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Dear Reader,

Most cheese connoisseurs remember the first cheese that made them fall in love with cheese. For me, it was Cure Nantais, a bloomy rind cow’s milk cheese. I was on a bike trip, traveling through the romantic Loire Valley, and every evening at dinner they served us a cheese course. Most of the cheese courses were good, and I enjoyed them, but one night they served Cure Nantais.

It was sublime—a smoky, velvety cheese that did what all good cheeses do: it woke up my taste buds. I liked cheese before, but after tasting that cheese I began to love cheese with a passion, and I started seeking it out like I never had before.

Because you’re reading this book, I’m guessing you know what I mean. You’ve had at least one cheese make you swoon. Its flavors just wouldn’t let you go, and after you had it, you searched high and low to find it again, to recreate that special tasting experience.

The trouble with falling in love with one cheese is that you’re bound to fall in love with other cheeses, too. This book will help you not only learn more about that one cheese you adore, but it will also introduce you to new cheeses that you’ll be passionate about, and teach you how to find more. It will also help you understand why good cheese is so good—what sorts of special techniques and passions go into making a great cheese. And the more you know about cheese, the more you will enjoy it.

Happy eating!

Jeanette Hurt




[image: 001]In arranging a cheese tasting or cheese plate, sometimes purchasing a large wheel or half-wheel adds panache to your display, as the big wheels of cheese add visual appeal to this assortment of Wisconsin cheeses.  (Wisconsin Milk Marketing Board)



[image: 002]The cheesemaking tradition in Mexico and most of Latin America began with the Spanish conquistadors; today, the wide variety of cheeses that originated in Latin America are made in the United States (and sometimes exported to Latin America) like these cheeses, which are made in Wisconsin.  (Wisconsin Milk Marketing Board)



[image: 003]Cheese curds, if they’re freshly made, squeak in your mouth when you bite into them.  (Wisconsin Milk Marketing Board)



[image: 004]Van Gogh Gouda is one of the few cheeses that actually pairs well with chocolate.  (Roth Kase)



[image: 005]Brie was first made in a region just outside of Paris, France, but today it’s made all over the world, including Wisconsin.  (Wisconsin Milk Marketing Board)



[image: 006]Like Brie and Camembert, Les Freres is a bloomy rind cheese, but it’s an American original produced in Wisconsin.  (Wisconsin Milk Marketing Board)



[image: 007]Stilton is considered to be one of the best blue cheeses in the world.  (Roth Kase)



[image: 008]Wisconsin Gorgonzola has taken top honors at many cheese competitions, even when competing against versions made in Italy.  (Wisconsin Milk Marketing Board)



[image: 009]While France is known for its goat cheeses, other countries, including South Africa, make delicious chevres, including this Foxenburg Crottin.  (Agri-Expo South Africa)



[image: 010]Gruyère is an integral ingredient in many Swiss fondues, prized for its meltability, and this Gruyère is made in Wisconsin by a Swiss company.  (Wisconsin Milk Marketing Board)



[image: 011]When pairing wine with cheese, sometimes fruit helps to bridge the flavors of the cheese with the wine, as with South African washed rind Porto Bello Choice with this South African red wine.



[image: 012]For many years, South Africa just produced cheddar and Gouda, but today this country’s cheesemakers create many other versions of international cheeses, including Stellenbosch Cheese’s feta and Zandam Cheese’s Fior de Latte, a type of fresh mozzarella.  (Agri-Expo South Africa)



[image: 013]Bread and cheese are a classic food/cheese pairing, as these homemade bread sticks add a crisp bite to the soft, crumbly cheeses on this flight.  (Destination Kohler)



[image: 014]A horizontal tasting offers an array of different cheeses, whereas a vertical flight picks just one cheese or one producer in a single flight. This is a good example of a horizontal tasting, which is augmented by dried fruits and spiced nuts.  (Destination Kohler)



[image: 015]Pont L’Eveque was first produced by Trappist monks in the Normandy region of France, but Fairview Cheese’s version of this aromatic washed rind cheese, La Beryl, is made in South Africa, and in 2003, it won first place in the Pont L’Eveque category at the World Cheese Championship.  (Agri-Expo South Africa)



[image: 016]Nut breads, along with nuts and fruits, pair up extremely well with blue cheese and cheddar, as they bring out the inherent sweetness in the cheeses themselves.  (Wisconsin Milk Marketing Board)
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This book is dedicated to my husband, Kyle, and my parents, Tom and Mary Hurt, who have supported my cheese habit.  
—Jeanette  
Dedicated to my father Lawrence Ehlers—the ultimate salesman!  
—Steve
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Introduction

Let me start by saying one thing: you’re not an idiot. When it comes to cheese, the only idiots are those who think they know everything. Although most everyone has experienced and eaten cheese, once you learn more about cheese, you’ll better savor and enjoy it.

And there’s a lot of cheese out there to enjoy. In fact there are hundreds, if not more than a thousand, different types of cheese in the world. France alone boasts approximately 750 different cheeses. That means you could spend your whole life eating cheese and never taste every single variety. Add to this the fact that dozens of new American cheesemakers are creating new cheeses, and the diversity becomes almost dizzying.

But don’t let the exciting variations of cheese wind you up into a tizzy. Learning about cheese isn’t that hard, and it’s actually a lot of fun. Open your mind—and your mouth—to the possibilities and dig in. A little desire to learn will take you a long way. Ten years ago, I started out just where you are. A freelance writing job at a gourmet food store introduced me to the wide world of cheese. Little did I know that it would become a new passion—I was hooked as soon as I began. Some women might buy shoes. I bought—and still buy—a lot of cheese.

