Cheese Pick of the Month

Capriole Farm’s Chantal Aperitif

By: Stephanie Hemmens

ORIGINAL/EDITED VERSION:

For over (more than) 30 years, Capriole Farms has been making fresh, matured and aged Chevres by hand, using only the milk of their own herd in Greenville, Indiana. To make Chantal Aperitifs, one of the many cheeses produced on the farm, goat’s milk is ladled into tiny French molds and then popped out in small thimble-sized pieces of rich Chevre. There are (Each pound consists of) 60 dense, chalky or fudgy(e)-textured pieces per pound. This cheese has a very short shelf-life so must (should) be covered with fresh herbs and a light olive oil immediately, allowing it to last for one week as a fresh cheese. Still, they are wonderful when slightly ripened. Chantal Aperitifs are excellent served with roasted garlic on a toothpick paired with drinks (cocktails and wine), pooled in oil on a white (simple) serving platter or as a cheese course. For more information on Chantal Aperitif or Capriole Farm(s), please contact your FreshPoint representative.

REVISED/FINAL VERSION:

For more than 30 years, Capriole Farms has been making fresh, matured and aged Chevres by hand, using only the milk of their own herd in Greenville, Indiana. To make Chantal Aperitifs, one of the many cheeses produced on the farm, goat’s milk is ladled into tiny French molds and then popped out in small thimble-sized pieces of rich Chevre. Each pound consists of 60 dense, fudge-textured pieces. This cheese has a very short shelf-life so should be covered with fresh herbs and a light olive oil immediately, allowing it to last for one week as a fresh cheese. Still, they are wonderful when slightly ripened. Chantal Aperitifs are excellent served with roasted garlic on a toothpick paired with cocktails and wine, pooled in oil on a simple serving platter or as a cheese course. For more information on Chantal Aperitif or Capriole Farms, please contact your FreshPoint representative.
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