Listening Comprehension 2-5 (track 20) Shopping at the farmer’s market
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1 Frack 20  Farmer's market

Woman : I was looking for a cheese that I could use with a cheese and cracker, an h’ors d’ourve

possibly. Didn’t know if you could suggest which one...
F. Proprietor: Are you going to have wine with it, or fruit, or just, um......
Woman : It would actually just be for a day party. It wouldn’t be having wine.
E P.: Okay.

Woman: Just as people came in, um, a finger food. more of.

E.P. : I think I’d go with a milder one.... Oh, excuse me.

Male: Might want to try one of the two monastery style cheeses. These are both cheeses like styles

‘made by Trappist monks. This one would be more of a Belgian variety and the other more of a
French-Canadian variety. But you taste both of them and see what you think. That’s the
Belgian.

Woman: Oh, that’s very good.

Male : They’re both... they’re both, uh, young cheeses, two to, two to three months old.

Woman: Okay.

Male: You can taste the creaminess of the milk.

2.

F. P. : If you want, you can try the other mild one, which is Bridges Abbey. There. We milk, uh, we
milk our cows seasonally, so these cheeses are from the last season. These cheeses are from the
spring.

Woman: Um, what’s the difference between these two?

Male: They have identical cultures, but after we have made the cheese, we press them in different ways.
This.... The thinner one actually is pressed less. It is only put in the forms for a very short period
of time, just to flip them and to give them the shape of the cheese. There’s a lot of moisture in
that cheese, so it sinks a lot more afterwards.  You can also notice there’s a slightly more open
rind on top, which enables the flavor to penetrate more and it develops.... It ages more quickly.

Woman: Okay. Um, I think I’m actually, could I have half a pound of the one on the left?

Male: The Bridges Abbey? Um-hmm, sure.

Woman: And where is your farm?

Male: In Colchester, Connecticut, which is about two hours from here when there’s no traffic. Southeast
of Hartford, about 30 miles.

Woman: Okay. Is it a big farm that you run, or....?

Male: We milk 25 cows, mostly Jerseys.

3.

Woman: And is it just the two of you running it or.... I noticed the article had.... The article had your

picture.

Female: Actually we have, yeah, that was taken about two years ago, actually.



Male: This is my mother.

Female: And my... This is Mark. And he’s now working on a farm. And I also have an exchange
student who works fulltime and who comes to market with me. She comes to Verde Square
with me. She’s and exchange student from Slovakia. And she’s ... and then when she goes
home we’ll have another exchange student. So it’s a kind of nice, extended family operation.
Ha ha ha.

4.

Woman: Okay. And how do you suggest I store this?

Female: Um, this cheese has no preservatives in it. It has no chemicals at all.

Woman: Okay.

Female: So you need to keep it wrapped up, in your refrigerator. Um, actually, refrigerators have lots of

things that will mold cheese. So when you take the old wrap off, if you have some left, rewrap

itin clean paper.
Woman: Okay. Do you think it will be okay if I’'m walking around for a little longer today?
Female: Yeah. Don’t put it into a closed-up car or something like that.
Woman: Okay. Butit’ll be all right.... It’ll be okay in my bag?
Female: Yeah. Cheeses are aged at 55, so it’s not, they’re not usually kept at 32 or 4 or something; it’s

not like a refrigerator. But don’t, you know, push it too far. Itis.... It’s warm weather.

Woman: Okay. Thank you.

Female: Let me put it in the bag. Here. Thank you.
Male: Enjoy.

Female: Have fun.

Woman: Thanks.



