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ALL ABOUT APPENZELLER
I'he spicy Swiss cheese you
never knew you loved
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I'HE LITTLE MOUNTAIN
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by Lisa White

RAISE YOUR STEIN
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Munich festival isa
celebration like no other
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ROLAND
BARTHELEMY

Gentleman, Teacher, M nger

AN INSIDE LOOK AT A MAN WITH
A PASSION FOR CHEESE

STORY BY LEE SMITH PHOTOS BY YLAD PUDOVKIN/#VPVISUALS

Editor’s Nove: One afternoon | seceneed a call from Sehastien Lohambre, senior brand manager ar Group Savencia (Alowette Brand ) asbing
if 1 would bk o spend @ day with Roland Barthélemy “praying with cheese.” To understand my delight, ore must undersumnd the respect
Bartivélemy holds in the intemational cheese commu nity, Not enly did I feel homoved, bt also srrprised and slightiy intimidared

O UNDERSTAND MY EXCITEMENT, ONE NEEDS SOME KNOWI EDGE OF THE MAN. A force majeure in the inte
tional cheese community, he is the consummate gentleman. He has spent his life as a cheese monges, a man who has a
passion for cheese, someone dedicated 1o giving mongers respect and appreciation for 3 crafl
Much like Georges Auguste Escoffier gave France’s chefs professional recognition, Barthélemy has changed the view
of cheese counter stafl from retall clerks to cheesemongers and fromagers. As provast of La

uilde Internationale des Fromagers -
Confrerie de Saint-Uiguzon, he has brought professionals together 1o celebrate thely dheese companionship and to foster learning
#nd recognition amaong their peers.

Today, the guilde has more than 6,000 members in 33 countsies, promoting men and wornen in the dairy industzy and helping
to maintain the know-how and respect for traditions in 3 modern world

200

More than a messenger, Barthélemy started in the cheese business at the ripe old age of nine, helping
the famous Les Halles Parls cheese market. Eventually, he opened his own shop/fromagerie in 1

his father select cheeses at
aris. Fromagerie Barthélemy was
one of the first shops to brang in cheeses from all over France, and he travelled throughout France louking for gems to sell in his
store — a store that bevame a brand regarded as the best in Paris

His accolades are (oo numerous o mention, but my exctement was rapidly bullding. We were 10 meet at the gorgeous L'Ecole
Valthona in Brooklyn, also headguarters for the French chocolate company now owned by Group Savencia

CHEESE CONNOQISSEUR
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e day lumed into a master’s class of
miniature cheese art paidng Davors and

wxiues (o creale tiny colinary mas LIPEOSS

Barthélemy’s passion and patience, his sk

ind creativity made for a magical day. 1T
otograpns are from that same day. The
following interview is also from the same
day and the next moming, All cheeses
were from Savencia and arrived in perfect
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Lee Ssirm: I'm sure the term cheese
lv"n\gt_‘! or ‘romagcr (4):1'(: Ses N‘-.ll‘)' pcople,
Can you explain?

Rowwe Basmutiewy: The cheese monger is
the last paece of the chain that brings cheess
10 the consumer. He orshe undesstands the
ife cycle of chwese from the animal 1o the

naker to affinage and Anally to the public
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MY LIFE HAS BEEN SPENT LEARNING AND TRANSMITTING KNOW/.-
EDGETO OTHERS. WE FORGET THAT PEOPLE NEED RECOGNITION
VHEY NEED TO BE APPRECIATED. Y

competition honoring the finest croftsmen
and women in France. With s many accom-
plishments, how would you describe your
life, your mission?

R8: My life has been spent learning and
transmitting knowledge to cthers. We forpet
that people need recognition, they need 1o
be appreciated. Anyone can "say” they are a
monger or affineur which is why the need
tor recogniton s so imponant The Goilde

i3 a2 way to give that recognition and itis a

™
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way 10 wansmit knowledge and radition
to the next generatlon, 1 am plad (o sev
that professiomal recognition for mongers

15 growing in the United States

L5: I've beard you talk about “cupboard
cuisine,” which inspired our time yesterday
playing with different cheeses and ingre-
dients. Can you explain the technique in
more detail?

RB: Weil, first tis not a technbques; it is

A

much more of a concept. Cultural in mamy
ways Betore almost everything our grand
paremts had no supermarkets, no cars, no
Whaole Fox

all had 1o be transformed. Everything was

xls, Everything was local and it
used - 100 percent. 1t was not an OO o
waste someshing edible. People used their
imagination o make it interesting

For ex ‘HH;‘,(' two 1o three chickens

would be running around at a howuse

but chickens do not produce eggs every




day or even all vear round. S0 egps were
wrapped in newspaper, and they lasted o
few months Pears and apples were around
i only a few months so they were diried or

nade into something else to presersye then

Peopie tecognized that food was cydic

and It needed 10 be preserved, This

the ongin of cheese and many other foods
Today, in what we call modern times
more tha } p-'n-ll-""n‘i-!mf ed
is wasted. This should not happer chay
e | nany wndencies to buy and

not eal I is oo easy w throw away, This

LS: So, what we did was take items found
in the pantry and comhbine them to creats
pecfect pairings? Although, | must make
a comment - 1 think vour pantry Is much
maore interesting than mine

RB: (Smuling) This may be true Bt
) Lool

around and swwe what vou have and usc

Your lmaginatzon 1o create 1asty dasdues, We
nake assoqations - salty, swoet and san
splcy, cremy, crunchy. Bring them together
Fxpeciment. We do not bave to win every
tme. Sometimes it will not work buat 1t is
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