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allow The ﬂ;lpitﬂiist to put}ﬂur
rest.

I hear new City eaterie High Timber
has just introduced the smelliest
cheese in the world onto its menu —
and the specimen in question, a
Vieux Boulogne semi-soft cow’s millc
cheese, is so pongy that it actually has
to be kept locked in a box.

“The Vieux Boulogne is an excep-
tionally tasty cheese but one that's
not widely available due to its distine-
tive, salty taste and ’
sirong aroma” owner
Neleen Strauss tells me,
with a delightful touch
of understatement. "It

try the delicacy - including one chap
who even tried to finish an entire
cheese by himself in a fit of misguid-



