Che New Hlork Cimes
Dining Out ...

It’s New York, It’s Cheese-Cart Gridlock

By RICK MARIN

ALK mto Artisanal Ter-
rance Brennan's new res-
taurani, and e first thing
that hits you ks the smell

In & pood way, As if you'd died and gone o
the big cheese cart in the sky. 1T © AsSeT
tive, Mutty and Complex'” 1o borrow some of
the mem's lingo. “'Soft, Smelly and Rich”
An olfactiory assault that, a few years mgo.
might hove made you ilee lor any mearby
rival. But nct oday. This s, afer all, a
cheesa-themed restaurant, And after & few
minwhes, you dom't even notice it anymore
You're part of it The cult of chessel

Artisanal is ondy the latest, and mest over
the [op, example of Mew York's sudden
mania for anything aged and moldy. As
recently as five yeard agn, most restauTants
- pyen traditicnal French ones — dudn't
hawe cheese colirt=t a1 all. Real estate was
too precioes. the peed fo turn tables boc
greal, to allew dimors o sli amother 45
minutes savoriag feir savwory.

Mow, it's hard ta find a place that doesn't.
From the mahogany and sibver carl that
rolls up & Alain Ducasse to the thick white
plate crowded with hunks of Manchege and
erhaki at amall Upper West Side spots like
Cooke"s Cormer, MesTaurants across the city
are making a fuss over fine cheese. Diners
are happy to drop anotker $10 to 520 to
sample a pecoring or drinken goat Calarpe
counters who akipped the cheese omt of
fatphohia or becauss they'd rather sin oa
dessert are suddenly willing to partake

And restanrateurs, wilh their sesly mini-
ed “fromagers,” “cheese sommeliera™ and
“cawe masters™ (fhe vaguely kinky title for
the curator of Artisanal’s 188 varieties) are
happy fo chlige, ouwtdoing each other with
sxotss finds and theaircal presentations.

“Peaple are definitely getimg maore so-
phisticated about cheese" sald Sabrina Jor-
dan, whe teaches “Cooking with Cheese™ a1
the Peter Kump cooking school and previe
ousty ran the *cheess program'’ at Gramer-
ey Tavern. People are beter-traveled than
they wsed o be, she said, and maore sophisti-
cated about Tood in geperal “IE°s also an
affortable uxury,” she said, “something
that's perceaved 85 8 decadent indulgence
bz |5 50l nod bevord most people's reach.”

Pater Xump's Mew Yark Cooking Schoal
has 1% cheats classes an the PASter Chis wearT,
n from chres last year. In o descriptuas al i
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