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  PREFACE




  HELLO. CASEUS. HOW CAN I HELP YOU?




  I’d like to make a reservation for tonight.




  EXCELLENT. WHAT TIME?




  Seven o’clock.




  SORRY, WE CAN’T DO SEVEN. HOW ABOUT EIGHT-THIRTY?




  OK, that sounds good. What’s the dress code over there? Can I wear jeans?




  ONLY IF YOU CUT THEM UP REAL HIGH TO SHOW OFF YOUR ASSETS!




  [Silence, then chuckles] Alright then! Thanks! See you tonight!




  THAT’S WHAT WE’RE ABOUT AT CASEUS—good times, great food, a touch of sass, and a relaxed, fun atmosphere that makes you feel like you’re in your Uncle’s basement over summer vacation, sneaking a stash of fireworks or a Playboy. Doesn’t make sense? Come by for a beer and some poutine—you’ll get it.




  IN MY FAMILY MY NANA ALWAYS COOKED. So did Mom—in fact, Dad cooked too, but mostly only his famous pancakes on Sunday mornings (still does). I was always interested in food, relegating me to the classification of “husky” size during my prepubescent years. Every Friday night Nana came over and cooked with us. I say with us because we were always all in the kitchen. Everyone had a job to do, and we spent real time together talking, pinching tastes, and making suggestions on how to improve dishes that’d been made the same way for as long as anyone could remember. Usually it was pasta with anchovies (pasta al-eeesh-zz) or cod stewed in tomatoes or my favorite, pasta fahzoool—always exceptionally simple and simply wonderful no matter what. This always happened on a Friday night, and I looked forward to it all week. Dessert would be Fortissmo red wine with fresh or canned peaches. It’s an abominable jug wine, the grape variety known only as “red,” and where it’s made will always be a mystery . . . and every sip tastes like my Poppy.
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  MY EDUCATION AT BOSTON UNIVERSITY (master’s degree in gastronomy) was wonderful on a theoretical level, an academic exploration of cultures and their foodways—an anthropological look into how food defines different people, the uses of food outside of the context of nutrition, and to some degree a little bit of the “blah blah blah” that comes with any higher education. My education at Formaggio Kitchen in Cambridge, Massachusetts, was so much more. I learned to bake confections, cakes, and breads with Alice, the baker who’d been, and still is, with Formaggio for over fifteen years. I learned to use organic, local, and all-natural ingredients, how to procure and purvey from the most stubborn suppliers, and the art of selling not just cheese, but all of the exceptionally fine goods the store had to offer.




  Formaggio had professors in all subjects: Tom Smith, the butcher and charcuterie; Michael Fitzhenry, the BBQ pit master; Eduardo, the head chef whose Puerto Rican heritage poked through with his exceptional wet chicken rub (I’d steal the pope’s nose off every chicken the man roasted and savor the pop of hot schmultz and crisp skin); Christine Yates, whose aesthetic touch made everything she cooked a piece of art without looking fancy or pretentious; and Greg, the produce guy, who is still my very good friend and Ham Bomb compatriot! Phillip Conroy taught me the importance of terroir in wine over grape variety, and Ihsan Gurdal taught me how to run a successful business: His knowledge and stubbornness never made sense until I had to deal firsthand with the sometimes huge pile of shit that success can leave at your feet.
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  My cheese education was headed up by Bob the Dutchman and Robert Aguliera. Robert’s passion for cheese and the way he described it was enchanting. I’d listen to him talk and watch customers drink it in—we’d all be intoxicated by the way they’d buy cheese from him. Robert also taught me affinage, the art of keeping and aging cheeses and how to store them so they develop the correct balance of moisture and complexity, all in an effort to better serve the customer and provide the best product possible. His passion and dedication to the cheese industry is unmatched in my eyes, and he is still and always will be a mentor to me.




