Winter 2005 Newsletter
What’s New at Nala’s!

Welcome to the first newsletter for 2005!  We have added several new items to our store, so let’s get to the good stuff!

Cremosa Tartufo

This is a wonderful fresh goat cheese from Italy with small pieces of black truffle sprinkled on top of the dollop of cheese, a real treat.

Mozzarella di Bufala

Have you ever tried buffalo mozzarella?  Here’s your chance.  This cheese comes to us from Solerno, Italy and is a great example of fresh mozzarella made from water buffalo milk.  The cheese has a slightly tangier taste and is a little softer than the cow’s milk version you’re used to in the states.  Drizzled with balsamic vinegar, you can’t go wrong.

Banon

This is a fresh cow’s milk cheese from France with a fabulous creamy texture and a mild taste.  The cheese is dipped in “Eau de Vie” before being wrapped in chestnut leaves.  It makes a beautiful presentation for a cheese tray.

Bianco Sottobosco Truffle

If you like goat cheese, give this one a try.  This is another fresh goat cheese from Italy with black truffle mixed throughout the cheese and aged for a short time to give the cheese a firmer texture.  This is truly worth a taste.

Great Hill Blue

We’ve added Great Hill Blue to our collection of blue cheeses and it’s a real winner.  Made outside of Boston from raw unhomogenized cow’s milk, this blue has a beautiful ivory pate and a delicious creamy taste.  Use it anywhere you’d use Maytag, you won’t be disappointed.

Cheese Straws

Looking for new snacks with the taste of cheese?  These are the ticket.  Made from real cheese, this southern favorite comes in four flavors, Mediterranean Olive-Feta, Port Wine Gorgonzola, Artichoke Garlic Parmesan and Sweet Polenta Jalapeno.

Miss Scarlett Stuffed Olives

Many customers have asked us  to carry stuffed olives, so we’ve finally added them to our stock.  Enjoy large green olives stuffed with blue cheese in your next martini.  For a little zip, you can also try the jalapeno stuffed green olives, guaranteed to spice up your antipasto plate.  

Northern Meadows Organic Cheddar

This is a terrific white cheddar made from organic cow’s milk right here in Wisconsin.  Worth a taste!

Nala’s Goes High Tech...

We are very happy to report that our website is officially up and running.  If you don’t live in the area but want to visit us, join us at nalascheese.com.  The site lets you browse all of our cheeses and the other items that we sell.  It has our Cheese Courses and newsletters, too.  In addition, you can look for ways to use the cheese you buy from us in the recipes section.  And, last but not least, there’s a page with our specials listed, a spot you’ll want to check out!

Focus on Pecorino Toscano

Pecorino is the general name for any sheep’s milk cheese made in Italy, but the name controlled Pecorino Toscano (peh-koh-REE-noh-toh-SKAH-noh) is a favorite.  This cheese is made from 100% sheep’s milk, although there are some pecorinos that are made from a mix of  cow’s and sheep’s milks.  Since sheep’s milk contains a high percentage of butterfat, most Pecorinos are oily cheeses.  This is also why sheep’s milk cheeses tend to weep once they come to room temperature, some of the butterfat is being released by the cheese.

Tuscans rarely use their Pecorinos as an ingredient for cooking.  They occasionally use slivers of the cheese in casseroles featuring greens or beans.  The favorite way to enjoy Pecorino is at lunch with fresh fava beans or with thick slices of salami, thin slices of prosciutto, some fruit, bread and red wine.  This cheese is a perfect accompaniment to any meal or salad.  The most memorable way to enjoy Pecorino is in thin slices drizzled with flower scented honey.  Another spectacular presentation is to squiggle a crooked line of  white truffle paste or porcini mushroom paste across the cheese.  Nothing is better!

We carry three Pecorino cheeses.  The first is a young Pecorino Toscano, smooth and creamy with a wonderful buttery flavor.  A second Pecorino is young Pecorino Toscano with green olives in it.  This is a great cheese for an antipasto plate or for noshing before dinner.  It’s the same smooth buttery cheese with the bite and saltiness of green olives added.  The final version we carry is an aged Pecorino Toscano.  Aged for 12 months, the cheese has the characteristics of  aged Manchego or Asiago.  All are worth a try!

Got Any Ideas?
We are always looking for ideas for new items to carry, so when you visit our store or our website, don’t hesitate to suggest new items to us.  Some things we’re thinking about bringing in, if there is enough interest, are as follows:  caviar, truffles (the fungus, not the chocolates!), duck confit, cassoulet, tapenade, foie gras and European butters.  Feel free to let us know if any of these items, or others, are things you’d like to see in the store.  We’ll be happy to research the potential!

Chicken Breast Valdostana

6 boneless, skinless chicken breasts

6 thin slices prosciutto

Flour

4 Tbls. Butter

2 Tbls. Olive oil

1/3 cup dry white wine

1/2 cup chicken stock

1/2 cup crushed canned tomatoes

Salt and pepper to taste

6 oz. Fontina, sliced thin

2 Tbls. Crushed canned tomatoes

2 Tbls. Grated Parmigiano Reggiano

Preheat oven to 375F.  Place a piece of prosciutto over each chicken breast, trimming and layering each so it covers the chicken breasts as neatly as possible.  Using the back of a large knife, gently pound the prosciutto into the chicken so it adheres.  Dredge the chicken breasts in flour to coat them lightly and tap off any excess flour.  Heat 2 tablespoons of the butter and the olive oil in a 12-14” skillet with an ovenproof handle until the butter is foaming.  Place in the skillet as many of the chicken pieces, proscuitto side down, as will fit without touching.  Cook just until they begin to brown, about 2 minutes.  Turn the chicken and cook until the second side is golden brown, about 3 minutes.  Repeat with other breasts.  Pour the wine into the skillet and shake gently to dislodge any brown bits that stick to the pan.  Boil until reduced by half.  Pour the chicken stock into the skillet and distribute the crushed tomatoes and remaining 2 tablespoons butter in between the pieces of chicken.  Season with salt and pepper.  Bring to a boil then lower the heat to simmering.  Drape the Fontina over the breasts.  Dot the center of the chicken with a small circle of tomatoes and sprinkle with the Parmigiano.  Place the pan in the oven and bake until the chicken is cooked through, the sauce is bubbling and the cheese is lightly browned around the edges, about 10 minutes.  Remove from oven and let stand 1-2 minutes.  Serve with polenta, mashed potatoes or braised lentils.  Serves 6.
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