"il.'l:i:l."n'..ll
inm, :::u-".!in]; with activity, decorated with
flowers, and nﬂrr:ng a range of excitingly
different food shops.

The main store, the hub of the whole
enterprise, 15 devoted to the sale, in large,
unadorned packages, of grins, dried
fruits, nuts, hetbs, fruit juices, and honey
The merchandise is piled on huge racks
made irom old beams pitted with ancient
nail holes. Close to the serving counter 15

{continued en page 20)
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leontinued from page 18)

an arca where you can taste the honeys,
thirty different varieties of them; beyond
it a pile of cartons and sacks in which the
shoppers can bear off their booty. (It is
not unusual to see someone staggering

A Loidore senrbyard reveals 1is
treasures to the culinary explorer,

out with two full sacks, weighing thirty or
forty pounds each.)

Beside this main shop is a vegetable
5[““ 5-1.'“”31_{ n:rg.;lni-.';!”:,' grnw!\ !'.l]'i_:ll:tul:'l.';
opposite is a bakery which produces a
broad array of unusual breads, including
an excellent sourdough, and lunchtime
snacks which can be carried upstairs,
“']'EL'I.'I_" r‘l:m.‘i]r.‘nl‘u]]ii: l'.lL"I.'L'TJ_LEL".‘r Are .‘id_"]"n'l_'{].
(If you plan to lunch there, go early, by
London standards, about noon.)

The best beverage is the coffee. It will
be one of the three kinds sold by the
Monmouth Street Coffee House, the |1n]:.,'
associated shop which is actually out in
the street and visible. It has become fa-
mous for selling coffee at a price 25 per-
cent below its nearest competitors. The
privileged are allowed, after buying their
three- or seven-pound package of freshly
roasted beans, to take a look downstairs
and see the old-style roasting machine in
ACtion

This was the complex to which a dairy
was to be added, and, despite formidable
difficulties, the dairy has been established,
Here, since the summer of 1979, vou can
buy numerous soft cheeses [Coulommiers,

20

Caolwick, Crowdie, Cottager’s, cte.] made
from cow’s milk: three others made from
goats milk: a o of different vopurns;
cultured buttermilk: créme fraiche; a
tangy, h[i!:hll:.,’ salt ¥ butter, made in Whit-
church, Shropshire, from the butterfat
floating on the whey left from cheesemak-

ing; frozen unpasteurized goats milk

from Priestland Gom Farm in Kent; and
superdy jee ereams made on the premises.

Trsh Murphy, the designer and tech-
nologist of this new establishment. which
| believe 1o be unique, has returned to her
academic work and her research on devel-

oping countries. But she keeps in close
touch with her creation, speeding to and
fro on that handmade bicycle of hers. She
has written a vivid record of the problems
she overcame (number one of many: no
milk tanker could get through the tunnel
to the dairy!) and of the experiments
which led her evenwually to discover
which soft cheeses could still be made
according 1o the almost defunct tradi-
tions. In all this she was greatly helped by
a course in cheesemaking at the Cheshire
College of Agriculture and also by study-
ing U5, Department of Agriculture publi-
cations. Here is her account of the princi-
pal cheeses she finally brought into
production, followed by the recipe for her
own “favorite oddity.” which is as deli-
cious 1o eat as it s striking in appearance,

The Cheeses

Trish tald me thai, C:’J‘r]‘-:il'.{l."l"ll'lg her
cramped premises, she decided to stan
with only three categories of soft cheese,
First, Coulommiers, unripened and ready
to eat in three days. Second, Colwick; and
third, the "bag cheeses,” descendants of
the simplest hung cheeses, which prob-
iil:}l:y' gﬂ l?.tlk o Rl“]\an lir[“.'.".-.

She suspects that Coulommiers was an
import. from Frapneein the -nincicenth
century and is not really part of the old
English tradition. She knew, however,
that it was the best known of the few
surviving soft cheeses: that recipes for
making it were still 10 be found in recen
official publications and in current cheese-

feemtinued on page 22|

L'Jzee.m:r.r_,ﬁ: al the D:ur_*.-.- Garlic is added to a hatch r.l_,ll Coulommiers, and a
bag cheese s prepared for draining.
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{eontinued from page 200

making-at-home books; and that Clares
Carlton of Wells in Somerset was suill
making the tall, round, two-piece Cou-
lommicers molds.

