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CHEESE BOOK

Dear reader,

I can't remember a time I wasn't in love with one cheese or another. As a child I adored Longhorn Colby. As a teenager I explored the wonders of fondue. Somewhere along the way I fell in love with Sonoma Jack, and then, as an adult I began to love Brie. Now that I know so many more cheeses, these early ones feel like puppy love, but in truth, they were a springboard to jump into my exploration of hundreds and hundreds of delicious new cheeses. Every day I work behind the cheese counter, I watch someone fall in love with a cheese they've never seen or heard of before. It's a fascinating and engaging world that I feel lucky to share. If you love cheese, and even if you just like it a lot, you're in for a real treat.





  
    
      

      To my husband, David, and our cheese-loving kids, Jen, Dave, Theo, Alex, Tatiana, Margo, Chris, and Clay. You inspire me every single day. Thank you.
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      Top Ten Things You Should Know about Cheese

      
        	Cheese makes you smile. It's true, just saying “ee” makes the corners of your mouth turn up. Not to mention your delight in eating it!

        	Cheese can be made from any kind of milk. The most common milks used for cheese come from cows, goats, and ewes.

        	Raw milk cheeses are legal in the United States if they are aged more than sixty days. That's enough time for any harmful bacteria to die.

        	Artisanal cheese is made according to traditional, handmade methods that date back thousands of years.

        	White wine is easy to pair with cheese, but red wine has tannin that can clash with salty cheese. But almost all beer pairs well with cheese!

        	Hard nuggets of older cheese can be scraped of mold and grated for cooking and toppings.

        	Some cheeses melt better than others. When cheese is made from cooked curds, the fat doesn't separate and puddle when melted.

        	Not all cheese browns when heated. Fresh mozzarella will not brown on a pizza, but it will melt.

        	On average, one ounce of cheese has seven grams of fat.

        	Always bring cheese to room temperature before you eat it. That way, the aromas and flavors will be at their best.

      

    

  
    
      

      
      Introduction

      [image: illustration] EVERY DAY IN AMERICA, people are discovering new and interesting cheese. Twenty-five years ago, except in a few rare instances, the only kinds of cheese Americans could buy were factory-produced cheeses made in huge quantities, and then cut and sealed in plastic before being shipped to the store. Up until recent years, the cheeses available to most Americans were American cheese, bright orange Cheddar, cold-pack cheese, Havarti, Monterey jack, mozzarella, processed cheese, provolone, and Velveeta. And unless you traveled to small pockets of America or abroad, you may not have had a chance to taste anything like Peluso's teleme, Vella Dry Jack, or fresh chèvre. But thanks to a few pioneering American cheese makers and chefs who wanted local sources of French cheeses, the seeds of an American cheese revolution were planted in the early '80s.

      At first it was just a matter of making a few select handmade cheeses and fresh chèvre, or fresh goat cheese. But as those cheeses caught on, cheese makers started branching out, making cheeses like crottins, and people who loved cheese started looking for sources of new and unusual cheese. At the same time, innovative retailers started importing more specialty cheeses from Europe, and soon a handful of cheese counters with rotating stocks of a couple hundred handmade specialty cheeses popped up in Michigan, New York City, and the San Francisco Bay Area. Today there are dozens of wonderful cheese counters all over the country, stocked with a hundred or more different types of cheese, all sitting patiently in their spots, surrounded by a flurry of anxious and hurried customers and cheese mongers taking them through tastings and talking about fruity aromas; tangy sharpness; and long, nutty, buttery flavors. These stores have cheese covered in green furry mold; soft, downy sorts of cheese; cheese that looks like it's grown a wrinkled hide; cheese in large flat wheels and small squat cylinders; and some cheese that looks almost exactly like the cheeses you're used to seeing, only different. All of this is terrific news for cheese aficionados, but even better, it's fantastic news for people eager to explore the exciting range of flavors and aromas of artisanal, handmade cheese.

