[Recipe] : cheese and buns
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Cheese and Buns

1st August Buns

Ingredients
for 1 big bread or 4 little buns

Dough

- 500 g high grade flour

- 1 tsp salt

- 4 g dry yeast (1/2 sachet)
- 65 g butter

- 250 ml warm milk

- 1 egg, beaten

- 20 ml milk to brush the top

Instructions

1. Mix the flour, salt and dry yeast. Melt
the butter and mix it with the milk and
egg. Pour it into the flour and knead

it until it's a smooth and soft dough.
Cover it and let it rise until its double in
size.

2. Form one big bread or four little
round buns and put them on a tray cov-
ered with baking paper. Leave them to
rise for another 15 minutes.

3. Using a scissor cut a swiss cross
into each of the “Weggen”. Finally brush
the top with a little milk.

4. Preheat oven to 200° C. Bake the
“Weggen” on the lowest rack in the
oven for 20 to 30 min, depending on
their size. Enjoy!
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Switzerland’s 142 year old cheeses

According to Le Matin, a cheese
collection in the Swiss Alpine town of
Grimentz in Valais contains two of the
oldest cheeses in the world, possibly
the oldest.

The two cheeses, among a collection of
72, were made 142 years ago in 1875.
The pastures that fed the cows that
produced the milk for them now sit under
the waters of Lake Moiry, an artificial lake
created by a dam completed in 1958.

The cheeses have survived world wars
and famines.

Jean-Jacques  Zufferey, custodian
of these cheesy relics along with his
mother, brother and sister, says the
cheeses were given to his grandmother
as a gift from her uncle. There is no
record of why they were never eaten.
“Perhaps they were simply forgotten”
suggests Zufferey. “They are raclette
cheeses” says Zufferey. Making raclette
cheese requires more heat, which might
explain its longevity. No one has tasted
them, however Zufferey has no doubt
that they are edible. Mice have taken
nibbles despite efforts to prevent them.

The cheeses are in some ways like
slices of an old tree trunk that are
slightly greasy when touched. Zufferey
thinks the cheese would be similar to old
parmesan. Pictures of the cheeses are
shown in a video on Le Matin’s website.

However these cheeses are not
for eating. “Even if certain wealthy
eccentrics would be ready to name their
price” says Zufferey. These cheeses
have a cultural value that you can't put
a figure on. Let's hope the mice heard
that. by Le Newa
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