In her opinion, the cheese deserves its
popularity. It looks like a Camembert
shape and size, has a pleasantly mellow
flavor, and is of a soft, creamy texture, It
i« from full-cream cow's milk or goat’s
milk, and the curd may be layered with
parsley and garlic or with coarsely
crushed black peppercorns. The cheese
can be eaten fresh or left to ripen natural-
ly for a week, (Note, however, that uncon-
tralled npening may be disastrous, The
high moisture content of these soft
cheeses makes them an attractive home
for just abouwt any microorganisms—
molds. veasts, and bacteria. Some may
l.'l'lh..l.l'l{,'l.: I!'H.' Ilﬂ\'l]r, i!ll.l.l f)[hi.'rh :\FH:I.I] ‘I'I.I.1
cheese with off-flavors or taints,)

Colwick, which takes its name from a
village near Nottingham, is a
cheese of one and one-hall pounds or so.
It is made in a mold bke a cake tin with
the bottom perforated and lined with
cheesecloth. As the curd drains in the
cloth-lined mold, the edges of the cheese-
cloth are pulled upward and inward caus-
Ing the top’ of the curd to sag ipio d
concave shape. [t is this characteristic
"dished” center—excellemt when  filled

larger

with cream and fresh strawberries for des-
sert—which makes Colwick so atractive.
The "bag cheese” refers o
cheeses which are hung in bags to drain.
Far these, pasteurized milk or eream is
first coagulated cither by the addition of
starter bacteria and rennet or the starter
alone. (The latter procedure produces the
Navorful, tangy Cottager’s Cheese, which
l‘h:ar:i. (L8] fL"'“."Inhj;l.l'lfl." to blilm]. |-l|.|:§.l'.|t:|"
produced “cottage cheese.”) When curds
have formed they are gently ladled into
sterile cheesecloths, the corners tied, and
the bags hung to drain, vsually for two
days. After the first day, the cloths are
I:hangi.'ti Elrld thL' nrm {'“".i (a1} thf “|“-"‘Itd|.'
of the nascent cheese is scraped down into
the center to ensure uniform drainage
When ready, the cheese is salted or fla-
vored to taste. Grarhe. chives, fresh herbs,
or spices may be stired in, or fresh cream
added. Bag cheeses are best eaten fresh
within a few days of making: like all soft
cheeses, they should be refrigerated.

The Favorite Oddity

Trish particularly likes the cheese var-
iuu-1|:|.' called York or {:unthrjdgd: or
Bath—no doubt because in past timis it
was made in each of these three places. A
special rectangular mold used to be avail-
ahle for making this cheese but s unfurtu
nately o iuilg-.': made. | Traditic -nﬂu'_.'. the
molds were placed on woven straw mats
on cheese-draining boards. The curd was
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Lost and Gone
Forever?

There are many soft cheeses which
disappeared from the English rural
scene as cheesemaking was taken over
by industry and farmers were encour-
aged 1o sell their milk to supply ever-
||T'.l;ri_'||‘r“'|_|:_= {'|1.:|' ]Hlljlll:!ii‘?[]‘u i!‘l.'“.' dare
three which readers of L‘:I'!..!h'l.l..'l."l'lth'&'n'
tury books may meet

Cueen's Cheese. This was a three-
week mature variety., made from milk
and cream eoriched with sugar and
ceg volks, in the E'n_'rm:l between Mi-
chaelmas (Seplembser 29) and Allkal-
levweticle (Novembier 1)

Sage Cheese in Checkerwork. Sage
cheeses sull exsst, for cxample Sage
Derby, but they are hard cheeses, This
checkerwork one was a soft cheese,
assembled from curds of which part
were colored green with sage and spin-
ach juice. Shapes were cut with metal
cutters and then interfocked or inlad, |
green into white and white into green,

1o ]1r|>r.lu-.'1' o i1'I.U-"-|Ii.L' (414 I."h'."i'k'l'!i:}l-'-ﬂd
effect,
Slipeote (or Slipeoat). A name with

VA TMks= TN ge. 1l

Wals  SUITICTIITNES

vsed for a Colwick ripened between
1w r||j|1|:'1, or for any cheese which

separated {rom its outer coat, which
would then slip off [t was also used
for a Stion which wemt wrong and
“blew its coat,” whereupon it was hast
ily renamed “slipeoat,” to suit its new
condition

ladled into the molds. and as it drained.
the mat imparted a pattern 1o the surface
of the cheese. A similar setup can be
improvised by cutting the bottoms out of
disposable foil baking pans or plastic food
SROTAge containers and ]J|iu'in§3 them on
heavy wire racks lined with cheesecloth
Racks made of square mesh will mpart a
nice pattern. Less traditionally, but equal-
]:.' effective, natural (not dj.'l_‘t! or |il.|.'l.|l.lr|.'r|.":.i.|
straw baskets or Onental bamboo steamer
i‘Jd«FCL‘IM. lined with cheesecloth or coffee
filter paper, can be wsed as molds | Below
is the recipe, with acknowledgments to
the Cheshire College of Agriculture.

If you use ¥V quarts of milk you will
finish up with two cheeses weighing about
1Yz pounds each (and, of course, a lot of
whey). Each cheese will have a colored
stripe running through its center, an of
fect achieved by coloring one third of the

{eontinted on page 27
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{continued from page 22)

curd with a vegetable dye derived from
annatto, the seeds of a tropical tree, Bixa
orellana.

Equipment: This need not be steril-
ized but should be kept scrupulously
clean. Wash and rinse containers and the
spoon thoroughly: then rinse with beiling
water and let cool before using,

1 large kettle (about Y-quart capacity)

2 nonporous, noncorrosive bowls or
buckets (One should held at least 3
quarts, the other at least 2%z quarts.)

