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BRIQUES ETOILE DU QUERCY o
“Brique” means brick in French. This is the name these Loubressac, which is considered one of
cheeses get due to their shape, a rectangular structure the “most beautiful villages in France”, is
that enables each piece to ripen more homogeneously. located in the Midi-Pyrenees region, on a
They are creamy cheeses, protected by a velvety white promontory from which you can admire
mould rind, which is as exquisite as the fine and delicate the Dordogne Valley and part of the
inside it hides. With their nutty flavour, the different Natural Park of Causses de Quercy.

The region is characterised by its unusual
limestone landscape, with a typically
Mediterranean scrub surface, which
determines a highly aromatic milk. Thanks
to its wonderful landscape and long

nuances of each variety are provided by the type of milk:
mild for the one made from cow’s milk, stronger for the
one made from goat’s milk and fattier for the one made
from sheep’s milk.

RUSTIC CHEESE ' A _l history, the area has reached delicious
&> milestones in French cuisine, such as
FT.iegleR A LD ANDTERIEAMT ELAYOLIN 200-g brique Quercy lamb or cheeses like the ones we
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are introducing here.
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Loubressac briques are made from pasteurised
cow’s, sheep’s or goat’s milk, salt, animal rennet and
lactic ferments.

These square cheeses ripen for approximately three
weeks, during which time the tasty and whitish rind - 4 > DR
is mgde from Penicillium mou\d, which is essential to ! y - g é LotiBTEaeac - France
provide each cheese with its ultimate aroma, flavour %3 ; > 9

and texture.

PAIRING

nuts such as hazelnuts, walnuts
or almonds. Walnut or raisin toast, in a sandwich
made of cereal bread and lberian ham, to round
off a mushroom risotto.

fruity white wine, mild ale beer, cider,
Pedro Ximenez or sweet rancio wine.
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TYPE OF CUT HOT PREPARATION COLD PREPARATION

Dices/Cubes .‘ * Melted -On a toast
-In acream

- Risotto
* Sauces or creams (blender)

Thick slices * Hot sandwiches * Cheese boards
+ Canapés * Sandwiches
* Au gratin
- Flatbreads
- Pasta
* Quiches

* Pizza topping

RECIPES

¢ 120 g goat’s milk e 2 garlic cloves e 20 g coriander
INGREDIENTS brique * 150 ml extra-virgin ¢ 20 g parsley
¢ 300 g Monalisa olive oil
potatoes ¢ 30 ml apple cider
* 120 g green mojo vinegar
sauce ¢ 1teaspoon cumin

00
‘ @@ Easy ‘ N 2 portions ‘ @Suitable for children

METHOD

Peel and grate the potatoes, season with salt and leave to stand for 5 minutes. Blend the ingredients
for the green mojo.

Form the grated potato into rostis by squeezing with your hands to eliminate moisture and cook
them on both sides in a pan with oil over a medium heat until golden brown and the potato is
cooked.

Serve the rostis hot with the cheese on top and the sauce in a separate bowl.

=
POTATO ROSTI WITH GOAT’S

NOTES
CHEESE BR/IQUE AND GREEN
MOJO SAUCE They can be browned in a pan and heated in the oven before serving.
For the tartare For the tartare sauce
* 100 g cow’s milk brique ¢ 160 g mayonnaise ¢ 2 tablespoons
INGREDIENTS * 300 g beef steak * 20 g pickles chives

¢ 100 g tartare sauce ¢ 10 g capers ¢ 10 g parsley

e Chives ¢ ]teaspoon Lea &

e Toasts Perrins sauce

‘ @@ Easy ‘ % 2 portions ‘ @Suitable for children

METHOD

Cut the cheese into small dice.

Chop the meat with a knife or mince in a blender.

Blend the ingredients for the tartare sauce.

Mix the meat with the cheese and tartare sauce in a bowl.

Serve using a mould and accompany with toast and chives sprinkled on top.

NOTE

Th hould not b ively minced, b h ini Il oi TARTARE WITH
e meat should not be excessively minced, but rather remain in small pieces. COW’S CHEESE BR[QUE
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