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“Say Cheese!”
Mathew White

One of the many ways I appreciate different cultures is
by exploring the varieties of foods and how they are eaten in
different countries or regions.

For instance, what food do you think of when you think
of France? “Qu’est-ce que c’'est?” (What is it?) For me, it’s not
escargot or filet mignon... “C'est” cheese! (It’s cheese!)

During my last visit to France, I learned that cheese was
usually eaten towards the end of a meal, and unlike many
Americans, my French friends did not serve cheese with
crackers. When I asked why they didn’t serve cheese with
crackers, they explained that cheeses already contain salt, and
so do crackers, so serving the two together is just too salty.
Instead, they suggested that I served cheese with toasted
bread. As for serving crackers with your cheese, repeat after
me, “No, no, no.”

Anyway, I've done some “research” on different cheeses
in France, and I'd like to share my observations with you. I'll
start with the milder tasting cheeses and gradually work up
to the strongest ones.

“Délice de Bourgogne” is similar to a cream cheese but
thicker, with a very mild taste.

“Saint Julien aux Noix” is a little sharper in flavor, but it
is still very buttery. If you speak French, then you won’t be
surprised that this has a nutty taste. “Aux Noix” basically

means, “with walnut”.

“Comté” is a firmer cheese which is shar-
per tasting and a little peppery. To make it
firm it is put under a hundred kilograms of
weight (which removes water).

I'm not kidding when I say that I love
goat cheese. In France, just ask for “Biche de chévre”. The one
I tried had a soft inner part, and unlike the Greek feta cheese,
it didn’t seem to charge the tongue.

“Crottin de Chavignol” is a much drier goat cheese, which
is crumbly and very powerful, leaving an aftertaste.

I wouldn't feel right if I didn’t include “Camembert”. This
is a melty, romantic, loving cheese. It was rather mild to me
in taste. Like some of the cheeses that I've described before,

b

“Camembert” has a firmer outside, but is very soft and lus-
cious in the center.

I'll end with “Roquefort”, which is one of my favorites. It
has a super strong flavor and smell. I think it’s best to balance
this with a glass of red wine (if you're old enough).

So the next time you're in France, make the most of the
opportunity by experimenting with the vast array of cheeses
at your disposal. Take a picture. Oh, and remember to say,
“Cheese”!
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A Bakery in Florence

Douglas Wilkerson

Bread. The staff of life. The basics, the ABCs. But that is
where the problem started — with Britain’s ABC, the Aerated
Bread Company. 1862 was the year. Efficiency and cleanliness
were the goals. The methods? Eliminate yeast, eliminate
hand kneading, reduce (eliminate) rising time, promote mech-
anization. The ideal? Bread untouched by human hands —and
human hearts as well, it would seem. And so, unlikely to touch
the heart or human tongue. An admirable folder for morsels
tasty in themselves, perhaps, but hardly a savory addition to
any dish, sandwich, or meal.

To one accustomed to the taste, texture, and color — all re-
markably similar to those of Styrofoam — of ABC-style white
bread, traditional kneaded yeast bread came as a revelation of
a hitherto unsuspected universe of textures and taste sensa-
tions. The overnight express across the Alps from Vienna
(cozy, old-world cafés and sensational pastries) to Florence.
An untimely arrival, when all the world slept. A chill in
the air, though the day promised to be sultry. A quick look
revealed a total absence of reasonable eating establishments
operating at that unfriendly hour.

No choice, but to strike out further on foot in search of
something to quiet the gnawing pangs of hunger. A few dozen

meters away, along a quiet back street, stood an Italian bak-
ery, open for business, an aromatic assortment of fresh baked
goods overflowing out onto the footpaths. Unrecognizable
loaves in a variety of colors and shapes met the eye and tickled
the fancy. A discussion of the various excellences of each type
would have revealed further wonders, but time was short and
the art of breadmaking as long as the history of civilization.
A simple bread, like the humble pane casareccio, in its still
humbler shape, the focus of attention, as a bland accompani-
ment to delectable sausages and rich cheeses already in hand.
A quick exchange, then the search for a quiet corner in which
to assuage the bodily demands. The perfect loaf, manna from
Heaven, ambrosia. Still warm to the touch, when broken the
aroma of the fresh loaf drove out before it all thoughts of mere
food. It was a feast unto itself.
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Foods of the World Submission

Eric Gondree

The most unique food that I enjoyed the most is from Xin-
jiang province in the far west of China. The dominant group
in Xinjiang is the Uyghurs, Turkic-speakers who have lived
astride the Silk Road for centuries. Uyghur cuisine is a com-
bination of cuisine from India, China and the Islamic world,
a palate-stimulating mélange of flavors using halal ingredi-
ents. Uyghur cuisine features a variety of baked dishes like
Samsa, small lamb pies like Indian samosa, and Gdsh naan,
round loaves of bread with minced lamb baked inside. The
most ubiquitous bread is Naan, which is baked in a tandoori-
style oven. It is best eaten warm since it hardens quickly.
Main dishes in Uyghur cuisine include Polu (pilaft), Kawap
(kebab) and Lengmen (hand-stretched noodles). Polu is rice
which is lightly fried in oil and mixed with lamb, shredded
carrots, onions and raisins or dried apricots. Kawap is a tiny
lamb skewer grilled over charcoal. They are sprinkled with
chili powder, pepper and cumin and sold in bundles. Lengmen
is the Uyghur version of Chinese lamian, where noodle dough
is stretched by hand into strands before being boiled and
mixed with meat and vegetables. My favorite dish is Somen,
handmade disk-shaped noodles that are boiled and topped
with stir-fried lamb, onions and carrots in tomato sauce. It all

goes very well with a cold beer or black tea.

Migrants from Xinjiang often open restaurants wherever
they move. Uyghur or Xinjiang cuisine can therefore be found
in almost any Chinese city. My first time to Xinjiang was in
the summer of ‘98 and I had a great time dining in Uriimqi.
Outside of China, I was also pleased to find Uyghur restau-
rants in Osaka and Bishkek, Kyrgyzstan. In the event that
you go to a major Chinese city or western China, I highly
recommend that you make the effort to seek out a Uyghur or
Xinjiang eatery to sample the gastronomic heritage of the
Silk Road.
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