I hope that you’ll discover that same enthusiasm in The Complete Idiot’s Guide to Cheeses of the World and uncover your own passion along the way. If you haven’t spent much time exploring different cheeses, you may be a little perplexed. But stick with it, and taste by taste, your palate for cheese will expand. Learning about cheese is all about paying attention to what you try and what you like. Use your own sense of taste—and smell—as a guide. This book is meant to help you along in your own quest for cheese, and I hope that you do taste the cheeses that you read about. By the time you finish this book you should have degusted a lot of wonderful cheese.


How to Use This Book 

Part 1, “It’s Easy to Be Cheesy,” covers just that—what cheese is, how it’s made, and what the differences are among cow’s milk, goat’s milk and sheep’s milk cheeses. It also details the rich history of cheese and explores the different types of cheese.

Part 2, “Old World Favorites,” explores the best and most famous cheeses of Europe, from the big cheese regions of France and Italy to the lesser-known varieties of Sweden and Finland. It covers cheese on the continent, from top to bottom.

Part 3, “American Artisans and Other New World Delights,” tackles the history and delicious variety of American cheeses. This part also delves into the interesting world of artisan cheesemaking and the new and old American “originals.” It also covers Canadian, Mexican, and Latin American cheeses.

Part 4, “Shopping and Enjoying Cheese,” gets to the best part—shopping, storing, and cooking with cheese. Here’s where you’ll learn how to navigate the cheese aisle, but you’ll also learn how to pair and taste cheese. You’ll even learn the “whey”—as in curds and whey—to make cheese in your own kitchen.


Extras 

I have to admit—I’m a super cheese geek, and I dearly love to share my knowledge and spread my enthusiasm to anyone who cares to listen. For your special benefit, I’ve added some interesting tidbits and facts in each chapter, which you’ll find under these headings:

A Cut Above

This is a space for little bits of interesting extra information that might help you better understand the information in a chapter; I also include some funny stories I thought you might enjoy.



Stinky Cheese

These are warnings about challenging or confusing details in the cheese world, with tips on how to identify the issues and avoid or understand them.



Say Cheese

Words that might be unfamiliar to you but are frequently used in the cheese world are defined here.
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Part 1

It’s Easy to Be Cheesy

Most of us eat cheese, and we probably eat a lot of it. But eating cheese and knowing about cheese are two different things. Otherwise, we’d already have eaten our way into knowledge.

Eating cheese is part of learning about cheese, and if you just read about cheese without ever tasting it, it’s sort of like learning French without ever traveling to a French-speaking country. But without a little background about cheese, you really won’t know what you’re eating, nor truly appreciate it in all of its glory. It’s sort of like going to France without ever listening to a French language tape. You might get by, but you’ll never fully experience its delights.

In this part, you’ll get a solid foundation in the fundamentals of cheese: what it is; where it came from; and how to really define the basic cheese types and milks that go into cheese. Armed with this knowledge, you’ll be ready to get the most out of the rest of the book—and every bite of cheese thereafter.

[image: 018]




Chapter 1

What Is Cheese, Anyway1?

In This Chapter • Defining cheese
• Explaining how cheese is made
• Exploring the art of aging cheese
• Discovering the different tastes of cheese


Cheese. It’s not milk gone bad. Cheese is milk taken to another level. Although cheese is at once familiar, it can also be surprising or even mysterious. Indeed, Clifton Fadiman once described cheese as “milk’s leap to immortality.”

Cheese is, in fact, a living organism. It shares this characteristic with wine, and it is perhaps the food that most closely mirrors wine. Like wine, there are endless varieties of cheese, and as with wine, geography, or terroir, also plays an integral role in the final product. No two cheeses are exactly identical. A master cheesemaker cannot make the same cheese in different locales around the globe even if he or she uses the same recipe and milk from the same breed of animal.

Indeed, people have had a love affair with cheese since the earliest civilizations. That romance not only continues today, but it grows increasingly passionate as new artisan cheesemakers from Hawaii to Poland continue to push the boundaries of cheesemaking.




The Cheese Stands Alone 

Ask a simple question—what is cheese?—and several images might immediately come to mind. A bright orange wedge of cheddar, crumbling slightly on a plate. Bloomy wheels of brie, oozing creamy goodness. Gooey strands of mozzarella being pulled from a slice of pizza. Single slices melted over burgers. Or even a sea of cheering Green Bay Packers fans.

Say Cheese

The word cheese comes from the Latin word caseus,  probably derived from the word  kwat of the Proto-Indo-European language, a language linguists believe could be the common ancestor tongue of today’s Indo-European languages. Kwat means to ferment or become sour.


We all know what cheese is, what it tastes like, and we all have several sensory images of this dairy delicacy stored in our brains. But of course there’s more to it than that. Real cheese is actually a living organism because it contains microorganisms, and it changes over time. It’s a high-energy food that starts out as milk and, in a sense, it’s a solid form of milk. But even though milk is the basic ingredient and the foundation for cheese, leaving plain milk to sour will not necessarily make cheese!




How Cheese Is Made 

All cheeses start with the same basic process, but cheesemaking is a very complex endeavor involving both chemistry and art. The cheesemaking processes all start with the milk, usually from cows, goats, or sheep. To make good cheese, it’s imperative to start out with very good milk. With good milk, you can still make a bad cheese; but with bad milk, you cannot possibly make a good cheese.

Cheesemaking is basically the separation of milk into solids (curds) and liquid (whey), with the final cheese being a product developed from the curds. Milk left to spoil will separate on its own, but that process is unpredictable at best and unsanitary at worst. Still, cheesemaking is the controlled spoilage of milk.


It All Starts with the Milk 

Milk is either first pasteurized or used unpasteurized as raw milk. After the milk is pasteurized, or just after it arrives at the cheese factory if it is to be used raw, the cheesemaking process starts. There are three main parts of cheesemaking: transforming the milk proteins into curds or solids, concentrating or intensifying those curds, and then aging or ripening the resulting cheese.