      But how does someone used to eating three or four standard cheeses begin? The Everything® Cheese Book is here to help you. Through this book you'll learn to identify the types of aromas and flavors you respond to, then the textures you're after, and voila! You've found at least one new cheese to enjoy. From there you'll find another, and then another, and soon you'll have discovered an entirely new world of food to love. Really, it's that simple!

      Along the way, this book will help you learn a little about how cheese is made, what difference it makes to use milk from different animals, and whether you should be concerned about eating cheese made from raw or pasteurized milk. Then you'll realize there are thousands of variations in cheese-making methods, and all lead to slight variations in aroma, texture, and flavor. You'll learn what it takes to run a good cheese counter and how to buy cheese, and then you'll spend some real time savoring certain aromas, textures, and flavors. You'll travel the world through cheese, be nourished through cheese, laugh about cheese in the media, and learn to care for your cheese at home. You will learn to pair different kinds of cheese with wine, champagne, beer, and spirits; you'll incorporate cheese into every meal; you'll pair different cheeses with sweet and savory food; you'll melt and grill your cheese; you'll use cheese as an ingredient; you'll design stunning platters and plates of cheese; you'll consider turning your cheese hobby into a way of life; and soon you'll be planning every trip around cheese. Really, what could be more fun? Enjoy!
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      Cheese Then and Now

      It may seem slightly foolish to begin with the idea of cheese as a part of early civilization, but few would dispute the significant role domesticated animals played in allowing hunters and gatherers to become herders and farmers. And where there are herds of animals there is milk, and where there is milk, almost always there is cheese. Sheep and goats were among the first domesticated animals, and though the discovery of cheese making is not documented, most food historians believe humans learned to make cheese fairly early on in their existence.

      
Cheese in Ancient Times

      Milk separates into curds and whey when it spoils, or when it encounters an enzyme or chemical that causes it to separate. This separation is the first step in making cheese. In ancient times, dried animal stomachs were often used as vessels, and most likely held milk. Animal stomachs contain chymosin, a form of rennet. So, when someone carried milk in the lining of an animal stomach, instead of souring, it curdled and became a mild-tasting cheese. No doubt the same person tasted it, didn't die, and cheese, a new food, presented itself to people. This may have happened by 7000 B.C. Certainly it occurred by 3000 B.C.

      The Cradle of Cheese

      Cheese was probably first produced along a strip of land between the Tigris and Eurphrates Rivers, in what is now Iraq. Around 7000 B.C., people herded cattle and goats, and archaeological digs have produced some evidence of processes that could have made cheese. It may be simply wishful to think some of the first cheese was made in Switzerland, but interestingly, around 6000 B.C., along the banks of Lake Neuchatel, Switzerland, people were making pottery with drain holes, which could be the earliest evidence of vessels used to drain the whey from curds. Again, there is no indisputable evidence of cheese making then, but the animals and tools were there.

      
        
          
            [image: illustration]
          
        

        Rennet is a broad term used to refer to substances that make milk curds coagulate. Throughout history, many different forms of rennet have been used: enzymes from animals, plant extracts, and fungus extracts. Today, manufactured enzymes are also available. No matter what type of rennet is used, most cheese makers today buy rennet in liquid or powder form from dairy-supply companies.

      

      By 5000 B.C. many people throughout what is now the Mediterranean and the Middle East had shifted from nomadic to domesticated life and maintained herds of sheep and goats. Two thousand years later, in 3000 B.C., the Sumerians, who were the earliest settlers of Mesopotamia, recorded their activities on clay tablets, using pictures, and within these tablets are descriptions of twenty different types of cheese. While King Shoulgi ruled the Sumerians, cheese making was included as part of the records on food production, and clay tablets have been found that record an eight-year cheese history. In the beginning, 8 liters of cheese were made in one year. Eight years later, 63.3 liters of cheese were produced. This first real evidence of cheese in civilization certainly seems sophisticated enough to suggest that cheese-making procedures were already advanced beyond any beginning stage. From there, cheese making branches out all along the northern tip of Africa, and into southern Europe.

