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INTRODUCTION

WELCOME

Cheese has been on the menu for almost 10,000 years. And today, there are at least 2,000 different types of cheese being eaten around the world. There’s a cheese for every palate and occasion. From soft, fresh curds eaten on the day they’re made, to mature cheeses ripened for months in underground caves and marbled with blue veins. Whether you like your cheese light and lemony, salty and tangy, or rich and stinky, there’s a cheese for you. And there’s a cheese dish, too. Take your pick from these 60 versatile recipes that will help you make a meal out of cheese at breakfast, lunch, and dinner.

KNOW YOUR CHEESES

There are a lot of different types of cheese to choose from. Knowing the difference between the basic types of cheese will help you work out which ones you like most, and which ones will suit the meals you want to make.

HARD CHEESES

Parmesan, Grana Padano, Manchego, Aged Cheddar

Firm and dense with a crumbly texture and crunch, these full-flavored cheeses pack a punch. They’re normally pungent, savory, and rich. Store them wrapped in wax paper in a container in the refrigerator. Perfect for grating over pasta, salads, or soups. They’re an essential part of any cheeseboard.

[image: Wedge of Parmesan cheese next to a bowl of shredded Parmesan.]

SEMI-HARD CHEESES

Gruyère, Emmental, Monterey Jack, Gouda, Edam

Firm, but not as dry and crumbly as aged hard cheeses, semi-hard cheeses have an elastic texture and are often earthy, nutty, and sweet-tasting. Store them in wax paper in a container in the refrigerator. Enjoy them as part of a cheeseboard, in sandwiches, or melted in dishes like fondue.

[image: Block of Swiss cheese with multiple holes.]

SOFT AND FRESH CHEESES

Mozzarella, Ricotta, Burrata, Goat cheese, Feta, Mascarpone, Cottage cheese

Unaged, unripened, and rindless, these cheeses can be creamy or crumbly and they have a mild flavor. Store them in the refrigerator and eat within a few days of opening the package.

They’re great raw or cooked, especially in salads and sandwiches, and used in baking.

[image: Three slices of mozzarella cheese garnished with fresh basil leaves.]

SOFT-RIPENED CHEESES

Brie, Camembert, Triple Crème, Humboldt Fog

Creamy cheeses that develop a soft, edible rind as they age. They’re best kept wrapped in wax paper in the fridge. They can be chalky when they’re cold, so let them sit at room temperature for 30 minutes to 1 hour to soften before serving. Great as part of a cheeseboard, or use in baked dishes and quiches.

[image: A round wheel of Brie cheese with a wedge cut out, showing the creamy interior.]

SEMI-SOFT CHEESES

Havarti, Munster, Taleggio, Morbier

These cheeses are lightly pressed in their molds to squeeze out some of the liquid, giving them a soft, supple texture. They range in flavor from buttery to tangy. Wrap them in wax paper, then pop in a container in the refrigerator. These are great melting cheeses for dishes like macaroni cheese, or for adding to grilled sandwiches or topping burgers.

[image: Three wedges of soft cheese arranged in a triangle, each with different rinds: one with a white rind, one with a green-tinted rind, and one with an orange-brown rind. The cheese interiors are smooth and creamy yellow.]

BLUE CHEESES

Gorgonzola, Stilton, Danish Blue, Maytag, Roquefort

The most complex type of cheese out there. Blues often combine the creamy, crumbly texture of the soft cheeses with the pungent flavor of hard cheeses. They have veins of mold running through them, giving the cheeses their distinctive sharp and peppery flavor. Wrap them in wax paper and store in the refrigerator. They’re best enjoyed at room temperature, so let them sit out of the refrigerator for 30 minutes to 1 hour before serving. Enjoy them as part of a cheeseboard, or use them in sauces to go with steak and burgers. Please note that in the U.S., Roquefort is banned by the FDA because of the presence of a variation of E. coli that is harmless.