The first step—the making of the curds—is often called acidification, or the controlled souring of the milk. Bacterial cultures, often lactobacilli or streptococci, are added. Different cultures, or starters, as they are also known, are used to create different cheeses. Artisan or specialty cheesemakers often experiment with new or different cultures to create new or different cheeses or improve upon a basic cheese’s flavor profile. Food chemists also develop new cultures for cheesemakers to try.

Say Cheese

Cheese made from unpasteurized milk is called raw milk cheese. In the United States, all raw milk cheese must be aged for at least 60 days. No unpasteurized Brie for you (unless you happen to know the rare cheesemonger who skirts the law).


[image: 019]Master Cheesemaker Bruce Workman tests the readiness of the curd.



After about 45 minutes of letting the cultures work their magic, rennet or another coagulant is added. Rennet is an enzyme that comes from a calf’s stomach, but most rennet used today comes from microbial rennet or rennet produced by yeast or microbes. Sometimes, cardoon thistle or artichoke is also used as a coagulant, especially for cheeses made in southern Spain and Portugal. A coloring agent, usually the vegetable-derived annatto, is also added at this point in the cheesemaking process. After a period of 30 minutes to two hours, the milk begins to coagulate. Its texture becomes similar to that of custard or gelatin and wobbles if you touch it.

Say Cheese

Acidification is the process in which bacterial cultures change the milk sugar or lactose into lactic acid. The lactic acid causes the milk protein or casein to coagulate when a coagulating agent is added.

Artisan is a term that gets tossed about in gourmet conversations, describing everything from cheese to olive oil. Artisan cheese, in the strictest sense, is specialty cheese crafted in small batches, but not all specialty or high-quality cheeses are artisan-made. Indeed, most European imports are made in large factories, and some of the best American cheeses also come from medium to large factories. Artisan, in this case, describes the care that goes into making the cheese. Artisan also indicates that the cheeses are made using traditional, by-hand methods rather than automation.


The next step begins with the cutting and stirring of the curds, using a cheese harp.  Depending on the type of cheese, the curds will be handled or cut a bit differently. For some cheeses, another mold or bacteria can be introduced at this point. Curds are cut so that the whey will begin to separate—this is likely the stuff Miss Muffet was snacking on. A little cream is also separated at this time, and some cheesemakers will sell that to butter makers. Whey, a by-product of cheesemaking, can be used to make cheeses like ricotta, which actually means “re-cooked.” In years past, most cheesemakers considered it a waste, but today whey is a hot commodity, and manufacturers of this concentrated protein add it to everything from snack bars to animal feed.

Say Cheese

A cheese harp is a metal, harp-shaped paddle, strung with linear blades.



Cheddaring, Salting, Molding 

After the whey is drained off, some cheeses go through a process of cheddaring. The curds are piled up and cut into pillow-shaped slabs. Then these slabs are piled on top of each other and turned every 15 minutes or so to expel more whey. After the pillow-piling turns the cheese into thin, thin slabs, the slabs are then fed into a mill. That process of pillow-piling and milling is called cheddaring.

[image: 020]Master Cheesemaker Bruce Workman and his assistant use cheese harps to cut the curd.



[image: 021]Cheesemakers at Fiscalini Cheese Company mill and salt curds of fresh cheddar.

(Jeanette Hurt)



For other cheese, the curds are reheated or cooked while being stirred. After cooking, the curds begin to develop a tender, stringlike consistency. At this point, the cheesemaking process ends for spun or stretched curd cheese (pasta filata) like mozzarella and string cheese. Not every cheese has reheated curds; as you’ll discover, different cheeses go through slightly different processes.

Whether cooked or cheddared, at this point the cheeses are ready to be salted and put into molds. Cheeses that are dry rubbed or brined are molded, then salted. Cheddars are salted, then molded.

A Cut Above

Fresh cheese curds are a popular snack food in Wisconsin that have begun to spread to other parts of the country.


Cheeses are salted in three different ways. In cheddar, the pillows are cut or milled and then sprinkled with salt—a process called dry salting. For cheeses like Emmentaler or Gruyère, the cheese curds are pressed into molds and then the molds are brined in a bath of salt water. Other cheeses such as Roquefort and Parmigiano-Reggiano, once they are molded, are rubbed with salt in a method call dry rubbing.

[image: 022]Cheesemaker Marisa Simoes hand-packs fresh curd into molds at the Three Sisters Farmstead Cheese Company.

(Three Sisters Farmstead Cheese Company)



When cheeses are pressed into molds, they begin to take on the shape of the molds. Most molds are made of stainless steel. Sometimes cheesecloths are laid into the molds first, sometimes not. For some cheeses such as brick cheese, actual bricks were traditionally used to press down the molds and drain additional whey out of the cheese.


Aging 

Lastly, cheeses undergo the ripening or aging process. Traditionally, many cheeses were aged in caves, and some still are, but natural caves aren’t always geographically convenient, and man-made caves aren’t always feasible. Many cheeses are instead aged in custom-built, special temperature- and humidity-controlled storage rooms.

Fresh cheeses at this point are simply packaged and sent off to stores or sold directly to consumers. But others continue their “treatments”: some are rubbed or washed with olive oil, wine, or herbs; some are aged in cloth bandages or sealed in wax; and still others sit on shelves bare, just aging. Many blue cheeses have holes poked in them at this point to allow air to circulate more freely so their molds can develop more evenly. Soft-ripened cheeses like Brie are washed with bacteria to create their traditionally bloomy crusts and gooey, soft interiors.

During the aging process, many cheeses are turned periodically so that they age evenly. In the first few days and weeks, they need to be turned more frequently, as the turning also presses out remnants of whey. The frequency of turning decreases over time as the cheeses age.

