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Bernard and Madeleine
Gossent

4 Sente de I'’Abreuvoir
Heudreville/Eure

(0) 2.32.40.36.89
madeleine.gossent@online.fr

A beautiful Norman home
whose flower-filled garden
borders the river Iton. Breakfast

is copious and includes
homemade jams and pastries,

Hotel Le Pre Saint-Germain

7 Rue St. Germain

27400 Louviers

(0) 2.32.40.48.48
le.pre.saint.germain@wanadoo.fr
A comfortable, family-run hotel
geared to the business traveler
and located in the center of
Louviers, which is equidistant
fromn Paris and the Normandy
coast. Its location is an ideal
base for exploring the region,

Le Clos Jouvenet

Catherine De Witte

42 Rue Hyacinthe Langlois
76000 Rouen

(0) 2.35.89.80.66
cdewitte@club-internet.fr

This elegant B&B looks out
over the city of Rouen and is
just a 15-minute walk from the
city center. Each room is an
independent suite, and the hosts
couldn't be more welcoming.

Recttenpianis

Hostellerie d'Acquigny

1 Rue d'Evreux

27400 Acquigny

(0) 2.32.50.20.05

Housed in an old auberge, this
restaurant takes you back to the
days of horse-drawn carriages
and wonderful Sunday lunches
in the country. The cuisine is
classically inspired but with a
contemporary flair.

La Chaumiére

15 Rue Aristide Briand

27400 Acquigny

(0) 2.32.50.20.54

You'll never want to leave the
cozy, fireplace-warmed dining
roorm of this family restaurant.
The Irish chef turns out a rustic
country menu, while the French
maitre d' grills local meats

in the fireplace and makes
hospitality an art.

Le 37

37 Rue Saint-Etienne des
Tonneliers

76000 Rouen

(0) 2.35.70.56.65

This is the baby bistro of
Normandy's famed Michelin-
starred restaurant, Gil. Fresh,
contemporary, and convivial, it
is alone worth the trip to Rouen.
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Varin releases the press and weighs each sack of the dryish, pressed
curds to determine how much salt to add. “Traditionally. Neufchitel
was salted on the exterior, by hand,” she says. “The cheese was very
salty. Now, most of us mix the salt right in with the curds so the cheese
is less salty.”

Varin empties the curds, sack by sack, into a large mixer, sprinkles
them with salt and Penicillium, to jump-start the aging process, and
mixes it well. She then turns out the golden yellow curds, which look
like butter, onto a table and proceeds to pat them vigorously by hand
into molds, turning them out just as fast. Unlike Pont I'Evéque, Cam-
embert, and Livarot, the curds hold their shape right from the start.
Once shaped, the cheeses are aged in a temperature-controlled cave, a
windowless room in the barn. On the fourth day they are turned; this
is when they begin to také on the white, velvety rind that characterizes
the cheese. After ten days the cheeses may be sold, though according
to Varin they're best after 20, at which point the rind begins to develop
rust-colored stripes and the interior begins to lose its chalky quality. By
three months, a Neufchatel is entirely brown, and its interior decidedly
firm yet creamy. Most are sold in the well-known heart shape, though
Varin also makes the traditional short logs and small bricks.

“Why the heart shape?” I ask. "Apparently during the Hundred
Years' War, English soldiers were stationed in this area,” Varin ex-
plains, “and the French farm girls, all of whom made cheese, fell in
love with them and started making heart-shaped cheeses. We just keep
up the practice!”

I nod, thinking how it is this collective “keeping up” that makes
each of the Normandy creameries 1 visited so remarkable. What sets
the cheeses apart from each other, and apart from those in any other
region, is the dedicated touch each maker brings to the craft, from
Marc Brunet with his Camembert intuition to Delphine Varin with
the firm slap of her hand as she molds Neulchitel to Jéréme and Fran-
coise Spruytte's careful and constant turning of each Pont I'Evéque
to the detailed washing and brushing of each Graindorge Livarot. It
is this handwork that serves to preserve not only the local milk but
centuries of local flavor as well. Leaving the farm, cheese in hand, 1 W -
feel as if I'm taking a piece of history with me. ¢ Frangois Olivier in his cheese shop in Rouen

Susan Hermann Loomis is the owner of On Rue Tatin (onruetatin com
school in Normandy, France. She is also the author of ning books about food The newest,
d in April 2010
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TRADITIONAL NoRrRMANDY CHEBSBS
SINCE 1909

CAMEMBERT NORMANVILLE

“The real deal finally
available in the U.S.!”

www.FRENCHCHEESECLUB.COM






