
Welcome to taste discovering cheese the newsletter from Dairygold
Food Ingredients, this month we’ve been discovering French cheese...
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Discovering cheese from France

Emmental is typical of France and is the most commonly used cheese
in a “French kitchen”, there are various versions some are vegetarian,
some are not, some made with pastuersied milk, some thermised and
some raw. They are typically matured for a minimum of 6 weeks but the
traditional raw milk Emmental is matured for 10 weeks. Dairygold Food
ingredient UK format a vegetarian pastuerised Emmental into a range
of formats sliced, shaved, grated and diced.

Although Emmental and Brie are often considered synonymous with
France, Comté is the actually biggest selling cheese in France. However,
historically it was only available in France but with its likeness to
Cheddar it has come to find its place in the UK market. Comté was
elected best French cheese at Nantwich, and best PDO hard cheese at
the World Cheese Awards. Comté cheese is made every day of the week
in the French Jura Mountains, the method of production hasn’t
changed for centuries. The milk is partially skimmed and then heated in
a copper vat called a ‘chaudiere’ to a temperature around 32°C. The
cheese-maker will then add ‘leavens’ taken from the whey collected
from the previous days production, before adding the rennet. After half
an hour the milk curdles and forms a curd, the curd is then cut to the
size of grain, heated to 55°C and stirred to extract the whey. When the
grains of curd have the required consistency they are transferred to a
mould, which is pierced allowing the whey to drain off. Each wheel is
then labeled with a green plate of casein indicating the dairy and date

of production. The
cheese is pressed for
several hours which
drives off more whey.
Once it is removed
from the moulds it is
stored on wooden
boards often in the
cellar of the dairy.
During its storage it is
cared for by the
‘affineur’ a specialist in
caring for the cheese
during the maturation
process. During this
process the cheese is
rubbed with ‘morge’ a

salt solution which enable the cheese to form its rind. The cheese is
matured for at least 4 months but can be matured for up to 18 months.
Dairygold Food Ingredients have sourced a grated product produced 
in France.

Emmental RacletteComtéBrie
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Recipe Ingredients

• 200g thinly sliced onions

• 8 small potatoes, peeled
and sliced

• 175g Comté cheese
(10x10)

• 300g tomato sauce

• Butter (to saute onions
and potatoes)

• 200g Whipped cream

• Pastry case

• Pinch Nutmeg, salt and
pepper to taste

Raclette is a cow’s milk cheese, typically with a light rind, the term
‘raclette’ derives from the French racler, meaning "to scrape", the
cheese round is heated, either in front of a fire or by a special
machine, then scraped onto a plates, and traditionally, accompanied
by potatoes, gherkins, pickled onions, dried meat, peppers, onions,
mushrooms and dusted with paprika and fresh-ground black pepper.
It can also be supplied by Dairygold in slices with and without rind,
with its great melt qualities, it makes the perfect topping. 

Brie is a soft cows’ cheese named after Brie, the French province in
which it originated, it is pale in colour with a yellow tinge under
crusty white mould, the white mould rind is edible and is not
intended to be separated from the cheese before consumption. Our
Brie comes from the milk of the cows that graze in the lush green
pastures of the Loire Valley, giving a rich, creamy flavour. Brie is
available from Dairygold in a variety of IQF formats including sliced
20g and 10g, 10x10mm Cubes and Freeflow crumb. IQF formats offer
many benefits including low waste, long shelf life and ease of use.

Potato, Onion and Comté Tart

Method

• Pre-heat oven 375°C 

• Saute onions until soft and
golden, out to one side.

• Peel and slice the potatoes, pat
them dry and sauté in a casserole
dish until lightly golden and
tender but still a little firm.

• Roll the pastry out and place in a
greased pie pan – blind bake
pastry case

• Layer the onions first and then
the Comté, add the tomato
sauce and place the potatoes on
top cook in the oven for 10 mins
approx, spread the whipped
cream on top and put back in
the oven for 2 mins, serve hot.