      The Egyptians definitely knew about cheese. An excavation of King Horaha's tomb, dated at 2300 B.C., revealed the remains of cheese. Cheese was sold at markets in Babylonia, and in 1600 B.C. King Hammurabi II established a Code of the Amorite to regulate taxes on dairy food, including cheese.

      Cheese in Ancient Europe

      The Basque claim that some of their cheese recipes are 4,000 years old, which means cheese making began in that area around 2000 B.C. And, cheese appears among some of the first writings about ancient civilization. According to Homer's Illiad, the serving woman Hecamede healed Prince Machaon's Trojan War wounds with a mixture of wine and grated goat's-milk cheese. And Pliny the Elder, a first century B.C. scholar, soldier, and author of numerous volumes chronicling wars between the Romans and Germans, credits a twenty-year cheese diet for the Iranian prophet Zoroaster's eloquence. The earliest days of Rome included cheese; in fact, separate kitchens were devoted to perfecting the art of making, smoking, and ripening it.

      Cheese Spreads Across the Globe

      As civilization progressed in the form of Greek colonies, the Golden Age of Athens, Alexander the Great, Hannibal, the rise and fall of Carthage, and the birth of Christ, cheese not only survived, it also became a dietary staple throughout the Mediterranean, North Africa, the Iberian Peninsula, the British Isles, and most of what is now called Europe. The only area it did not survive in was China, and for that some credit can probably be given to Confucius, who believed and taught that spoiled food was unhygienic. He likely viewed soured milk as spoiled milk. Since the Chinese did not have ready access to fresh milk or preserved milk products, some believe this was the beginning of a historically high number of Chinese with lactose intolerance.

      
European Cheese Takes Shape

      From most accounts, the centuries between A.D. 200 and A.D. 600, the Dark Ages, were mostly ones of meager survival, and certainly not a time when it was safe to graze animals and produce food without fear of destruction. During this time, cheese followed a couple of different paths, one associated with war, the other with peace. It fed the Barbarians — the Goths, Visigoths, Vandals, Gepids, Alemanni, and Franks, who survived primarily on cheese, meat, and milk while they plundered the continent — and it fed the monks, who quietly retreated to their monasteries where they spent lots of time growing and producing food. In fact, Benedictine and Cistercian monks, who saved many people from starvation during these years, became such extraordinary cheese makers that many of their recipes are still made today.
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        The world of food owes a huge debt to Benedictine and Cistercian monks. Not only are they extraordinary cheese makers, they also are renowned winemakers. Throughout the centuries, they've planted hundreds of thousands of acres of grapes all over the world for winemaking. Many of these vineyards originated in Burgundy, Bordeaux, Champagne, and the Loire Valley.

      

      By A.D. 1000, over five hundred Benedictine and Cistercian abbeys had been built in Europe, all of which became cheese-making facilities. Both orders followed dietary restrictions that required periods of fasting, or omitting certain foods, such as meat. These fasts often lasted for months at a time, and by turning to cheese as compensation for meat, the monks discovered that very pungent or meaty aromas and flavors could be achieved if, while aging, cheese was dipped in brine. This discovery led to the development of washed-rind cheeses, in which the formed cheese is washed in a brine solution that washes away mold and bacteria and introduces a specific bacteria that will improve the cheese's flavor. At times the monks were also restricted from using animal rennet, and this led to their discovery of fig, thistle, and various other plant extracts as curd coagulants. Hundreds of European cheeses originated this way; among the best known are Brie, Maroilles, Muenster, Roquefort, Pont-l'Eveque, and Port Salud, all named after European abbeys. Benedictine monks were also instrumental in creating traditional Basque-style sheep's-milk cheeses — low, round wheels with rustic brown rinds and dense interiors with hints of fruit and nut flavors.
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        It's common knowledge that many historical exchanges of payment were really forms of bartering. Perhaps wool was traded for onions, or grapes for wine. But cheese was actually recognized as a form of currency in the 1100s. In both Switzerland and Scandinavia, you could pay your bills with wheels of cheese.

