FANCY FOOD & CULINARY PRODUCTS
JuLY 28, 2009

MAKERS OF

oy @
%JL\I&Q;\JEQDOD

UcTs

EDITOR’S CHOICE: CYPRESS GROVE CHEVRE

| try not to choose award-winning products for my editor’s choice.

Not because | don't think they're good, but because if they've recently
won an award from, say the American Cheese Society or the National
Association of Specialty Food Trade, chances are you'd already know
about it. That being said, | chose Cypress Grove Chevre's Truffle Tremor
as my editor’s choice this week (even though it took home a sofi™ Gold
award at this year's Summer Fancy Food Show) simply because | can't
stop thinking about it. The smooth, velvety goat cheese starts out just as
you would expect, and finishes with the earthiness from the truffle (and
this isn't just truffle flavoring or truffle oil — you can actually see pieces
of truffle in the cheese).

The cheesemakers at Cypress Grove Chevre recommend pairing
the cheese straight with a dry white wine, or adding a thin layer over
mashed potatoes and parsnips. Personally, | can't wait to try it with
pesto and tomatoes as a flatbread pizza.

For the cheese connoisseur who is looking for something a little

different, this is definitely a cheese | would recommend!
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