VOICINGS

David Asher 9

ON TASTE OF PLACE

Id-fashioned is back. From sourdough . .
& How can cheese made in a certain place taste of a

bread to natural wine, the last few
decades have seen a renewed interest certain place when it's made from packaged ]
in OId;Schh"O' appgoaChes' Perhaps ] freeze-dried starter cultures brought in from
Ezzﬁar CE ::sa:n:;kle;; Ts PDT\)/:;E/Z: or Denmark, and the rennet is produced in Colombia?

His fermentation journey began
with sauerkraut and other vegetables that
later expanded to natural cheesemaking. A 55
self-described “guerilla cheesemaker,” Asher
travels from community kitchens to local farms
advocating for raw-milk cheese made with

natural fermentation. ON NATURAL CHEESEMAKING

Much of Asher’s work requires dismantling | see it as an art that invokes natural fermentation with a culture

the stigma surrounding raw milk. While the that's captured by the cheesemaker and the use of traditional -
determined few can obtain raw milkin the (calf) rennet. It differs considerably from how cheesemaking is
US, raw-milk sales are completely banned

throughout Canada; some farmers have even generally practiced in North America.
spent time in prison for selling their milk. To
further separate Asher from the pack, most

@ cheesemakers rely on packaged starter cultures B @
and rennet, which doesn’t align with his

cheesemaking ethos. Instead, Asher argues that ON CHANGING TACTICS

working with milk’s native microbiology creates

a stronger connection to cheese; it allows space Cheesemakers are very SglfTanfﬁiEI;/Iiisus

1

for the cheese to grow and evolve naturally. We conservative in their

sat down with Asher to discuss fermentation, There are many examples
natural methods, and changing tastes. ¢ methods. In general, in Europe of a strong
they’ve been mak[ng relationship to the

interviewed by MADELINE UPSON landscape, and the

cheese one way their
. , cheeses that are made
whole IlVGS, and they ve there reflect that. Here in

ON TRADITIONAL come to have fdlth in it. North America, we don’t

A lot of cheeses are do make gOOC[ cheese relationship to the land. In

made with microbial many ways, it's severed.

rennet; people often But cheesemakers are When we make a cheese,
refer to them as challenged by the idea we follow a recipe that
“vegetarian rennet.” | that a [homemade] calls for an ingredient list. i
prefer the term g
“ o in starter culture can 5
genetically modified. 3
Cl”OW the Cheese to This interview has been condensed and z
edited. To read the full Q&rA, visit 5
evolve in a certain way. culturecheesemag.com/asher. &
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