Date:_____________
Dear Parents,

 
‘Tis the season to celebrate!  In honor of the holidays, we have decided to have a grape juice and cheese tasting!  There are over 400 different kinds of French cheeses, and we are going to set aside next ___________________ to try a few.  You are cordially invited to stop in and help us celebrate if you have the time.  Each student has offered to bring in a different selection.  If you can’t find a certain type of food, simply replace it with another French food.  Look for the French section in your local supermarket’s imported cheese display.  Here are some possibilities…
 Drinks : Hot chocolate   Grape juice, White grape juice ,Apple juice/cider

Cheeses:

Brie

Chèvre de bellay     Gourmandise    Joan of Arc

Doux de la Montagne    St. André   Boursin
    Camembert

Grosjean Emmental   Port du Salut
  Morbier    Madrigal

Pepper Brie
    Couturier     Herb Brie

Fleurs de France

Chaûmes    Baked Brie     Claudel    Baby Brie    Île de France
Gruyère (Fondue, or Grated on top of Onion Soup)

Prepared Foods:







Quiche,( Lorraine or any other flavor/variety)

Pâté, (plain, pepper, or any other flavor/variety)

Onion Soup, Potage

Croissants, crackers, baguettes (French Bread), pain au chocolat, brioches,

Sliced fruits; apples, pears, and/or grapes

Paper products:
Napkins, utensils, plates, cups, bowls


This event will take place on __________________.  We usually take the leftovers and prepare a table for others to sample, but if you would like to have unused portions brought home, please remember to send a container and/or plastic wrap.

Wishing you and yours a happy and healthy holiday season, 
Madame Dalpé

They all come from good families!

Meet the Eight Families of French Cheeses.  Try the delicious examples found below.

Chèvre-  Made from goat’s milk. These are smooth and tangy. (Couturier, Chèvre de Bellay)   Valbreso Feta is made in this style, but with sheep’s milk.

Soft-Ripened-Best known for Brie and Camembert,with their snow white rind.  (Brie de Meaux, Claudel, Fleurs de France, Île de France, Joan of Arc, Louis XIV, Marquis de Lafayette, *St. André)

Semi-Soft- Firm and tender, with a buttery smooth flavor.  Created by the monks in the Middle Ages, they are also known as “Monastery Cheeses”.  (Safr Port Salut)

Semi-Firm- Made from cow’s or sheep’s milk, these mountain cheeses are firm yet supple.(Grosjean Emmental, Président Emmental, Madrigal)

Blue-Veined-  Often aged in caves, these distinctive blue-veined cheeses come in a variety of consistencies. (Société Roquefort)

Fresh Cheeses-Neither cured nor cooked, these come seasoned, spiced or laced with fruit. 

Processed Cheese-  A blend of various cheeses.  They’re mild, meltable, and come in a variety of flavors and textures.

  Je m’appelle_______________________________

Bienvenue! Welcome!

As soon as you come in, clear your desk, except for a pencil.  Find a place on the table to set up your selection.  Let’s set up the drinks on the windowsill.  Arrange paper cups nearby.  Other paper products place at the end of the table.  If you’ve brought in fruit, prepare your selection.  If you’ve brought in a food selection, make a display.  Include the name of the selection on a name card.  Unwrap your selection and slice a bit of it for our guests.  If it is a cheese selection, taste it and briefly describe the character on your name label.  Consider these questions for your discriminating palate: Is your cheese soft in texture, semisoft, firm, or hard?  Would you describe the flavor as mellow, mild, pungent, nutty, or sharp?  Is it salty or sweet?  Does it have a fruity flavor?  Does it have the holes called “eyes” or even more delicate ones compared to “lace”?  Is it crumbly, (good in salads), or very hard and need to be grated?

See if your cheese or food is listed below and rate it on a scale of 1-5, with #1 being the best.  Now move around the table sampling and rating each selection.  Do try it with fruit, bread, crackers, and see how the taste changes.  Note your preferences.  When you leave today, you should have a very good idea of your new favorites.

Brie_______Herb Brie__________Pepper Brie____________Baked Brie____________

Gourmandise_______________  Camembert_____________Port du Salut___________

Doux de Montagne______________Chaumes___________Boursin_______________

Quiche Lorraine________________

Paté____________(type of paté:___________________________________________)

Soups: 

Onion____________________

Potage Crécy (Carrot Soup)___________________________

Other_________________________________________