      

      The Medieval Period

      Following the Dark Ages, as Europe was refashioned under Charlemagne, cheese became a royal delicacy, and for the next thousand years, from A.D. 800 to A.D. 1800, hundreds of new cheeses were developed, first in Europe, and then in European colonies.

      The first indication of cheese regaining its presence outside of the monasteries is around A.D. 800, under Charlemagne. Apparently he was something of a gourmet, and when he visited abbeys where Brie and Roquefort were made, he declared both so sumptuous that he insisted on their regular delivery to his meals. It was during this same time, in A.D. 879, that Gorgonzola was first made in Italy's Po region. Then, in the 1100s, Gruyere was made in Switzerland, and the Jura region (the mountains between France and Switzerland) became home to Beaufort, Comte, and Emmental cheese. Cooperatives dairies, using milk from several herds to make large or multiple wheels of cheese formed in France, Switzerland, and Italy, and in Italy, the first large wheels of Parmigiano-Reggiano were born.

      In France, tenant farmers who paid rent in wheels of quintax (115 pounds of cheese) started hiding cheese to avoid payments. In secret they drew milk from second milkings and made cheese for their own homes. This was the first reblechon, a cheese made from the rebloche, or second milking. By the 1300s, it took 1,500,000 sheep to produce enough cheese for Spain, and the need for access to northern pastures for almost twice that many sheep by the mid-1400s is one of several reasons Spain ousted the Moors.

      The Renaissance

      During the 1500s cheese was made throughout Europe, and had become so readily available in enough variety that by the end of the next century people began changing their minds about what type of milk they preferred their cheese to be from. For example, up until the 1600s sheep's-milk cheeses were most common in England, but then, during Elizabethan times, people developed a preference for cow's-milk cheese. This shift in demand led to a complete change in English dairy farming, and by the end of the 1600s, almost all English cheeses, the ones we know today, were made from cow's milk: caerphilly, Cheddar, Cheshire, Gloucester, Stilton, and Wensleydale, to name a few.

      After the Renaissance

      During the 1700s and early 1800s, European cheese had a brief decline in popularity. Some of the decline was the result of sugary desserts becoming popular, but it also occurred because people realized that some foods, including cheese, had lead added to them, and that ingesting lead was dangerous. In 1820 Frederick Accum, a German chemist, published “A Treatise on Adulterations of Food, and Culinary Poisons,” wherein he revealed that red lead was responsible for giving a rich orange color to Gloucester cheese.

      In France, however, none of this seemed to make a difference. Cheese was a star in Brillat-Savarin 's 1825 Physiology of Taste, in which he wrote, “… a dessert course with no cheese is a beauty with only one eye.” And a wheel of Brie de Meaux won the award for best cheese in the world during a dinner at the Vienna Congress toward the end of the Napoleonic Wars.
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          Was Wensleydale ever made from sheep's milk?
        

        Wensleydale cheese was invented by French Cistercian monks from the Roquefort region of France. They modeled it after cheeses like Cantal and Laguiole, both cow's-milk cheeses, so it's unlikely it was ever intended as a sheep's-milk cheese. When the monks settled in the town of Wensleydale and began making cheese, they named the cheese after their new town.

      

      
The New World Makes Cheese

      Paul Kinstedt, in his book American Farmstead Cheese, provides a detailed account of the influence of European cheese makers settling in the Americas. They brought cows, goats, and sheep with them, and established small dairies up and down the East Coast, in Mexico, and in Canada.

      Kindstedt describes the American industry of cheese making, beginning in the Massachusetts Colony of Puritans from East Anglia, England, who settled in North America between 1629 and 1640. East Anglians were known for their cheese making, especially of hard, Cheddar-style cheeses for export, and seeing a need to supply the New World, including the plantations in the South and the West Indies with cheese, they quickly set up a robust cheese-making industry. The industry spread to Rhode Island and Connecticut during the 1700s, and as East Coast cities such as Boston, Providence, Hartford, New York, and Philadelphia grew, their cheese found new markets. Then in the 1750s, the industry expanded to Vermont, New Hampshire, along the Hudson River Valley, and into Wisconsin. By the time of the American Revolution, some cheese makers were making 13,000 pounds of cheese annually, or on average, slightly more than 36 pounds per day. Almost all of the cheeses were hard, Cheddar-style cheeses that lasted long in shops and traveled well. Exports to Canada, the South and the West Indies continued to grow, and in 1829 almost a million pounds of cheese and butter were shipped from Vermont's Champlain Valley to New York City.