  ORIGINALLY FROM NEW HAVEN, I began coming back from Boston on weekends to look at properties to hold my business, all the while working with my little brother Tommy on the Caseus website. I knew what I wanted it to be, but had no idea what it would become. Initially, all I wanted was to open a small cheese shop that would retail cheeses, premade sandwiches, and some other takeaway items. The plan was to have an extensive cheese and charcuterie selection and to use those goods to make salads, sandwiches, and soups.




  My realtor, Noah Meyer, and I had exhausted just about all of the properties in the downtown New Haven area. Then he told me he wanted to show me another space—it was a disaster, in the nicest sense. We’d chosen to come while the present tenant was closed on a Sunday afternoon. When Noah flicked on the light in the kitchen, it was accompanied by the shrill scream of a large rat that had been stuck to a paper trap. It must have fallen asleep or given up, but the light had jolted it back into action. We both ran out of the place waving our hands about our heads as if to brush off any spiders, rats, or snakes that’d somehow made their way onto us. We locked the door and didn’t go back for another week. Two weeks later I signed the lease on what is now Caseus Fromagerie Bistro in that very location.
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  WHY CHEESE? The difference between an industrial cheese made for nothing but filler and the real thing is so obvious that there is no possibility of deception. Why cheese? Because it’s the perfect food, one of the building blocks of civilization, and, simply, damn delicious. Besides, what else can you melt and eat? The discovery of fermented foods—beer, bread, wine, and cheese—opened a new realm of possibilities for human civilization. These foods are possibly the most important scientific discoveries ever made by humankind to date. By realizing the potential of fermented foods and their ability to preserve, people gained power over their food. With the ability to maintain food storage, the first forms of civilization were able to blossom.




  Right now we are going through another great change within our foodways with the advent of genetically modified and industrialized foods. Cheese is not immune to this change. But this change also spawned a food revolution: the creation of a great counterculture of artisans devoted to making food using the best possible methods to yield not only the best-tasting food, but also positively impact our environment and our physical health.
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  IF ASKED HOW I WANT PEOPLE TO FEEL ABOUT CASEUS, who we are and what we do, I’d want them to say we make people feel comfortable—not just in their stomachs and minds, but an overall feeling. When it comes to Caseus, we don’t want any pretensions; the food, on the other hand, can border on pretentious, but only if you’re not really paying attention to its preparation and delivery. Caseus the restaurant and this book are extensions of our family’s kitchen table. Within these pages you’ll not only share our recipes, but our philosophy. You’ll also meet our staff, our favorite suppliers, and even some of our customers. We’re not the most polished group, but we all love food and view eating as not just getting full, but rather one of life’s true pleasures.




  In many ways, Caseus came about so that I could enjoy with a clear conscience the foods I so love, knowing they’ve been made with the most natural ingredients, sourced locally with minimal impact on the environment. This way I can eat things like poutine—french fries laced with fresh cheese curds, velouté (a gravy made of chicken stock and cream), and roux. It’s not a healthy dish, but when made with organic free-range heritage chicken stock, real potatoes peeled and cut fresh and fried in pure peanut oil, and locally fresh-made cheese curds, it’s just not as bad for you!




  So come on in. You’ll hear a cornucopia of rock, reggae, blues, jazz, punk, and later on, when there are only a few tables left, old-school hardcore rap thumping through our little speakers, placed right next to our phone and reservation board. The music ebbs and flows when the phone rings; it’s a good time, I assure you.
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  Cheeseboards


				  

  Charcuterie Boards


				  

  Chicken Liver & Foie Gras Mousse


				  

  Poutine


				  

  Duck Sliders w. Epoisse & Dried Figs


				  

  Deep-Fried Sweetbreads w. Artichokes, Radicchio & Lemon Feta


				  

  Leek & Goat Cheese Tart


				  

  Lamb Sliders w. Neal’s Yard Dairy Colston Bassett Stilton & Pea Shoots


				  

  Bread & Butter




  SMALL PLATES
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  THE LITTLE THINGS WE LOVE TO SCARF DOWN are some of our all-time favorites. Sometimes just a simple cheeseboard, a charcuterie board, or a little tart can be just as satisfying as a big, elaborate meal. Our small plates are small in more than just size. They are limited in number of ingredients, time of preparation, and explanation in most cases. The key is getting the best possible quality in ingredients, knowing where they are from and why they are so wonderful. What these dishes lack in size they make up for in big, full flavors that satiate the heartiest appetites while their explanations satisfy the most finicky gastronomes.