1 dairy thermometer or an  instant-
reading all-purpose thermometer

1 large flat spoon for slicing the curd

2 cheese molds (Molds should have
high sides and be about 6 inches
square, or they can be rectangular,
with dimensions that will give a
comparable area, about 36 scquare
inches. Use disposable aluminum
fuil baking pans or plastic food stor-
age containers with the bottoms cut
out: or use natural straw baskets or
bamboo steamer baskets. )

2 wire racks for draining (preferably of
Va-inch square mesh)

1 large roasting pan to et under racks

" Cheesecloth

Final advice: In making soft cheese,
respect the curd. If there is a ritual to soft
cheesemaking, then the curd is the sacred
element. The clabbered milk, a fragile
structure, acts as a sponge, trapping water
and fat. It is easily ruined by overstirring
or rough treatment, resulting in thin, rub-
bery cheese. Be patient; don't rush the
cheese!

THE FAVORITE ODDITY
Makes 2 cheeses (about 1Yz pounds each)

1 cup water
*14 teaspoon annatto secds
¥: teaspoon baking soda

Ly

quarts pasteurized whole milk

** 2 (ablespoons active-culiure
buttermilk

**= 15 tablet rennet
2 tablespoons lukewarm water

1, Combine the 1 cup water, the annatto
seeds, and baking soda in small saucepan.
Heat over medium heat to beiling. Boil
until water is dyed a very deep orange
color, about 5 minutes. Strain water; mea-
sure out ¥2 cup for use in dyeing cheese.

2. Heat whole milk in large kettle over
low heat, stirring frequently, until it regis-
ters 90° on thermometer. Remove from
heat. Add buttermilk; stir until very thor-
oughly mixed. Pour 5 quarts of the milk
into the larger bowl: pour remaining 2%z
guarts into the smaller bowl. Stir the Y2
cup annatto-colored water inte the 2ZY2
quarts milk; stir until color is uniform,

3. Crush the ¥z rennet tablet to fine pow-
der in small cup with back of spoon. Stir
in the 2 tablespoons lukewarm water until
rennet is completely dissolved. Add 4 tea-
spoons of the rennet mixture to the bowl
containing 5 quarts milk; stir very gently
for about 1 minute to distribute rennet
evenly. Add remaining 2 teaspoons of the
rennet mixture to the bowl containing 2%
quarts milk; stic gently to mix thoroughly.

4, LGover bowls with a sheet of waxed
paper. Let stand, undisturbed, at cool
room temperature (657 to 70°) until curd
forms and you can see fine line of clear
whey around edge of bowls. This will take
from 18 to 24 hours. Milk is sufficiently
set when a bit of curd, pulled aside with
tip of spoon, breaks away cleanly and

holds its shape. _

5. Place wire racks in large roasting pan.
If using molds with cut-out bottoms, cov-
er each rack with double thickness of
cheesecloth. If using baskets as molds,
line with cheesecloth. Place one cheese
meld on each rack. Using large flat spoon,
gently cut thin slices from surface of the
white curd and layer into cheese molds,
Use slightly more than half of the white
curd to make this first layer and divide it
evenly between the molds. Repeat proce-

dure with the yellow curd, using all of it
and dividing evenly. Repeat procedure,
using all of the remaining white curd.
Cover molds with waxed paper. Let drain
at cool room temperature until cheeses
are firmly set, 1 to 2 days. (Drain off and
discard whey, which collects in roasting
pan, once a day.)

6. Gently invert cheeses onto serving
plates; lift off molds and remove cheese-
cloth. Cheese will keep, wrapped well in
plastic wrap, in refrigerator for several

days.

TIPS: ®Annatto seeds, also hnown as
achiote, are available in Caribbean and
Latin American groceries. They can be
ordered by mail from H. Roth & Son,
1577 First Ave,, New York, NY 10028
(212/734-1110],

s Cammercial  buttermilk containing lhve
cultures is used as the stavter in mahing this
cheese. The buttermilk should be very [resh,
and it should be tested for activity before
using to make cheese. To test, mix 1 table-
spoon buttermilk with about 1 cup milk. Let
stand, covered, al warm room temperature,
Begin checking consistency after & hours. [If
mill has not thickened after 24 hours, vour
hutteamilk is_inactive, (f you cre unable to
jind active-culture  buttermilk, this cheese
can be made with freeze-dried starter cul-
tures, used according to manufaciurer's
instructions. To order by mail, see Sources of
Starters and Equipment, below.

***Plain  unflavored rennet tablets are
available in many drupstores and health-
food stores. They ean be matl-ordered from
H. Roth & Son, 1577 First Ave, New
York, NY 10028 (212/734-1110). O

Sources of Starters and
Equipment

® INTERNATIONAL YOGURT COMPANY,
628 Doheny Dr., Los Angeles, CA
S0069

@ NEW ENGLAND CHEESEMAKING SUP-
PLIES, F.O. Box 85, Ashfield, MA
(1330
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