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cheeses

Food tastes eyen better
when you know whereits
from. Our Travel and Food
staffs taste-tested more
than 200 artisan foods to
discover the Soeith’s best
authentic flavors. Each.ane
here comes with a face and
a story. All can be mail-
ordered for special gifts

or yourown holiday table
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! Green Hill, Sweet Grass 1 Palmetto Cheese with 5 Crottin, CaromontFarm,  « Asher Blue, Sweet Grass

“We're trving to get people to look at

Jeremy and Jessica Lirtle, Sweet
Grass Dairy, Thomasville, GA
Makers of Green Hiill (1) and Asker Blue (7)
hat up Jeremy and Jessica Lictle,
and vou'll soon believe the pathiro
enlightenment is paved with cheese.
Preaching the gospel of sustainable
dairy farming—open pastures, old
fashioned methods—the firse family of
Southern fromage embodies the impor-
tance of reconnecting with our food.

PRODUCED BY KiINM CROSS FHOTOCGRAPHS BY JENNIFER DAVICK

food differently,” Jeremy says, “ro under-
stand where our food comes from and
how it’s produced,” They're one of the
few operations nationwide rhat tac kle

both the dairy farming and the cheese-
making, with award-winning results.

Happy, grass-fed animals produce
an herby, buttéry milk that translares
into great cheese, The foodies have
noticed: Sweet (Grass is on menus from
Tennessee's Blackberry Farm to Per Se
in WNew York., —ximcross

Dairy, Thomasville, GA
This buttary take on Brigwe
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2 Go "Fig™ura Chévre, Belle
Chévre, Elkmont, AL French-
style goat cheese s Bt-
ened with fresh flgs. Qwner
Tasia Malakasis encourages
singlng while making cheese—
she believes you'can taste the
love. 59; bellechevre.com

Jalapefios, Pawlaeys Island
SCThis spicy pimie g
with soul” getsits

twang from extra
Cheddarand jal
polmettocheese. my:

4 Shenandoah, Everona
Dairy, Rapidan, VA Or Pat
Elliort, "queen bee o
cheesema

Swiss-style sheep'sy
thatwonbronzeint

Cheese Champio

533/1b;; everonadaliry: ¢

PROPSTYLING BY BUFFY HARGETT FOOD STYLING BY SIMON ANDREWS

Dalry, Thomasville, GA Mot
toosharporstnky, thiscrum-
bly beginner-frizndly blu
abronzemedalat the2009
World Cheese Awards. 510 per 4
pound. sweetgrossdairy.com

% La Mancha Reserve,
Locust Grove, Knoxville, TN
Handmadeinsmail b

this hard-aged sheap’s milk
cheese has the crystallization
of Parmesan and the flavor of
Percoring Romano. $20/1b.,
loctstaraveform. net
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