[image: Two slices of blue cheese topped with fresh green basil leaves.]
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CAPRESE SKEWERS

PREP: 20 MINUTES • COOK: NIL • MAKES 8 • VEGETARIAN

When it comes to canapés, I like to keep things simple—not too many ingredients; nothing too time-consuming to make; and with light, fresh flavors that get everyone’s tastebuds going. These simple skewers fit the bill perfectly. They’re inspired by Italy’s most famous salad, which teams creamy mozzarella with juicy, sweet tomatoes and pungent basil leaves. It’s a timeless combination that always reminds me of the summer. Bright and bold, with a hint of green, they’re the ideal appetizer for get-togethers on sunny days.

12 mini mozzarella balls

24 large fresh basil leaves

16 grape (cherry) tomatoes

2 tbsp olive oil

1 tbsp balsamic vinegar

Sea salt and black pepper, to taste

Grab 8 wooden skewers. Halve 4 mini mozzarella balls and thread each half onto a skewer. Now thread a large basil leaf onto each skewer. Follow that with a tomato, then another basil leaf, then a mini mozzarella ball. Thread one more basil leaf onto each skewer, then finish with a tomato.

Arrange the skewers on a serving platter. These can be stored in the refrigerator for a couple of hours.

When you’re ready to serve the skewers, whisk together the olive oil and balsamic vinegar with a pinch of salt and pepper. Drizzle over the skewers and serve.

If you’d like to turn these into charcuterie skewers, thread a folded half-slice of prosciutto or a round of salami onto the skewers alongside the mozzarella and tomatoes.

[image: Caprese skewers with fresh mozzarella, cherry tomatoes, basil, and pesto sauce on a wooden cutting board, with a small dish of peppercorns and tomatoes in the background.]










GOAT CHEESE BITES

PREP: 15 MINUTES + CHILLING • COOK: NIL • MAKES 12 • VEGETARIAN

If you like your parties to have a vintage vibe, you will love these dinky little Goat Cheese Bites. Little spheres of goat cheese rolled in your pick of coatings, they’re a retro choice of canapé that would look brilliant on a buffet table alongside deviled eggs, little sandwiches, and shrimp (prawn) cocktail. They’re also a lot of fun to make. Rolling them into balls feels like clay modeling, but instead of clay, you’re using cheese. It’s important to use the right sort of goat cheese; it needs to be semi-firm with a thin, bloomy rind and a supple texture. This will handle being shaped without melting in your hands. I tend to leave the rind on, even though it makes it difficult to roll perfectly spherical balls. For a neater effect, slice the rind off the cheese with a small, sharp knife before you start rolling.

4oz (120g) semi-firm goat cheese log

Crackers or oat cakes, to serve (optional)

COATINGS:

4 tbsp finely chopped fresh chives, flat leaf parsley, or tarragon

1 tbsp crushed pink or black peppercorns

1 tbsp smoked paprika or sumac

1 tbsp each poppy seeds and sesame seeds, mixed together

Slice the goat cheese into 12 rounds. Roll each round into a ball with the palms of your hands. Make them as round as you can. Place on a plate and set aside.

Pick your coating. You can use one coating or have a mixture to add color and variety. Sprinkle your choice of coatings onto different plates. Roll the balls of cheese in the coatings until evenly coated. Pop them back on the plate and refrigerate for at least 30 minutes to firm up. You can make the bites the day before you want to serve them.

Take the Goat Cheese Bites out of the refrigerator 15–30 minutes before you want to serve them. Serve by themselves with cocktail sticks, or with crackers or oat cakes.

[image: Colorful goat cheese balls garnished with chives, red paprika, and sesame seeds are arranged on a square white plate.]








EASY CHEESE TWISTS

PREP: 30 MINUTES • COOK: 12–15 MINUTES • MAKES 16–30 • VEGETARIAN

The ultimate lazy canapé, all you need to make Cheese Twists is a sheet of ready-made puff pastry and some cheese. The trickiest bit is deciding what cheese to use. I like a good, strong Cheddar because it’s a great all-rounder—lots of tangy flavor and it melts beautifully. If you’d prefer something milder, you could use Colby or a young Dutch Gouda. For Cheese Twists with a nutty, fruity flavor, use French Comté or Cantal. These twists are best eaten warm from the oven. For parties, assemble the twists and keep them in the refrigerator. Bake them in the oven 30 minutes before your guests arrive, then let them cool for 10 minutes before bringing them out with a round of drinks.

