
Pont l'Eveque is made in a distinctive square shape which is achieved by cutting the curds into blocks rather than into small pieces or grains. One block makes one cheese. They are drained and placed in fat square molds. After dry-salting, the cheeses are ripened in humid cellars.

This pungent French gourmet cheese is still made on the farms of the Pays d'Auge in Normandy just as it has been for centuries.

The maturing cheeses are washed with brine to give a light tan-colored rind which develops the characteristic pungency of the cheese. Indeed the aroma is strong enough to qualify the cheese for the top ten most pungent French cheeses, but it should not be so strong that it is unpleasant.

The yellow paste is supple with a few small holes. The aroma from the rind is strong but not overpowering. There are farmyard smells with bacon and ammonia. The paste has a much milder aroma reminiscent of nuts. The flavor is relatively mild and sweet, with grassy herbaceous tones and shortbread cookies. Isigny St. Mere received a bronze award at the World Cheese Awards in 2010.

Similar cheeses are Livarot and Munster.
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These plump and rosy tiles have been toted by townspeople in Normandy since the 12th century. The cool, misty climate is the perfect setting for the robust, often pungent flavor of this brine-washed cows milk cheese.These are pasteurized-for-export, but you won't miss any of the authentic complexity or charm; a skillful adaptation of the recipe, using carefully blended cultures, has retained both. Slice up with apples for a restorative snack or smear on dark bread with cider or Calvados for an after dinner treat.

JUST THE FACTS

	Country
	France

	Region
	Basse-Normandie

	Milk Type
	Cow

	Pasteurization
	Yes

	Rennet Type
	Animal

	Age
	3-4 weeks

	Cheese Type
	Stinky

	Wheel Weight
	8 ounces