      
Cheese Goes Commercial

      Until the mid-1800s, cheese making was essentially taking place the same as it had been for hundreds, sometimes thousands of years (depending on the type of cheese). All cheese was made from fresh, raw milk, and mechanization was virtually unheard of. Some new curd-cutting knives, and better cheese presses that reduced hand labor were introduced in the 1830s, but milking was still done by hand and for the most part cheese making was a handmade process. The industrial revolution of the mid-1800s, however, changed everything for cheese.

      Refrigerated railroad cars used in the 1840s gave cheeses their first climate-controlled, long-distance rides. Then in 1850, a Frenchman, Louis Pasteur, discovered that bacteria in liquids, such as wine and milk, died when exposed to heat. By 1857, specific methods of pasteurization (named after Pasteur) were adopted for milk, and soon, almost all the milk intended for cheese was pasteurized first, which was a revolution in and of itself.
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        The first U.S. compulsory pasteurization law was passed in 1908, requiring all cow's-milk products to be made from pasteurized milk. Almost 100 years later, this law remains the standard, and has been amended to allow cheeses made from raw milk if they are aged more than sixty days before consumption, as it is believed pathogens can't survive in aged cheese.

      

      Pasteurization opened new doors for large-scale cheese making, as the process killed bacteria otherwise difficult to control in large, mechanized settings, and minimized the risk of infections previously attributed to pooling and storing milk. This meant larger pools of milk could be used safely, and that emerging industrial mechanization could be employed without risking the growth of unwanted bacteria in raw milk. Meanwhile, all sorts of machines aimed at reducing hand labor were being rapidly invented, and cheese factories began steadily replacing small, handmade cheese operations with larger, more mechanized ones. Two more inventions especially contributed to the industrialization of cheese making. In 1870 a Danish man, Christian Hansen, developed a way to extract animal rennet without having to dry the stomach lining of the animal in question. He went on to found an internationally successful company, “Chr. Hansen,” that today supplies cheese makers and food producers with enzymes, bacterial cultures, and related products. And, in 1899, an acidimeter test was developed for measuring the acidity of whey, which helped cheese makers figure out when to introduce rennet to whey to achieve optimal coagulation.

      
Different Directions

      The industrial revolution meant very different things for cheese making in the United States and Europe. In the United States, cheese makers embraced science and mechanization by building hundreds of cheese factories. Science and industry had their effects on European cheeses as well, but instead of mechanizing most cheese production, Europeans found a way to produce some cheeses for large commodity markets while preserving hundreds of handmade cheeses as well.

      In the United States

      In 1851, the father and son team of Jesse and George Williams built the first U.S. cheese-making factory, and in a single season produced more than 100,000 pounds of cheese. By 1866, there were more than 500 cheese factories in New York State alone. The largest cheese market in the world was established in Little Falls, New York, where cheeses from more than 200 factories were sold.

      Out west in California, Portuguese and Swiss dairy farmers working for David Jacks (a successful land owner and dairy farmer in Monterey County) developed Monterey jack in 1882, and in 1900, the Marin French Cheese Company, in Marin, California, began making Camembert.

      Paul Kindstedt, in American Farmstead Cheese, gives an account of how the sudden growth of American cheese factories created a glut of cheese, and prices dropped. The response at some cheese factories was to cut costs by, for example, skimming cream to make butter and producing low-fat cheese. Not sure that local consumers would approve, the cheese was shipped to England with no mention of the difference in fat. When the English complained, lard was added to the cheese instead of cream. Lard, however, doesn't have the staying power of cream, and quickly went rancid, thereby toppling the American cheese export industry, which went from 148 million pounds in 1881 to almost nothing the following year.
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        The first American version of Limburger cheese, known for its pungent odor, was made in the 1890s by Emil Frey in New York, who created Liederkranz in Limburger's honor. Today the Wisconsin Cheese Group distributes American Limburger cheese that is made in Wisconsin.

