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225 world-class Canadian cheeses 
 

The quality and variety of Canadian cheeses has never been so high nor so popular. New cheeses 

continue to emerge to critical acclaim and international medals. At the 2013 Global Cheese 

Awards in England, judges declared Aged Lankaaster from Glengarry Fine Cheese to be 

“Supreme Global Champion.” The small town of Lancaster, Ontario, had made its mark on the 

global cheesemaking map.  

In fact, Canadian cheeses have earned top honors from all of the major contests, including the 

American Cheese Society, the World Cheese Competition, and the United States Cheese 

Competition. As Huffington Post put it, “Canada, it’s time to celebrate cheese in a big way.” 

In the new edition of Canadian Cheese: A Guide: 2nd Edition, Updated and Revised (Firefly 

Books, October 2014, $19.95 paperback), Kathy Guidi provides a comprehensive reference to 

the best artisan cheeses produced across Canada, including the “addictive” champion, Aged 

Lankaaster.  

Canadian Cheese features: 

 Tasting notes for 225 artisan cheeses from coast to coast, including 38 new cheeses  

 Tasting notes for 31  traditional European cheeses that have most influenced 

Canadian styles 

 A new chapter on Canadian goat cheese  

 An expanded chapter on Canadian washed rind cheese 

 What's On Your Cheeseboard? — 11 Canadian cheese professionals share their favorites  

 Wine and beer pairing suggestions 

 Ladder of cheese appreciation suggestions: “If you like this cheese, try this one.”  

 Useful information on buying and serving cheese  

 Cheese FAQ’s 
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Kathy Guidi shares her insights on such popular cheese topics as raw milk cheese, how to 

discern quality, whether to eat the rind (or not), the cheese making process and ingredients. Her 

most valuable advice, however, may be on how to taste cheese like a pro: “Suck on your cheese 

the way you would a fine Belgian or Swiss chocolate. Everyone knows how to do that and almost 

everyone does it automatically with chocolate.”  

Canadian Cheese: A Guide: 2nd Edition, Updated and Revised promises to add excitement to 

readers’ appetites for cheese. It helps novice and experienced cheese lovers navigate the 

selection available at grocery stores, cheese boutiques and farmers’ markets and helps to break 

the pattern of buying the same, reliable cheese.  

There are 225 new, delicious adventures waiting in the specialty cheese case. 

About the author: 

Professionally renowned for her work in furthering artisan and specialty cheese in the US and 

Canada, Kathy Guidi founded the first full curriculum cheese appreciation school in North 

America and is a founding member of the ACS Cheese Professional Certification Program. 

Consultant to numerous cheese producers, trade organizations and consulates during a 40-year 

career, Kathy continues to influence and lead the domestic and international cheese world 

through her in-depth training sessions and interactive cheese tasting series Conversations in 

Cheese.  
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