  Serve an array of these dishes together as a tapas-style meal or at a cocktail party. Using singled out, bold flavors with less elaborate techniques makes for more precious and precise eating (with more praise from your guests) and leaves you with less cleanup after dinner. This style of eating has always been a favorite of mine because I get to try more types of food at one seating. Plus, who can deny that when going out or even eating at home, it’s the little bits, appetizers, and nibbles that are most satisfying?




  


  


  


  





  OUR BOARDS




  When Caseus was being built, Tom Cocco headed up the skilled portion of most of the construction. Tom, my wife Kelly’s uncle, is a boisterous, fun-loving carpenter who loves exotic woods. He’d just finished up a deck job using Brazilian mahogany (also known as IPE) and had several lengths of scrap in his garage. When I saw them one day, I asked him if I could use them for the cheese and charcuterie boards. They’ve been a staple in Caseus ever since, and we even have reproductions of them for sale in our cheese shop. While IPE is not a sustainable wood, unfortunately, our boards are leftover scraps from large decking jobs; making use of them helps to combat waste of this amazing wood, known for its brilliant color and soft texture.




  cheeseboards




  LESS SO A RECIPE AND MORE SO AN IDEA, a cheeseboard is by far the most versatile and simple dish that can come out of your kitchen. Having said that, throwing several cheeses together with no thought or passion will yield the same result as a plastic supermarket platter of fanned-out orange, white, and yellow squares on a bed of inedible curly parsley.




  Our cheeseboards attempt to have a different theme each night. Each has enough cheese to satiate two diners as a pre- or post-meal accompaniment, or the perfect amount for a nice lunch alongside a cold beer.




  Combining four different types of cheese—goat, cow, sheep, and a blue—is the best plan of attack. More than four cheeses on your board can cause confusion among the varied flavors. And while flavors are the most important aspect of a cheeseboard, varying textures are essential to a successful board as well.




  Think of a cheeseboard as a composition. All of the variables should be balanced and thought out in a clearly defined context. A cheeseboard is not simply a hunk of cheese with bread and mustard. That’s a snack—a plowman’s lunch—and can be damn near the perfect meal, but a cheeseboard has more to it. Rather, a cheeseboard is a crescendo of flavors that complement each other while still staying true to themselves. A cheeseboard primes the palate for what is to come or completes what just was.




  Before-dinner cheeseboards and after-dinner cheeseboards are horses of a different color. When people come into the Caseus cheese shop looking for cheese for a dinner party, the first question I ask is, “Is this for before or after dinner?” My next question is, “What are you having?” The type of cheese you serve depends entirely on the timing and the meal. For example, if you’re having roast leg of lamb, I’d recommend a brebis. For grilled salmon, a fresh chèvre. For roast beef, a robust washed rind, such as Munster Haxaire. For pork chops, Cabot Clothbound Cheddar accompanied by an apple Mostarda.
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  The weather also factors into the decision. Is it raining and cold? If so, go with a hearty Scharfer Maxx from Switzerland. Hot and sticky? Go for some sheep’s milk feta with a drizzle of olive oil and a squeeze of lemon juice.




  A great way to start a dinner party is with a single small forma goat cheese such as Valençay, Pouligny, or Charolais. Just put the whole piece out on a small board with a knife, and greet your guests with something bubbly. Slightly aged goat cheeses are light yet are interesting in both flavor and aesthetics, making them a great conversation starter. The best tip I can give you: Everyone likes wine with bubbles.




  After dinner is the perfect time for a pungent blue, just before a fudgy chocolate cake, or a hunk of briny Parmigiano Reggiano, drizzled with honey and dusted with freshly ground black pepper, to prepare your palate for a warm bread pudding or custard.