      

      The lesson learned was to give the consumer exactly what he or she expected, which was just the right setting for a man named James L. Kraft, who, in the early 1900s, discovered how to chemically prevent cheese from ripening. By 1916, his invention was patented; then in 1917, the U.S. Army bought Kraft's cheese in a can.

      Meanwhile, population growth in the Northeast, especially New York, along with the stunning collapse of cheese exports to England, forced many dairy farmers to find new and cheaper land, and by 1900 Wisconsin had become the cheese dairy center of the United States. Farmstead cheeses were a thing of the past, and with the help of J. L. Kraft, Americans embraced the standardized, nonaging, imitation of Cheddar cheese that quickly became known as American cheese.

      In Europe

      The first cooperative dairy in Northern Europe was established in 1856 in Norway, and throughout Scandinavia, processes for making Gouda, Edam, Jarlsberg, and Havarti quickly became standardized enough to produce vast quantities of each cheese every year. A shift was seen from small, individual cheeses that ranged in color, texture, aroma and taste, to standardized products with uniform colors, textures, and moisture content.

      Interestingly, not all countries agreed with this trend, and in 1955 Italy became the first European nation to adopt the Denominazione di Origine Controllata (D.O.C.) thereby protecting traditional cheese making under the Ministry of Agriculture and Forests. Through the Ministry, cheese-making consortiums were authorized to regulate several dozen cheeses according to breed of animal, milk type, feed, place of origin, and cheese-making techniques allowed. Asiago, Fiore Sardo, Gorgonzola, Parmigiano-Reggiano, Pecorino Toscano, and Taleggio are some examples of the most famous D.O.C.-protected Italian cheeses.
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        People have been tracking cheese eating for hundreds of years. Over a period of 150 years, from 1815 to 1965, French cheese eating grew phenomenally. In 1815 people were eating about 4½ pounds of cheese per year, and by 1964 they were eating 231/3 pounds of cheese per year! Today the French consume about 52 pounds of cheese a year, whereas Americans eat only 31 pounds of cheese each year.

      

      Switzerland followed suit, protecting Appenzeller, Emmental, Gruyere, and raclette, among others, and in 1979, France adopted the Appellation D'Origine Controllee (A.O.C.) for the same purpose. Beaufort, Brie de Meaux, Camembert de Normandie, Chaource, Comte, Epoisse, Fourme d'Ambert, Livarot, Muenster, reblechon, and Roquefort are among the most well known of the protected French cheeses.

      Then, in 1981 Spain adopted cheese protection under the Quesos con denominacion de origen(D.O.) to protect, among others, Cabrales, Idiazabal, Manchego, Mahon, Roncal, and Zamorano.

      
Today's Cheese Revolution

      Shortly before World War II, the Maytag family (of Maytag appliances) began working with an Iowa State University professor to produce blue cheese from a herd of Holstein cows they had had for about twenty years. E. H. Maytag, the son of the founder of the appliance firm, spearheaded the effort, and before long, the company began producing Maytag Blue, an artisanal, farmstead blue cheese aged in caves. The cheese was quickly accepted and to this day continues to have a loyal following.

      Cheese in the 1980s

      Not much happened outside of industrial cheese making for the next forty years, but in 1981 Laura Chenel (the originator of the American Chevre), then in her twenties, decided she wanted to live on her own farm in Sonoma, California. She bought goats for milk, tried to make cheese, hired a cheese maker who made fresh chèvre (fresh goat's-milk cheese), and then apprenticed herself to Jean-Claude Le Jaouen, a French dairy scientist. In no time she returned from France to make excellent fresh chèvre, delicate bloomyrind Chabis, and rounder Cabecous, and began selling her cheeses to restaurants like Chez Panisse, the landmark restaurant run by Alice Waters in Berkeley, California.

