
BEST
CHEESE SHOPS-~'
WE'LL TAKE THE STINKY ONE

ATLANTA AREA BOSTON AREA DALLAS

Zlngcr/TJdn'S DcllclteSSf:.'li

From classIc Amerlc,111

stilton and Itallall talcggio this

the goods, ZlllgerrnJn's shlp~

lots of It-so If there Isn't

The folks at

Vince g joe's

Mal ket, 41790 (~artrelclWith the demise of Marty's J couple

yeJrs back,

IS currently DJIIJs's only independent

cheese shop_It's spent 23 years turning

out handmade cheeses and cUlrently

has a menu of more than two dozen

Owner Paula Lambert also runs monthly

cheesemaklng clClsses in which students

leJrn to make mozzal-ella and I-Icotta

Mozzarella Company 2944 Elm St,

Dallds, (n4) 7414072, www.mozzcocom

The Jstoillshing cheese wall Jt

includes selections imported

exclusively by the shop At tllnes there Me

more than 150 different cheeses on the

premises, from nutty comte to the Vermont-

mede Bayley Hezen 8lue. The cellM of the

small shop functions as an aging CJVC,

where wheels of cheese reach perfection

On a slow day, you might be able to see It

ForrnagglO Kitchen, 24.-; Huron Avc) Cambndgc

(617) 354-47S0, wwwformagglOKltchen com

DvVner Doug Strickland

tries to kl'cp 'J slTlall, well-edited list of artl-

SJn cheese from the US, France, Italy, SpJIIl,

Jnd ,1 little bit frolTl Greece Strickland

,11,)0 (OCllse') on local cheese produccr's like
Sweet Gr-;lss Dairy of Thomasville, Georgia

HIS favorites IllelunE' C!labls BJies Roses, J

gO,lt CllCl'':.e covered 111red peppercorns

Tlw fLurelman, 800 pc..'.lchrrcf' Sf, SUite r

Todd MUSSrll~l!l Jild !{yan TUrllt:l- of

will hleak a cheese open Jnd try

It on the spot [ilg sel!ers Include nevat hom

UtalUIIIJ Jnd England's Hereford Hop Theil

hottest item IS Per'siall Fcla Ir-om Australia's

YarrJ VJllcy DailY "It's like contrahand

now, 5;1YS Tur-nor "It sells out within days"

Mus::. & Turner's, 1675 Cumberland Pkwy

SmY'fltl. (770) 1i34 1114,

www fnllSSdnclturnerscom

cheescmonger Tim

GClddl':o stocks ,1bout 130 checses at Cl

time and SJYs American Jrtisanals like

Vermont's Jasper Hill Farm hdve been

populer lately Tile shop occasionally car

rlOS a Tlbetarl yak cheese, too, "Gamey"

would be the best way to desci-ibe It, says

Gaddis "Not In a beld way," he insists "It's

Just very different" Whenever possible he

also stocks unpasteurized-milk cheeses

Star ProvISIOns, 1.198 Howell Mill Rei; Atlanta

(4()/j) j6S 0410, WV\/W starprOVJSIOnscom/stal

The focus at

IS on Wine, but the selection

of cheeses, while small, IS satisfy·

Ing and usually Illcludes eged gouda

and ultrHlCh tCiple creams

The Wine and Cheese Cask, 407 Wash

Ington St.) Somerville, (617) 623-8656;

www.thewlneandcheesecaskcom

Most of the cheeses at are pre

wrapped, but the store offers a broJd selee

tlOll and good prices Russo's; 1}60 Pleasant sr;

Watertown, (6]7) 921-1500, www.russos com

CHICAGO

stocks

loads of local and Europeen cheeses,

wine, crJckcrs, breJds_ Fox & Obe/

Food Market, 401 £ IllinoIs St" Chicago

(3.12) /110-7301; wwwJox-obclcorn

DETROIT AREA

cheese buyer Nancy

Weiss·Glffels offers some 500 different

cheescs over the course of a year She

groups them by type rJther thdn coun

try so that American artisafldl cheeses

appeal- alongside their French counter-

pJrts "Usudlly what stops people IS tile

fldme, like OregonzolJ., a raw-milk blue

People stop when they see that·'

Holiday Market, 1203 S Main St ..Royal Oak

(248) 541-.1'-;14, www,holldayrnarketcorn

For 22 years) cheese's Midwest horne hClS

been V&j's speCializes in

small, family produced Imports that don't

get major US exposure, like Fulvi Romano,

the only cheese of ItS kind froln Rome that's

available in this country, and tetilla, a

smooth, creamy, hJrd-rind Spanish cheese

Alln AriJor

LOS ANGELES ARI

claims to have the laigcsl

and goat cheeses anywhere

prices say "Beverly HII!s" \Jut till

outstanding, il1cludlng

specialtlcs Ilk~ II BosctlCltu

Sottoccnar-e (\1 Tartufo dl1(j

like Etorkl Jnd Crottln clll

Tilc Chee"l' StOIC

etor- Chris Pollall herds

cheeses togethcl- and thel'

like how goat cheeses tC'lld to

and easiest to digest POII~lIl\

Include Spanish sheep's Il'lilk

74 CHOW Sept/Ocl2005

http://www.mozzcocom
http://www.thewlneandcheesecaskcom
http://www.russos
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