  At Caseus, a goat’s milk cheese, typically the lightest in texture and flavor, starts most of our boards. A sheep’s or cow’s milk would be next in line, depending on the style. A stinky washed-rind cow’s milk would move to the third slot to make room for a nutty, buttery brebis. Last in line, at fourth spot, would be a pungent, spicy blue.




  Remember that cheeseboards are intended not to satisfy huge appetites, but more to awaken the palate and enlighten the senses with their array of flavors from real farmstead and artisanal cheeses. Use the highest quality cheeses you can find to have guaranteed success in the compilation of your boards.




  charcuterie boards




  Food writer Michael Ruhlman calls charcuterie the craft of salting, smoking, and curing. I call it delicious and one of my favorite categories of food. Charcuterie first came about as a way to preserve meats before refrigeration hit the scene. Now its main function is to take cuts of meat that are typically less desirable and turn them into star attractions able to stand up as flavor powerhouses on any menu.




  Cured meats, like cheeses, are a home run when it comes to easy entertaining—simply enjoying food as it’s made to be without doing anything but presenting it. Curing your own prosciutto is a possibility, but it is better left in the hands of the artisans. It’s like this: I can’t fabricate a Porsche, but I’d certainly like to drive one. What I’m saying is that I am in no way telling you not to go out and make your own pâté or cure your own salumi. Can you? Absolutely you can. But can you do it as well as the great artisans that make it available to you? No offense, but it’s doubtful. I like to mix my charcuterie board with a few items I’ve made as well as a few made by a great charcutier.




  Bacon technically falls under the umbrella of charcuterie, and bacon...well, what can I say about bacon? It’s one of my all-time passions.




  As with the cheeseboards, the K.I.S.S. (keep it simple stupid) method is the way of the walk. Don’t have more than four different selections on a board. Too many cured meats are never a bad thing, but it can get overwhelming and muddle flavors. Make boards small and simple with the highest possible quality you can find, and add your own touches as often as possible.




  Good charcuterie boards have a balance of meats accompanied by pickled vegetables, always some form of mustard, and crusty bread for smearing pâtés or holding ribbons of thinly sliced jamón. Provide a good variety of flavors and textures: one cured meat, such as a jamón serrano, prosciutto, or coppa; one type of salume or dry cured sausage of some ilk; one course pâté with large, chewy chunks of meat; and one spreadable mousse-style pâté. This gives you the best of the salty savory meat world all on one plate or, in our case, board.
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  SOME NOTABLE CHARCUTIERS IN THE UNITED STATES




  LA QUERCIA: Produces amazing pig products like coppa, prosciutto Americano, and pancetta using naturally raised heritage breed pigs. This is the crème de la crème of American artisan charcutiers.




  MOLINARI: Produces great salami, sopressata, and small dry-cured sausages with natural mold rinds.




  COLUMBUS: Produces an artisan line that uses all Niman Ranch pork products with natural mold rinds.




  FRAMANI: Produces Paul Bertoli’s artisan line of dry-cured sausages. Top dollar yields top products, and this line embodies that. It’s well worth the extra expense.




  sylvo      


  &tom




  TITLE: Mom and Dad




  BIRTHPLACE: Mom: New Haven, Connecticut. Dad: Milford, Connecticut.




  HOBBIES: Working in the cheese shop, listening to the Rolling Stones, gardening, photography, travel, and learning about cheese.




  FAVORITE DISH TO MAKE AT HOME: Mom: My favorite dish is nonny rice. My grandmother used to make it for me—it consists of rice, eggs, milk, and butter. It’s pure comfort food. Dad: Moules Frites.




  WHAT DO YOU LOVE ABOUT CASEUS? It’s made me a much more adventurous eater.