      Meanwhile, Mary Kheen of Cypress Grove Farms in Humboldt County was going through similar diary experiences. She purchased and raised a herd of dairy goats, learned how to make cheese, and then began producing the now award-winning Humboldt Fog, a slightly aged goat's-milk cheese layered with vegetable ash and covered in a bloomy rind. Laura's and Mary's experiences set an example for others who wanted to make cheese, and soon artisan cheese makers began popping up beyond in California, in Vermont, along the Eastern Seaboard, in Wisconsin, and elsewhere. Many of them relied on help from Ricki Carroll, an English-trained cheese maker who sold cheese-making equipment and offered advice. In 1983, Professor Frank V. Kosikowski thought the interest in artisanal cheeses was widespread enough to found the American Cheese Society, so that, annually, cheese makers could meet to exchange information and encourage one another.

      Cheese in the 1990s

      Alice Waters and other chefs became enthusiastic about the wealth of emerging artisanal cheeses, and soon fine restaurants in large metropolitan areas began offering cheese courses. And as Americans traveled abroad and fell in love with European cheese, they became eager consumers of similar cheeses at home. Farmers' markets provided a venue for new cheese makers to test their wares, and the wine industry, which by now was flourishing in California, laid the foundation for those wanting to make and market handmade, artisanal food.
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        The “Real California Cheese” campaign is so successful that California cheese production increased 609 percent between 1983 and 2004, and is responsible for a 48 percent increase in U.S. cheese consumption between 1994 and 2003.

      

      A whole series of campaigns fueled America's cheese revolution. For example, the California Milk Advisory Board started its “Real Cheese from Happy Cows” campaign, which has been recognized by management schools as one of the most successful marketing campaigns ever.

      The New Millennium

      In the early 2000s, Atkins Plan dieters allowed to eat cheese began looking for new and interesting cheeses to satisfy their palates. New information came to light on the influence on people of the hormones and antibiotics in animal feed, leading some to seek more natural forms of milk and milk products, including artisanal cheese. The number of people enjoying gourmet food began growing almost daily, and the epithet “foodie” became something to aspire to. Cookbooks, Web sites, cooking shows, and real-food advocates found larger and larger audiences. It became common for specialty food stores to install cheese counters with imported and domestic cheese, where people trained in cheese could offer tastes and educate people about new products. And as all this was going on, several hundred artisan cheese makers all across America began making cheese. In Vermont alone, over 100 different farmstead cheeses are now being made, and at the 2006 American Cheese Society meeting in Portland, over 900 American artisan and farmstead cheeses were judged and shown.
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It's All about the Milk

If you stop ten people on the street and ask them what cheese is made of, you're likely to get ten different answers, and probably, only a few will say milk. In this day and age, when so much of our food is manufactured, it's hard to believe a single ingredient could make something as interesting and complex as cheese, but it's true. Cheese is made from milk, and that's what this is all about.


The Animals

Try a quick experiment. Pour three different milks, whole, 2 percent, and skim, into three clear glasses, and hold them to the light. They vary considerably in their appearance, don't they? The whole milk is more opaque, is a creamier white, and looks thicker than the other two. The skim milk has some translucence to it, and seems to have a hint of blue. It swirls like water and looks thin. The two-percent milk is in between these two in color and density. Now imagine pouring three new glasses: one cow's milk, one sheep's milk, and one goat's milk. All three not only taste different, they also have different amounts of fat and protein, and behave differently when made into cheese.
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The rather unlikely water buffalo has proven over time to be a consistently good producer of milk, certainly more adaptable to different climates and easier to deal with than the camel, yak, or reindeer, and today mozzarella de bufala mozzarella is made with water-buffalo milk.



