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Homemade Magic
Create a cheese accompaniment with  
a flick of the culinary wrist

By Brandon Weeks

eat sides and savories

Caramelized ShallotS  
in Port Wine

 2 tablespoons bacon fat or  
olive oil

	 1½	cups	finely	minced	shallots
	 1	 teaspoon	kosher	salt
	 	Freshly	ground	black	pepper
 1 bottle (750 ml) Port wine

 heat bacon fat or oil in a saucepan 
over medium heat. Add the shallots, 
salt, and pepper; cook until shallots 
are very tender and caramelized. Add 
the port wine, reduce heat to low, 
and cook until the liquid has mostly 
evaporated to create a viscous syrup 
around the shallot pieces. Cool the 
mixture and store refrigerated up to 2 
weeks. serve at room temperature.

Pair With: Beaufort d’Alpage, Cabot 
Clothbound Cheddar, Monte Enebro, 
Roomano, Stilton.

Pear-CaraWay Butter 
 
 10 Bartlett pears, peeled and cored
	 1		teaspoon	kosher	salt
	 2	 teaspoons	caraway	seed,	toasted	

and ground
 1/2 teaspoon cider vinegar

 puree the pears in a food processor and 
transfer to a saucepot; simmer gently with 
salt, stirring often with a rubber spatula. 
Cook until the puree becomes smooth 
and thick, like peanut butter—about 45 
minutes. Add the ground caraway seed and 
cider vinegar and allow to infuse overnight. 
serve at room temperature. (Apples or 
quince may also be used in this recipe.) 

Pair With: Garrotxa, Mimolette, Rogue River 
Blue, Vermont Shepherd, Zamorano.

as a fromager in a restaurant, i  don’t just serve 
cheese—I also marry it to the very best flavor 
companions. Choosing pairings for cheese has as 

much to do with the fromager’s job as does hand-
picking and maturing each wheel or wedge. it’s the 

creative part of their work, especially when the accompaniments are 
prepared from scratch. those who make their own sides, as i do each 
morning at work, understand that there’s not just one match for each 
cheese, but rather many good options, depending on the season. the 

impulse now is to preserve and concentrate fall fruits and veg-
etables, seasoning them with herbs and spices that will stand 

up to the more aged, assertive cheeses typical of the cool-
weather cheese plate. i also play with texture, using nuts and 
other crunchy morsels that add contrast to a cheese’s creamy 
texture. none of this, however, requires advanced culinary 

thinking or skills. As the recipes below demonstrate, scrump-
tious cheese accompaniments are easy to make with minimal 
ingredients. see—and taste—for yourself.
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