In France, the art of aging cheese is called affinage, and the person who ages the cheese is the affineur or affineuse. Aging not only helps the flavors of the cheese develop, but also allows the rinds or the rusts of the cheeses to develop. Commodity cheeses—block cheddars, mozzarellas, and the like—can be ready in as little as two weeks of aging. Other cheeses must be aged for several months or even several years.

Many cheesemakers produce cheeses of varying ages; for example, some cheddar producers make a year-old cheddar, a 4-year-old cheddar, an 8-year-old cheddar, and a 10-year-old cheddar. A good cheesemaker knows which cheeses will age out over time; like an expert vintner, a cheesemaker needs to know which batches will age gracefully and which ones should be served fresher. Different cheeses have optimal ages at which they should be served.

Say Cheese

Affinage is the art of aging cheese, and affineurs or affineuses are the artists who perfect the cheeses until they are ready for consumption. An affineur not only ages the cheese, but also corrects any potential defects in the cheese before it develops.


Processed cheese is another food entirely, and it doesn’t require any aging at all. Processed cheese starts out as regular cheese, and then different ingredients and chemicals are added. According to governmental standards, at least 51 percent of products labeled “cheese foods” must be real cheese. So-called “American cheese” is a processed cheese product that must contain 90 percent cheese, often cheddar.

Processed cheese typically melts more smoothly, and processed cheese products such as cheese spreads obviously spread more smoothly, too. Unlike processed cheese, which has real cheese in it, imitation cheese does not.

Stinky Cheese

Imitation cheese is not real cheese. It’s a nondairy product that is supposed to taste like cheese, but is a concoction that usually contains soy, often tofu, as well as a calcium caseinate (a milk protein), starch, and other additives.





The Gouda and the Bad, or How to Taste Cheese 

Most cheese connoisseurs remember tasting that very first cheese that made them fall in love with cheese. For some, it might have been a sharp cheddar, for others a silky Camembert, and still others might have enjoyed a tangy chevre. Cheeses that make grown men swoon all have one characteristic in common—they have a depth of flavor to them.

To truly get the most out of your cheese, you must learn to taste cheese properly. When we taste food, we are actually absorbing its flavor, and flavor not only involves the sensations that the taste buds on our tongues tell us, but it also involves the smell, texture, and appearance of the foods we eat.

A Cut Above

Cheese is one of the most chemically complex and flavorful foods on the planet, just behind wine. More than 700 different chemical components create the flavors in wine; cheese has more than 200 different chemical components that create its flavors.


Flavors traditionally have been divided into the categories of sweet, sour, salty, and bitter, but a fifth taste or sense called umami has recently been added. Umami, a Japanese word, basically means “savory,” and it refers to the taste that naturally occurring monosodium glutamate (MSG) brings out in foods. Umami often refers to foods that cannot completely be described by the other flavor categories.


The Nose Knows 

You might think taste begins with taste buds, but your olfactory sense is also integral to the process. Our sense of smell directly relates to how we taste things. For example, if you have a cold, foods taste blander to you, but it’s not because your taste buds aren’t reacting; it’s because your sense of smell is impaired.

We smell our foods both before we put them in our mouths and after we begin chewing them. Before a piece of cheese even reaches our tongue, we have a sense of what it might taste like. That sense might change after we place it in our mouth because the aroma of the cheese that first traveled into our nose is now going from the mouth to the back of the throat and up to the receptors in our nose.

A Cut Above

In Monroe, Wisconsin, near where Limburger is made today, it used to be said that the smell of Limburger was the smell of money because so many cheesemakers in the area made their livelihood from limburger.


Some cheeses have very strong aromas, but once we place them in our mouths, the aromas change. A good example of this is American Limburger. Limburger is a semi-soft cheese that many describe as having an earthy pungency. It smells really strong, but once you place it in your mouth, it has more of a mild flavor.

Sometimes a cheese might smell “bad” or unpleasant to you. If a cheese truly has gone bad, it will smell more and more like ammonia, and that means the cheese isn’t good to eat. If a cheese smells too strong to you, check out its appearance and texture. If it doesn’t look good to you, then you probably shouldn’t eat it.

Other times, cheese might just smell too pungent for your liking. If you are unsure, ask your cheese seller (good cheesemongers will even take phone calls) if your cheese is okay to eat. The more you try different cheeses, the more your tastes will grow, and the more pungent cheeses you might enjoy.


Taste Is Everything 

After smelling a cheese, the next step is to consider both its visual and textural appeal. Visually, consider the rind of the cheese—is it uniform or cracked? Texturally, what does it feel like in your hand? What does it feel like in your mouth? Is it smooth or crunchy? Professional cheese judges often first inspect the exterior of a cheese and its packaging. Next, they poke a hole in the middle of a large round of cheese with a tool called a trier, then they touch it, smell it, and finally taste it.

Say Cheese

Professional cheese judges use a tool called a trier to “plug” a cheese. That means they plunge a skinny, hollow tool with a T-shaped handle—think apple corer—into the middle of a cheese, rotate for one complete turn, and pull out a plug or a sample of the cheese. This tool is also used by cheesemakers as they check their cheese as it ages.


To truly taste cheese, you use all your senses—your sight, your taste, your smell, your touch, and perhaps even your hearing (the sound cheese makes in your mouth). The more you taste cheese, the more you will notice different flavors and aromas that good cheese has. Fresh chevres tend to have a tangy flavor, as they have more acid in them. Some cheddars develop a crystalline sort of bite to them because as they age, calcium deposits form in the cheese.

You will begin to see different patterns in cheeses, and you discover what you particularly are fond of. At cheese stores or knowledgeable delis and grocers, ask to sample the different cheeses. Start with what you know you like, and then ask for recommendations. Begin to branch out and try different kinds and makers of cheese.


