food of choice

Fyou are looking for a delightful culi-
nary experience and have not yet vii-
ied chasming Carmelis Goat Chisee

Aninan, bocated en Timberline Road.

I pecommend you pust it on your lise of
discoweries. Just follow the signs along the
Wine Route that inclodes Summerhill
Pl ey Cedar Creek Eitate
Winery, and St Hubereus Winery and
eake in same of the most breachiaking
vintas in the Oksnagan abong the way,

T bt Futtn. i e by Ofet
and Ofri Barmor. Wanting a afer life
far themselves and their swo daugheen,
the Barmoe recently moved 1o Canada
from lursel. They fell in kove with the
canaggan on u sk holiday. and the o,
an thiey sy, in hiseory.

Ofer e Ofri are o mrangens to
Farming: in lirsel they bad 3 berd of
1000 sheeg, which they raised for meat
W Evenrually pwirching e

Joould be mare complimentary !

bhad wmell o caner.” explaing 1fn

THERE'S AN

ART

TO MAKING
GOURMET

OAT
CHEESE

(it Bt with sy 58 “Soqeie:” the orphoned baky geet

et gy the firse arrinan cheese-making operatsn in Kelowna, After all, wine and cheeve -

The Bitmars now have s herd of 120 goans andswe dillics comprised of theee differen:
froceds. French Alpine, La Mancha and Toggeaburg, chofen because they ghve milk that “has no

what

The naine Carmselis coties from combining the name: of ticir daugheen Carmed and Lior Ofers
[athier Bony, & soniwined asiais in busel, created the colourful mural painted on the side of the barn,
0

ax well ax the charming susuritry seene in ther

Ko Carrolis Gt Chriie Artings
O the day | wisited, there was mach

excirement in the barm - a baby goai aban

her was sdapred by another

thing had eccurmed.”
The poas arc fed a dicr of alfalfs, whole

rerfat; the end resules ane goarmer chegus
Sittng in ke Barmer” beawifiil bog home,

enjoying their wonderful hosieality and = selec

tion of heavenly goat cheeses, L reminded

+ i a Family of indomirable coarage

Tt wean in Augan of 3003 rhus ehe Olanagan

fire raged throsgh their

Timbedine Road propesty, deatroying their

Maouneain Park foeou

\ Halry fiaat as they were coampleting consr-

sicon, ansd unly Four days after they had takin
delivery of their herd of gran! When Oles made
an appeal for help o evacuse the gasn on the
local radlia statiomn, six erallers wrrived oa the
scerse. The goats were given refuge a8 Saen
Valley Alpacay in Southean Kelowna. Within
s they alu loss eheir harn, the cheose and
aging cellar, che milking packour znd the visitoe
cenes, Even she bog howse vs damageal; thank:

fully, chey did noc bne ir, €6c1 say “she is very
prowd w be pars ol such a

They have since rebud

ki spltin; e of

il OHiri "wean the finse ime such =

A gEuiroremar Dapiry of Arien hesaen

OFRI'S RECIPE:

Fried Carmelis "Blue Velvet” Salad

Although there are over 20 diffarant
cheeses 1o choose from — Dfri hos a
passion for the blues

Ingredients

- 500 ml red wina

= 3tablespoons of raspherry confiture

~3tablexpoons of good quality aged
baksamic vinegar

= Raspberries, strawbetrios, bluoberries
or cranberries can also be used 1o
favour the syrup.

Preparation for the syrep:
H

high haat, until syrup reduces ta a third
Let cool.

Choese ingredients:

= 2 Carmales “Blua Valvet” 100 gram
rounds for 2 other simitar Camembart
type and size of goat cheose)

~ 200 grams of good quality
brgad crumbe

- 1 0gg. slightly baatan

= good olive oil, for frymg

Praparation:

Dip the choeses in baaten eqg mixture
and coat with breadcrumbs. Warm olive
oil in & frying pan on medium heat, fry
tha chewso to s golden-brown, remove
from pan. Bloi cheese with paper fowel
ta abxorh the oil. Sarve the chease
wearm from tha pan on baby gresns, pour
thié syrup ower the chease, gamish with
orange zest

This delicious cheese course serves six

Look for upcoming classes in choasa
and wine pairing. Contact Carmelis Goat
Cheeze Artisan at 250.764.3117 or visit
wwecaimihsgeatchdese com

PLEASING
CHEESING

The Village Cheese Co.
in Armstrang: Handmade chease
made the old-fashioned way




