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Esrom, or Danish Port Salut chesss s a Trappist-style pale wellow semi-solt cow's mik chesse witha
pungent aroma and 3 full, swest flawowr. tis a porous chessea, with many amall holes fhirowghout, and is shghthy
elasfic and butteny in Exure. Commonly used a3 3 mble or melting cheese, it is also good

in casserckes or sandeiches and is similar to havarf or Saint Paulin, Because of s bold flavour, it goss well
with dark beers and red wines. ltis skow npenad from 3 starting culure for 5 pariod of 10 40 12 weaks, fhen

cured inrectangular moulds. It has a wasy yellow-browen rind.

It takes its name from the monaserny, Esrom Abbey, wheare it was produced until 1558, The process for making

S310m was rediscoveradin 1951,



