
HERBAL CHEESES

By BilH J. Parus

CHEESE 101

Cheese comes from cows - mature females who have had a calf - they produce milk for that calf for 10 months after birth,

then breed again. Milk production lasts 4-7 years.

Dairy cows are milked 2-3 times / day = producing 6-7 gallons / day = over 2,000 gallons / year.

STORAGE : Do not put plastic wrap on cheese = suffocates cheese. Keep in a plastic container or wrap in wax paper or

parchment paper. Freeze or chill cheese before grating. Cheese should always be served at room temperature - remove

from refrigerator I hour before serving.

HELPFUL HINTS:

- Can use regular or reduced 1/3 less fat cream cheese - "no-fat" is pretty bad.

- Always allow flavors to "marry" at least overnight before serving the cheeses.

- One teaspoon dried herb = one tablespoon fresh herb approximately.

- These are "starting-off recipes - adapt them to your own flavor preferences.

Some herbs that go well with cheeses: basil, chervil, dill, tarragon, fennel, garlic & onion chives, rosemary, marjoram,

thyme, lemon thyme & lemon verbena, salad burnet, and orcgano.

Cheeses are great when mixed with vegetables & pasta, sprinkled in salads, or put on foods right off the grill.

The mosl basic version of herbal cheese is putting an herbal jelly, chutney, or pesto over cream cheese and serving on

crackers, bruschetta, or toasted pita bread. The recipes below will allow you to serve more interesting cheeses.

BASIC HERB CHEESE SPREAD (St. Louis Herb Society Cookbook)

1 8 ounce package cream cheese, softened (regular or reduced fat) pinch garlic powder

2 teaspoons dried herbs of choice - 2 TBLSPNS FRESH fresh ground pepper to taste

Combine ingredients and allow flavors to blend at least 24 hours. Spread on crackers, toast pita. Store in refrigerator.

Boursin Cheese = "It's About Thyme", by Marge Clark.

SUNDRIED TOMATO & FETA SPREAD (from "Recipes to Remember", South Jersey Unit of USA.)

I cup sundried tomatoes, softened Va cup extra virgin olive oil

I large garlic clove, peeled '/i - I pkg. Feta cheese, crumbled, approximately 8 »)/..

Place sundried tomatoes, garlic and olive oil in blender/processor and blend until tomatoes are W or less in length. Add

crumbled fcta cheese and more liquid, if necessary - olive oil or the sundried tomato oil. Blend to consistency desired.

Repeat recipe if need larger quantity. Will keep in refrigerator several weeks. Serve with crackers.

GARLIC CHEESE SPREAD (from "Celebrating Herbs", the Arkansas Unit of HSA.)

<S <>/. cream cheese, softened 2 TBLSPNS grated panncsan cheese

} TBLSPNS chopped fresh chives 2 cloves garlic, minced

Combine :ill ingredients in a Ih>wI, Mining until well blended. Cover and chill 24 hours. Serve spread on crackers or with

fresh ve«ei:ihles. Yield: I cup.
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MARINATED CHKRSK (by Billi Panisl

This recipe is a generic recipe ihat can he used to marinate several cheeses: mozznrella. chevre. teta.

Vt - 1 LB cheese, cut into small pieces, W - I" pieces I Vt cups olive oil

V2 cup herbal vineuar of your choice or lemon juice 2-4 j»arlic cloves, chopped

4 tcaspns dried herbs - orcgano, basil, thyme, onion chives, rosemary

freshly ground black pepper; salt

Place all in a wide mouthed quart jar. making sure cheese is covered. Marinate in the refrigerator at least 2-3 days,

stirring frequently. Bring to room temperature before serving. Serve as appetizer on toothpicks, spread on crackers.

Keeps in refrigerator for up to 3 weeks.

FINKS HERBES CHEESE (Madison Herb Society Cookbook)

8 oz. cream cheese, softened I TBLSPN cream or half & half 2-3 TBLSPNS blue cheese, softened

I TBLSPN fresh parsley, chopped I TBLSPN fresh chives, chopped, or I teaspn dried

I garlic clove, minced 1 1/2 TBSPN fresh tarragon, chopped, or I 1/2 teaspn dried

Combine all ingredients. Cover with plastic and refrigerate several hours to allow flavors to blend. Serve with

pumpernickel, crackers, or apples.

PESTO-GOAT CHEESE SPREAD (from Southern Living Magazine, Sept. 2003, pg. 156)

1 I l-oz. log of goat cheese I 8-oz. pkg. cream cheese, softened 3 garlic cloves

2 cups loosely packed basil leaves Vi cup toasted pine nuts 2 TBLSPNS balsamic vinegar

Process basil leaves, garlic & pine nuts in processor. Add both cheeses and vinegar and process until smooth. Chill 2

hours before serving. Store in refrigerator up to I week, or freeze in air-tight container for 4 months. Serve with toasted

pita chips or sliced baguettes. Makes about 3 cups of spread.

CHEESE POURRI (from St. Louis Herb Society Cookbook)

1 cup each, freshly grated parmesan & romano cheeses V* cup sesame seeds

'A cup poppy seeds */i teaspn garlic powder 1 teaspn onion powder

2 teaspns paprika 1/8 teaspn cayenne pepper 2 teaspns dried thyme leaves

2 cups dried chives I TBLSPN dried parsley

Mix all ingredients and store in the refrigerator. Use this mixture as a sprinkle on garlic buttered pita bread, English

muffins, or slices of cucumber or zucchini. Try it on salads and scrambled eggs. Yield: 4 cups.

Mix 2 teaspoons per I cup of butter for a tasty spread on bread or to toss with fresh steamed vegetables or put on hot

pasta.

AND DON'T FORGET YOUR BASIC SWEET CHEESE. Combine softened cream cheese with "sweet" herbs such

as mint, lavender, lemon verbena, scented geranium. For interest, add chopped fruit and nuts of choice. This makes a

great spread for a nut of fruit bread.
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