  FAVORITE CASEUS MEAL? My favorite meal is the scallops with heirloom tomatoes in the summer and onion soup in the winter. Yeah, yeah, yeah, I know it has beef stock.
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  chicken liver & foie gras mousse




  This dish could not be easier to make; it should take you as long to prepare as it does to sit and eat. It does require a night in the fridge, so make it a day or two ahead of when you plan to eat it. If you can’t find foie gras, that’s OK, but the addition of the force-fed duck livers truly elevates this mousse to the next level.


  




  FEEDS: APPROXIMATELY 15 AS A STARTER, OR 1 PERSON OVER A WEEK’S TIME




  

    1 pound total chicken livers and foie gras (or just chicken livers if you’re feeling poor). If you do use foie gras, you only need a few ounces.




    2 tablespoons olive oil




    Kosher salt and freshly ground black pepper




    1 medium onion, sliced




    2 large shallots, thinly sliced




    1 sprig fresh thyme




    4 cloves garlic, peeled, smashed, and minced finely with the side of a knife




    1 teaspoon Pedro Ximenez sherry vinegar




    2 tablespoons bourbon




    ½ cup cream




    ¼ pound unsalted butter, room temperature and cut into chunks


  




  

    	Clean the livers of any sinew. Rinse and dry them thoroughly with paper towels or a kitchen towel.




    	Heat the oil in a large sauté pan over medium heat, and then add the livers and cook until they are nicely caramelized on both sides. Keep them to a medium-rare to rare.




    	While still hot, transfer livers to a food processor or blender. Add a large pinch of kosher salt and several grinds of black pepper and blend baby blend! Now blend it some more. It should be really, nicely blended!




    	In the same pan, sauté the onions, shallots, thyme, and garlic until the onions are translucent and soft. Remove the sprig of thyme.




    	Crank up the burner to high heat and add the vinegar and bourbon to the pan, scraping the pan to deglaze it. Cook until most of the liquid has dissipated. Add the still-warm mixture to the liver in the food processor.




    	Add the cream slowly to the mixture, pulsing until the mixture is nicely smooth. Add the unsalted butter a bit at a time until completely blended. Taste the mixture and adjust the seasoning. It should taste very salty while hot so that when it’s cold it will taste just right. This is very important to keep it from tasting like old leather.




    	Poor the mixture into small bowls, terrines, pots, or jars. Let rest in the fridge, covered, overnight or until nicely chilled and set up. Serve with crusty bread on a charcuterie board or as a decadent spread for sandwiches.


  




  A COMPLEMENT TO THE DISH




  Grainy mustard and Maldon salt are key components in the dish, as well as crusty bread to make this a smash hit on any charcuterie board.




  poutine




  An after-hours staple in Montreal, this hearty dish is said to have been invented by Canadian truckers looking to take with them all the components of a perfect meal in a cup: cheese, gravy, and french fries. Genius. As far as I know, Caseus was the first restaurant in Connecticut to serve poutine as a menu staple. As long as we’re open we’ll have it, and as long as we have it I claim ours to be the best around!


  




  FEEDS: 4–6




  

    8 large Idaho potatoes




    2 quarts or more peanut oil (for frying)


    

    Kosher salt and freshly ground black pepper


  


    

  FOR THE POMMES FRITES (FRENCH FRIES):




  

    	Peel the potatoes and cut to desired french fry shape. A quarter inch or so is nice, as they stay hearty and crisp at this size. Rinse in cold water and drain thoroughly.




    	Bring peanut oil to 300–325°F.




    	Blanch the potatoes in the hot oil for 4–5 minutes or until soft but not brown. Work in small batches so as not to cool the oil down too much. Remove potatoes and let cool to room temperature. This step is best done ahead, as far ahead as a few hours or even a day before eating. They can be stored in an airtight container in the fridge.




    	Heat oil temperature to 375–400°F.




    	In small batches, fry the blanched potatoes in the hot oil until lightly browned and crispy. Drain the hot fries on newspaper or brown paper bags. Season with salt and pepper immediately.


  




  You only have 10 seconds to season the fries. If you wait, the salt will not properly adhere to the fries and will fall off of them. Unsalted fries are a sacrilege.
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