The Language of Love 

Like wine lovers or oenophiles, caseophiles or cheese connoisseurs spout a bodacious vocabulary to describe how they experience a cheese. They can wax poetic about the ochre shade or the rusty rind; or talk about the bleaching—shiny, pale, or otherwise—how white a cheese is. They will tell you a cheese is runny, compact, tight, or elastic. A cheese might also be gummy, greasy, gooey, or rough. The flavor might be nutty, earthy, buttery, spicy, woodsy, or acidic. It could also be strong or weak, biting or timid, unctuous or zesty.

Say Cheese

Cheese connoisseurs or cheese lovers can be called both caseophiles or turophiles, while wine lovers are called oenophiles. The French love their cheese so much that they have a special vocabulary to describe cheese. Sometimes they call a cheese nerveux or nervous to explain a cheese’s tartness. They also call some cheeses  noisete or nutty.


But don’t let a cheese snob’s verbosity keep you from describing a cheese the way you experience it. Although cheese has begun to rise to a level of gourmet tasting like wine, it should never be intimidating. The whole point to tasting cheese is to enjoy it.

The Least You Need to Know • Cheese is a living organism, and like wine, where it is made and how it is handled affects its taste.
• The process of cheesemaking combines both chemistry and art.
• Cheesemaking is basically a three-step process: transforming the milk into curds, concentrating the curds, and then ripening the cheese.
• All cheese is made in a similar fashion, but different variables within each stage of the process determine the kinds and variations of cheese.
• Tasting cheese involves all the senses, and to truly enjoy cheese, you should take your time.





Chapter 2

A History of Cheese

In This Chapter • The accepted legend of cheese
• Legend versus historical evidence of cheese
• Tracing back 12,000 years of cheese in history
• Historical highlights of cheese


Cheese has been around almost as long as we’ve inhabited Planet Earth, or at least since we domesticated and began milking animals. It is a food that predates recorded history. Ancient Egyptians ate cheese, the Romans spread the art of cheesemaking throughout their empire, and monks preserved and honed cheesemaking techniques throughout the Dark Ages. Cheesemaking references have popped up in Homer, in the Bible, and even Shakespeare waxed poetic about its protein prowess. This ancient food boasts a tasty history!




A Delicious Accident: The Mythic Origin of Cheese 

Legend has it that cheese was discovered by a nomad, perhaps of Arabian descent. This nomad packed some milk to quench his thirst during his journey, storing it in a saddlebag made from the stomach of a young animal, perhaps a lamb or a kid goat. The bumpy ride, combined with the day’s hot sun, jostled the milk, and the enzymes in the saddlebag separated the milk into curds and whey. When he stopped for a drink, the milk was no longer milk. Though puzzled, this nomad tentatively sipped the liquid and tasted the curds, finding them to be very good indeed.

There’s no concrete, historical evidence to back up this myth as fact, but it could very well have happened that cheese was discovered by accident—an accident with a very practical outcome. While milk spoils quickly, cheese does not, and in the many centuries before refrigeration, this was one method of preserving food for leaner times. It also provided a use for excess milk, as good milkers produced more milk than a baby animal and the human owners could consume.




The Real Roots of Cheesemaking 

Whether or not cheese was the result of a delicious accident or deliberate experimentation after dairy animals were domesticated, what is known for sure is many ancient peoples have left behind evidence of cheesemaking. Dairy animal domestication occurred around 10,000 years before Christ, and cheesemaking is believed to have evolved sometime between 10000 B.C.E. and 8000 B.C.E.

The ancient Sumerians of Mesopotamia left behind bas-reliefs showing cows being milked and cheese being made, dating back to around 3500 B.C.E. The ancient Egyptians were also into cheese art, and they painted murals in tombs around 2000 B.C.E. depicting cheesemaking. And archaeologists have discovered milk-curdling artifacts dating back to around 5000 B.C.E. near the shores of Lake Neuchâtel in Switzerland.

A Cut Above

Forget spinach. For strength and endurance, nothing beats cheese. In the Bible, when David escaped across the River Jordan, he ate cow’s milk cheese. Historical records also show that at one time, a place outside Jerusalem was dubbed “The Valley of the Cheesemakers.” That valley is not to be confused with Egypt’s “Valley of the Kings.”


Historical writings on cheese also abound. Homer, around 18 B.C.E., referred to goat’s milk and sheep’s milk cheese being crafted in the mountain areas of Greece. Aristotle (384-322 B.C.E.), talked about mare’s milk cheese. And the ancient Greeks held the belief that Aristaeus, son of Apollo and Cyrene, invented cheese.

It isn’t conclusively known, however, which ancient civilization first developed cheese. Many historians credit the fertile valleys in the Middle East as the birthplace of cheese. Others believe that cheesemaking was first developed in central Asia, and that traveling tribes brought it to the Middle East and Europe.

The ancient tribal communities in Europe knew how to make cheese before the Romans conquered them. But the great armies of Rome not only refined cheesemaking as a skill, they also spread it to every land they stomped on.




Cheesemaking Conquerors 

The ancient Romans knew how to get things done, and their legendary efficiency not only extended to chariot making and army building, but also moved into the agricultural arenas—into the fields for raising dairy flocks and into the kitchens where cheese was made.

The Romans, in fact, turned cheesemaking into a highly skilled craft. By this time in history, ripening cheeses had become more refined, and people understood that different methods in the making and aging of cheese resulted in different flavors and textures. Large Roman households had separate cheese kitchens called caseales, and they also had special cheese storage rooms. They often smoked cheeses in town centers, too.

