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Holiday Gift Boxes Now Available

The holidays are rapidly approaching and you’re probably wondering what on earth to get for some of your friends and family.  Nala’s has some suggestions to make this season less hectic and more flavorful for everyone!  Read on for ideas…

The French Connection-$35

Morbier, Comte, Roquefort, Gourmandise Kirsch and Raclette.

A Taste of Italy-$40

Fontina, Pecorino, Taleggio, Parmigiano Reggiano and Sopressata .

The Spanish Surprise-$40

Muricia, Mahon, Olive Oil, Manchego (3 month old), Membrillo (Quince paste) and Chorizo.

European Excursion-$50

Tilsit, Haloumi, Irish Cheddar, Stilton, Aged Gouda, Leyden, Gjetost and Chimay.

Build Your Own-Mkt. Price

Your combination of the cheeses and other items listed above and choice of box.

Each box comes shrink wrapped for easy shipping. All cheeses are half pound pieces except Roquefort (quarter pound piece).  You also get your choice of hot or sweet sausage for  the chorizo and Sopressata.  Just give us a week’s notice and we’ll have it waiting for you when you need it.  Relax and let us take care of it!

Spotlight:  Wensleydale Cheddar With Cranberries

Wensleydale cheese is a hard cheese produced in Wensleydale, Yorkshire.  White Wensleydale is usually shaped into a flat disc that is highly pressed and has a honey flavor to it.  It was first made by French Cistercian monks from the Roquefort region that settled in England and brought the recipe for the cheese with them.

The local pastures give the cheese the unique flavor for which it is renowned.  Good Wensleydale has a supple, crumbly, moist texture.  The flavor suggests wild honey balanced with a fresh acidity.  Coupled with cranberries, it’s absolutely wonderful for the holidays!

The Fromage Formula:  How to Buy Cheese for a Crowd

To determine how much cheese you’ll need for a party, answer the following questions:

How many people?  Count each adult as one, each child as one-half.  Multiply the total number by 3.5, which is the rule of thumb number of ounces each person will eat.  To determine the amount of cheese you need to buy, divide the total by 16 (ounces in one pound) and round up.

What time of day are you serving and for how long?  Noon until 3:00 P.M. is a hungry time of day; even more so is the period from 5:00 to 8:00 P.M.  For these times, usually figure 4 ounces per person unless the answer to question three proves significant.

What other food will be served and in what quantity?  If a wide variety of other foods will be offered, you’ll want to lower the 3.5 ounce standard by 1/2-1 ounce, allowing 2.5 to 3 ounces per person.

There is no need to serve more than three or four types of cheese.  Indeed, serving more would be disrespectful since it makes it very difficult to focus on the merits of any one cheese long enough to make tasting it a meaningful experience.  Also bear in mind the more cheeses you serve, the smaller the quantity of each will be required.

Of course, there’s always the possibility that two people who take an instant liking to the same cheese will focus on it, thereby depriving other guests of the opportunity to taste it.  Buying a bit extra can’t hurt (leftovers are a good thing, sometimes!).

What to do with Leftover Cheese

Never throw out leftover bits of cheese lurking in your refrigerator.  These  remnants can quickly be made into a tasty mixture the thrifty French call fromage fort (“strong cheese”).  Seasoned with fresh garlic and a few splashes of wine, it makes a great topping for toast or crusty bread and tastes best when briefly melted under the broiler.

To make fromage fort, take 1 pound of leftover cheeses, any kind you have.  Trim off any mold or very dried out parts.  Toss 3-4 peeled cloves of garlic into a food processor and chop.  Add the cheese along with 1/2 cup dry white wine and at least 1 teaspoon of black pepper.  Process until smooth and creamy and refrigerate.  Bon appetit!