4oz (125g) mature Cheddar cheese

All-purpose (plain) flour, for dusting

11oz (320g) ready-rolled puff pastry sheet

1 medium egg, to glaze

Sesame seeds, to garnish

Preheat the oven to 400°F/200°C/Fan 180°C/Gas 6. Line a baking sheet with parchment (baking) paper. Coarsely grate the Cheddar.

Dust your work surface with a little flour and unroll the puff pastry sheet onto it. Sprinkle the grated Cheddar evenly over the pastry. Take one of the short edges of the pastry and fold it over to the middle of the sheet. Then take the other short edge and fold it over the top of that, so you have a small rectangle. Roll the cheese-filled pastry back out to make a ¼in (½cm) thick rectangle






OEBPS/images/Titlepage.jpg
UNBRIELIEVABLE!

FROM CHEDDAR TO STILTON, OVER SIXTY DELECTABLY
CHEESY RECIPES FOR BOARDS, BAKES &§ MORE

JASSY DAVIS





OEBPS/images/f0008-03.jpg





OEBPS/text/nav.xhtml


Contents







		Title Page



		Copyright



		Note to Readers



		Contents



		Introduction



		Starters & Canapés



		Caprese Skewers



		Goat Cheese Bites



		Easy Cheese Twists



		Parmesan Crisps



		Air Fryer Brie Bites with Cranberry Sauce



		Pear, Prosciutto & Blue Cheese Wedges



		Crostini with Whipped Goat Cheese & Roasted Grape (Cherry) Tomatoes



		Cream Cheese, Cucumber & Dill Roll-ups









		Boards & Sharers



		Loaded Cheddar & Bacon Potato Skins



		Provoleta



		Poutine



		Melt-in-the-Middle Baked Brie



		Queso Dip



		Classic Swiss Fondue



		Hot Shrimp, Spinach & Cheese Dip



		Easy Cheese Grazing Board



		Fresh & Light Cheese Board



		Continental Cheese & Charcuterie Grazing Board









		Brunch



		Cheesy Breakfast Tacos



		Cheese & Mushroom Omelet



		Bacon, Egg & Cheese Muffin



		Cottage Cheese Pancakes



		Crispy Cheddar Waffles



		Summer Fruit Toasts



		Mini Cheese Frittatas



		Cheesy Hash Brown & Bacon Casserole



		Halloumi Shakshuka



		Cheese Blintzes with Cherry Sauce









		Lunch



		The Perfect Grilled Cheese



		Tomato Salad with Burrata



		Cheese & Black Bean Quesadillas



		Wedge Salad with Blue Cheese Dressing



		Croque Madame



		Greek Salad with Marinated Feta



		Easy Vegetable & Ricotta Tart



		Grilled Halloumi & Houmous Wraps



		French Onion Soup



		Spinach, Tomato & Emmental Quiche









		Dinner



		Paneer Tikka



		Feta Baked Pasta



		Pumpkin & Parmesan Risotto



		Four Cheese Gnocchi



		Chicken Parmigiana



		Stovetop Mac & Cheese



		Tartiflette









		Sauces & Sides



		Mozzarella Sticks



		Halloumi Fries



		Cheese & Potato Gratin



		Cheese Grits



		Aligot



		Nacho Cheese Sauce



		Alfredo Sauce



		Mornay Sauce



		Blue Cheese Sauce









		Baking & Desserts



		New York Cheesecake



		Burnt Basque Cheesecake



		Tiramisù



		Ricotta Donuts



		Cheese Börek



		Cheese Scones









		List of Searchable Terms



		About the Publisher











Guide





		Cover



		Contents



		Introduction













		3



		1



		2



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144











OEBPS/images/f0008-01.jpg





OEBPS/images/f0008-02.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/f0014-01.jpg





OEBPS/images/f0009-01.jpg





OEBPS/images/f0007-01.jpg





OEBPS/images/f0009-02.jpg





OEBPS/images/9780008724610_Cover.jpg
JASSY DAVIS

FROM CHEDDAR TO STILTON, OVER 60 DELECTABLY
CHEESY RECIPES FOR BOARDS, BARES &§ MORE





OEBPS/images/f0013-01.jpg