By this time, rennet had become commonly used, and cheesemakers now had more control over their curds. This allowed cheese to be better transported, and the trade of cheese grew along the Mediterranean Sea. Rennet was not the only curdling agent that the Romans used. In fact, the Romans experimented with various other curdling agents, including thistle flower, safflower seed, and fig bark.

A Cut Above

Marcus Terentius Varro, a Roman scholar considered “the most learned of all the Romans,” described different cheeses in his writing. He particularly noted the way that different geographical locations had an effect on the tastes and kinds of cheese.





The Roman Empire Falls, but Cheesemaking Still Spreads 

The Romans couldn’t hold their empire together, but its collapse did not mean the end of cheesemaking. Regional cheeses and cheesemaking techniques really began to take root from the Mediterranean through the Adriatic Sea and various river valleys across the continent.

Different dairy animals began to flourish in various geographic areas. In the more remote mountains, goats and sheep were easier to raise, while the fertile lowlands provided the perfect environment for breeding cattle.

Different tribes across what is now Europe began specializing in different cheeses. The caseus Helvetica, a dry, hard cheese of Roman times made by the Helvetii tribe in the Swiss Alps, evolved into sbrinz and spalen cheeses, for example. Gallic tribes in what is now France began developing soft-ripened cheeses like the predecessors of Brie, while the tribes in what is now the Netherlands began developing hard, wax-coated cheeses—the forerunners of Edam and Gouda.

A Cut Above

The enterprising Dutch dairy farmers also began cultivating a certain black-and-white breed of cattle known to be high producers of milk. Today, the biggest dairy breed in the world, which began showing up 2,000 years ago, is known in the United States as Holstein, and in Europe as Friesian.


Wars and other such occurrences slowed the progress of cheese development. Just as they preserved books, enterprising monks in monasteries preserved and continued to innovate the production of cheese during the Middle Ages. In fact, monks in the Po Valley of Italy created Gorgonzola in 879 C.E. while monks in Conques, France, made Roquefort in 1070. Here are the earliest recorded dates of some commonly known cheeses:

[image: 023]

During the Middle Ages, the Italians became the most well-known and specialized cheesemakers. In 1579, they even branded a cheese called La Luna (the moon), which today is known as Parmigiano-Reggiano.

Outside of monasteries, cheese was mostly made by farm women, and during the thirteenth century, the earliest farm cooperatives were formed, as people realized that combining milk and then sharing the cheeses resulted in greater efficiency. The first recorded cooperative was listed in 1267 in Deservilliers, France.

The development of harder, aged cheeses occurred in the British Isles. While King Arthur was busy uniting England, the process of making cheddar was developed. Stilton and Gloucester were also developed. The English word cheese comes from the Middle English word chese, which evolved from the word cese.

Cheese also began showing up in literature. In John Heywood’s Proverbes (1541) he wrote, “The moon is made of greene cheese,” with greene meaning new or unaged, not verdant in color. This line of poetry was probably not meant to be interpreted as scientific fact, but rather poetic license.

Say Cheese

The Romans not only spread cheesemaking, they also left behind a linguistic mark. The Latin words for cheese, caseus, developed into the Spanish queso, the Italian cacio and the Portuguese queijo. The term the Romans used for hard cheese, formaticum, became the French fromage.


Shakespeare also used cheese as a poetic metaphor. In All’s Well That Ends Well   (1623), Shakespeare wrote, “Much like a cheese consumed itself to the very pairing.” In Troilus and Cressida (1609), Theresites refers to Nestor as a “mouse-eaten dry cheese,” and Achilles also exclaims, “Why, my cheese, my digestion, why hast thou not served thyself into my table so many means?” But perhaps the biggest cheese insult Shakespeare penned was in Henry IV (1598): “His breath stinks with eating toasted cheese.”

On the various trips of exploration and settlement of the New World, cheeses and cheesemaking went along for the ride. Columbus might have munched on Manchego during his long voyages, but we do not know for sure. We do know, however, that the Pilgrims packed some wheels of cheese onto the Mayflower. They also tucked some beer into the ship. Cheese is also believed to have been served at the very first Thanksgiving.




Big Cheesemaking Develops 

For many years, cheesemaking remained a family, farmhouse tradition in the United States, and New York State became dairy central. As the industrial age began to dawn, the very first cheese factory was built in 1815 in Switzerland. But factory cheesemaking didn’t get going until Jesse Williams, a dairyman in Rome, New York, decided to set up shop. Williams built the first assembly-line cheese factory in 1851, using his neighbors’ milk.

Feeding these small factories were the first batches of mass-produced rennet, which began being produced in the 1860s. Scientists refined this process so that by the twentieth century, microbial rennet had been developed. A purer coagulant meant that cheeses and cheesemaking could become more standardized.




From Pasteurization to Processed 

Around the same time, the French scientist Louis Pasteur began studying diseases and the transmission of diseases. His studies of fermentation led him to believe that microorganisms carried out the fermentation process, and that led him to believe that these “germs” might also be responsible for contagious diseases. His hypothesis, called the germ theory, led to the development of pasteurization for wine and beer making. Pasteurization of milk did not become widespread or mandatory until 1908, when the first compulsory pasteurization law was enacted in Chicago.

As pasteurization of milk was beginning to spread, a certain James L. Kraft began a wholesale cheese business in Chicago in 1903. In 1915, he developed what he called “process” cheese. To make his cheese product, he ground up an assortment of cheddar cheeses, pasteurized them, and then added emulsifying salt to the mixture. The mixture was heated and then poured into foil-lined containers, which were sealed. The resulting cheese sliced easily, and it could also be kept without fear of spoilage in a time before refrigerators.

Kraft’s company continued to research cheese and its related products, including whey, which led to the development of Velveeta in 1928; just three years later, Velveeta received the seal of approval from the American Medical Association. In 1937, Kraft released Kraft Macaroni & Cheese dinner, which, during a time of rationing during World War II, was a welcome product. Kraft Macaroni & Cheese has since influenced the palettes of generations of children.

