








Cutting Comté Wheels

Weighing in at approximately 80 Ibs and stretching 3 feet in diameter, cutting a full wheel of Comté takes a bit of know-how. But with a few
simple steps and the right tools, it's easy to create manageable quarters and clean slices for selling. We met Daphne Zepos, owner of
Essex Street Cheese Company, at the Bedford Cheese Shop in Brooklyn, where she demonstrated how to cut a Comté wheel. Remember
to only cut what you need and to leave the remainder in large pieces, tightly wrapped; this will best preserve the flavor, texture and
aromas of the cheese. Also, be sure to slice a taste for yourself!

Special thanks to the Bedford Cheese Shop and Daphne Zepos.

Unwrap the wheel and assess it for any flaws. “Ridge”
the wheel. Using a clean box cutter or razor, cut a slit
across the diameter of the wheel through the label (this
will prevent pieces of label from sticking to the cheese
when cutting through). Use a sharp knife to cut a ridge
around the edges.

Cut the wheel in half along the ridge. Use a wire cutter
or double handled knife to ensure a clean cut.

Ridge one of the halves across the center and around
the edge. Cut the half into quarters along the ridge.

COMTE CUTTING DIAGRAM: Working with one quarter, follow the cutting diagram to the left. After cut #4,
‘ alternate sides so that the cheese doesn’t dry out. For smaller pieces, cut thinner slices and divide them in
NEEECE half horizontally. Tightly wrap each piece soon after cutting.
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Comteé Cheese Association
provides you with everything you need for a successful selling

program, including: recipe booklets, brochures, aprons, demo
toothpicks, training tools, and more.

For free POP and in-store demonstration material, please contact:
contactusa@comte-usa.com
212-216-9671

Comté Cheese Association
www.comte.com, www.comte-usa.com
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