The twentieth century not only saw a huge growth in processed cheese products but in factory-made cheeses in general, as they became the norm in both Europe and North America. In fact, many of the great handcrafted cheeses in Europe were first affinaged and then both affinaged and made in factories. From the 1920s through the 1980s, factories grew in size, as many smaller factories consolidated. The invention of refrigeration and tanker trucks affected cheese production, as milk could now be transported longer distances.

In the 1970s and 1980s, great European cheeses also became more regularly imported to the United States. Specialty cheese production and artisan cheese production in the United States also started up in the 1980s.

Today, worldwide consumption of cheese continues to grow. The Greeks eat the most cheese, with about 56 pounds per capita; and the French come in second, consuming about 54 pounds per capita, followed by the Germans who eat 46 pounds; the Italians who eat 44 pounds; and the Swedish who eat 38 pounds. Americans only eat about 31 pounds a year.

Today there is a movement to return to the cheesemaking methods of the past, with many cheesemakers here and abroad making cheese in smaller batches using a more hands-on process. This artisan cheese movement has led many people to rediscover the ancient art of cheesemaking.

The Least You Need to Know • Cheesemaking predates recorded history. Historical records show that many ancient peoples, including the Sumerians and Egyptians, made and ate cheese.
• The Romans perfected and then spread more modern methods of cheesemaking.
• Monasteries preserved cheesemaking during the Middle Ages, and different geographical regions began developing distinctive cheeses and cheesemaking methods.
• Factory cheesemaking became widespread after a New York dairy farmer set up an assembly-line production in 1851. Factory cheesemaking grew, pasteurization became an established practice for cheesemaking, and processed cheese also was created in the twentieth century.
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Yield: 4

Prep time: 10 minutes
Cook time: § minutes

1 Ib. little new potatoes,
boiled

Y2 Ib. Raclette or Emmentaler
cheese, grated

1 TB. grated fresh parsley
(optional)

Pickles
Picked onions
Sliced ham or sausage
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2 large eggs

1 cup heavy whipping cream
2 cups grated Emmentaler
cheese

Y2 cup grated Parmigiano-
Reggiano cheese

1 (4 oz.) can crabmeat,
drained

Y2 cup finely chopped white
onion

2 TB. fresh chives, finely
chopped

1 clove garlic, minced
Salt

‘White pepper

Cayenne

Unbaked 9-inch piecrust

Yield: 1 (9-inch) pie

Prep time: 20 minutes
Cook time: 50 minutes
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Yield: 2 cups

Prep time: 45 minutes

2 cups whole or at least
2 percent milk

1 slice (Y-in. thick) white
or yellow onion

1 Turkish bay leaf

6 black or white peppercorns
3 to 4 whole cloves

1%: TB. unsalted butter

1 TB. plus 1Y% tsp.
unbleached, all-purpose
white flour

1 tsp. Dijon mustard

¥: cup grated cheese
Salt

Freshly ground pepper
Freshly grated nutmeg
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Cheese Variety Year
Gorgonzola 879
Roquefort 1070
Gruyere 1115
Emmentaler 1200
Grana 1200
Cheddar 1500
Parmesan 1579
Gouda 1697
Gloucester 1697
Stilton 1785
Camembert 1791
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1Y cup whole-wheat flour Y2 cup cheese

1 (8 oz.) can tuna fish, with Water (optional)
water or oil
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1 quart heavy cream

Vs tsp. tartaric acid

Yield: 1 quart
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Yield: 2

Prep time: 15 minutes

2 large fresh mozzarella balls
2 large fresh tomatoes

Y2 red or white onion, thinly
sliced

Y cup fresh basil, minced

2 TB. extra-virgin olive oil

1 TB. balsamic vinegar

Salt

Freshly ground black pepper
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NO, I'M NOT A BIG FOOTBALL
FAN. T JUST REALLY, REALLY
LIKE CHEESE!
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1% Ib. Emmentaler, grated 1 clove garlic, peeled but Serves 4

1Y Ib. Gruyere, grated Who'le Prep time: 30 minutes

% Ib. Appenzeller, grated White pepper Cook time: 10 minutes
Nutmeg

2 cups white wine
1 TB. kirsch (cherry liqueur)

3 TB. all-purpose, white flour
or cornstarch

1 crusty baguette, cubed or
cut into pieces
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WE'D BOTH LIKE A DOUBLE
ORDER OF MACARON| AND
CHEESE, BUT HOLD THE

MACARONI/
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12 crepes

1Y: cups mascarpone cheese
1 TB. caster or super fine
sugar

1 TB. Grand Marnier

1 TB. grated orange zest
(rind), plus 1 TB. grated

orange zest set aside

2 TB. unsalted butter

2 oranges, segmented with
rind, pith, seeds, and mem-
branes removed

Heavy cream

Yield: 6

Prep time: 15 minutes
(not including the making
of crepes)

Cook time: 20 minutes.
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Yield: 1 (10-inch) pizza

Prep time: 15 minutes
Cook time: 45 minutes

Y cup soybean oil

16 oz. pizza dough, at about
80°F

4 cups part-skim mozzarella,

shredded

% cup chunky tomato sauce

1 tsp. freshly grated Romano
cheese

1 tsp. dried oregano
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Mammal Water % Fat % Protein % Lactose %
Cow 87.3 3.7 34 4.7
Goat 88.7 3.5 3.5 45
Sheep 80.7 74 5.5 4.8
Buffalo 82.5 7.6 4.2 4.8
Reindeer 66.9 16.9 11.5 28
Camel 86.2 4.5 3.6 5.0
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6 oz. feta cheese

3 ripe roma tomatoes, cut
into wedges

1 cucumber, peeled and sliced

1 green bell pepper, seeds
and ribs removed, and sliced

1 red onion, sliced

Ys cup Kalamata olives

¥ cup extra-virgin olive oil

2 "I'B‘ freshly squeezed lemon
juice

1 tsp. dried Greek oregano
Salt

Freshly ground black pepper

Yield: 4

Prep time: 15 minutes
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UH-OH! IT LOOKS LIKE
THE CHEESE HAS GONE
BAD!/
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Yield: 1 to 1'/: Ibs. cheese

1 gallon whole milk,

unhomogenized if possible

1 quart buttermilk
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6 oz. Kaseri cheese Juice of /: lemon
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2 large (12- to 14-in.) flour 1 tsp. dried Mexican oregano, Yield: 2

tortillas ground ——

. Prep time: 5 minutes
8 oz. Queso Oaxaca or Queso 1% tsp. cumin
Asadero, shredded or cubed,

Cook time: 10 minutes

or 8 oz. cheddar and Monterey
Jack cheese, shredded
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Cheeses of the
World

by Steve Eblers and Jeanette Hurt

ALPHA
ber of Penguin Group (USA
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Yield: 2 servings

Prep time: 10 minutes
Cook time: 5 minutes

8 oz. Gruyere, grated
2 thin slices country ham
4 slices country French bread

1 TB. Dijon mustard

1 TB. unsalted butter, at
room temperature
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Yield: 1'/: cups

Prep time: 10 minutes

1 cup heavy cream

1 cup blue cheese like
Gorgonzola or Roquefort,
crumbled

1 TB. red wine vinegar

1 to 2 cloves garlic, minced
1 tsp. Cajun seasoning

1 TB. chives, minced
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2 slices bread

1 TB. unsalted butter, at
room temperature

4 oz. shredded or grated
cheese, like Gruyere or

cheddar

Yield: 1 sandwich

Prep time: 5 minutes

Cook time: 10 minutes
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Yield: 4

Prep time: 5 minutes

Cook time: 15 minutes
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2 cups whole milk, preferably
unhomogenized

Y4 cup freshly squeezed lemon
juice

2 to 4 tablespoons fresh, diced
herbs—basil, chives, etc.

Salt

Freshly cracked black pepper,
to taste
1 to 2 teaspoons garlic

Sugar and/or lemon zest,
about 1 to 2 tablespoons each
(optional, if not using garlic)

Yield: about '/ Ib. of
cheese
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1 Ib. mascarpone cheese 3 TB. Amaretto

Yield: 8
Prep time: 30 minutes 5 eggs 30 ladyfingers
Chill time: 30 minutes 5 TB. sugar Y2 cup cocoa powder

(chilling in the refrigerator) | cups espresso, cooled
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Yield: 1 (9-inch)
cheesecake

Prep time: 45 minutes

2 cups graham cracker crumbs

Y cup (1 stick) unsalted but-
ter, melted

Y cup 2 percent milk
Y cup Irish cream liquor

1 (%-oz) pkg. unflavored
gelatin

2 cups heavy cream

16 oz. Neufchitel cheese or
cream cheese

14 oz. sweetened, condensed
milk

12 oz. miniature chocolate
chips
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OH, SURE... WA DO ALL THE
WORK, AND 4& GETS ALL
THE CREDIT/

¢ARMER JOHNs
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8 oz. hard English cheese
such as cheddar, Leicester, or
Cheshire, grated

Y2 cup beer, pale ale recom-
mended

1 TB. all-purpose, white flour
1 tsp. Dijon mustard

6 thick slices white bread
Paprika

Yield: 3 10 6

Prep time: 15 minutes
Cook time: 2 minutes
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Yield: 4 to 6 medium
servings

Prep time: 45 minutes
Cook time: 15 minutes

Double recipe for Cheese
Sauce

1 medium onion, finely diced
2 cups chicken stock or broth

4 cups chopped and steamed
broccoli

1 cup whole milk
1 TB. unsalted butter

Salt
Pepper
Cayenne

1 TB. minced fresh dill
(optional)

1 cup shredded cheese

Creme Fraiche
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1 recipe au gratin sauce plus
1 Ib. pasta (penne, macaroni,
wheels, etc.)

1 to 2 TB. olive oil

1 medium onion, chopped
finely

1 cup shredded cheese, plus
Y% cup reserved shredded

cheese
Y2 cup breadcrumbs
1 to 2 TB. unsalted butter

Yield: 2 cups

Prep time: 30 minutes
Cook time: 15 minutes
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g5

Cheeses of the
World
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Yield: 1 to 2 cups

4 cups unflavored yogurt with
live cultures

2 to 4 tablespoons fresh
herbs - basil, chives, etc.

1 to 2 tablespoons crushed
garlic

Freshly cracked black pepper
to taste

Salt (optional)
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Yield: 1 cup

1 cup heavy cream, 40 percent
milk fat

2 TB. buttermilk
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1 Ib. large pasta shells
For filling:

16 oz. ricotta cheese
5 oz. cottage cheese

Y4 Ib. plus % Ib., small, fresh
mozzarella balls, chopped

Y4 cup plus % cup
Parmigiano-Reggiano, grated

Vs cup fresh basil, minced

1egg
1 tsp. Italian seasoning

For sauce:

1 (16-0z.) can crushed toma-
toes

1 (6-0z.) can tomato paste

1 large white or yellow onion,
diced

8 oz. fresh mushrooms, sliced
2 large cloves garlic, minced
Y2 cup vodka

1 cup heavy whipping cream
Vs cup fresh basil, minced

2 tsp. Italian seasoning

1 TB. sugar

Salt

Freshly ground pepper

Yield: 4

Prep time: 60 minutes
Cook time: 45 minutes
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