How the Animals Differ

Cow's, goat's, and sheep's milk are each made up of water, fat, protein, lactose, and minerals. The first and most important differences between the three are in the percentages of these ingredients, particularly fat and protein. On average, sheep's milk is higher in fat and protein than cow's and goat's milk, goat's milk is lower in protein than cow's milk, and cow's and goat's milk have about the same percentage of fat.
Water, Fat, and Protein in Animal Milk







	Animal
	Water
	Fat
	Protein




	Cow
	87 percent
	3–5 percent
	3–4 percent



	Goat
	89 percent
	3–4 percent
	3–3.5 percent



	Sheep
	83 percent
	6 percent
	5–6 percent





Milk Protein

During cheese making, much of the water is drained from milk, and most of the fat and protein stay with the curds (this is explained in detail in Chapter 3). The curds are what make the cheese, and the higher the percentage of protein, the firmer the curds are and the faster they coagulate. This means that more cheese can be made from milk with high protein counts than from milk with low protein counts. So, sheep's milk, at 5–6 percent protein, makes up to twice the amount of cheese as cow's or goat's milk. The type of protein is also important. Milk protein is casein, and at the molecular level, there are alpha-casein and beta-casein molecules. These molecules coagulate differently. Alpha-casein molecules are firmer and more solid, while beta-casein molecules are more fragile. Not only does this contribute to how much cheese can be made from a set amount of milk, but it also contributes to the texture of the curd. Beta-casein molecules produce a fragile curd that is flakier in texture. It turns out that sheep's and cow's milk are both high in alpha-casein molecules, while goat's milk is higher in beta-casein molecules. This is partly why it takes more goat's milk to make cheese and why goat's-milk cheese has some flakiness to its texture.
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Next time you're in a cheese store, have the cheese monger cut a Chevrot or a crottin open for you to taste. Note the lovely resemblance to a sparkling geode. Then take a look at the inside and see how it flakes. This is the way goat's-milk curds naturally solidify.



Milk Fat

The type of fat in milk is also important. Different fats create different aromas and flavors, and these three animal milks have different fat molecules, which contribute to different tastes. For example, fat molecules in sheep's and goat's milk are mostly short fatty acids, which create strong aromas and flavors. Cow's milk is mostly made up of long chains of fatty acids that are sweeter and milder in flavor. And cow's milk is the only one of the three that contains cryoglobulin, which is a sticky whey protein that effectively creates the clusters of fat that cream is made from. As milk cools from the temperature of the cow, these fat clusters rise to the surface and can be skimmed off for cream, or reincorporated into the milk. When reincorporated, the milk is whole, and contains all its original butterfat. Neither sheep's nor goat's milk can be skimmed in this way because without cryoglobulins, the fat rises to the surface very slowly, over several days, and the milk would likely spoil before the cream could be skimmed.

Milk Production

Finally, one of the most important differences between cows, goats, and sheep is how much milk they produce. On average, a cow will produce from eight to twenty quarts of milk per day. A goat will produce three to four and a half quarts per day, and a sheep will produce about one quart of milk per day. With cows producing two to four times as much milk as goats, and eight to twenty times as much milk as sheep, it's easy to see why cow's-milk cheese is the most plentiful, followed by goat's-milk cheese.
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What is homogenized milk?

Homogenized milk has been spun in a centrifuge or stirred very quickly to permanently combine the fat with the water and proteins of milk. When cheese is made with homogenized milk, it is usually very creamy, but interestingly it is also whiter in color. This is because red corpuscles are released from the milk when spun in a centrifuge. The red corpuscles stick to the sides of centrifuge instead of remaining in the milk. Without red corpuscles, the milk's natural color is less yellow, and whiter.



So far, you've read about cows, goats, and sheep in general terms, but different breeds also differ in percentages of fat, types of protein, and production of milk they usually offer. For example, on average, Holstein cows produce more milk per day than Jersey cows, but Jersey cow milk has a higher fat content than Holstein cow milk. Among the goat breeds, Nubians and La Mancha goats have higher butterfat, but they produce about the same amount of milk per day as other milking goat breeds.

Animal Husbandry

Animal husbandry, the agricultural practice of breeding and raising livestock, plays a very important role in milk production. Generally speaking, healthy, content animals produce nutritious, flavorful milk, and unhealthy or discontented animals produce milk that is inferior in nutrition and flavor.

Animals can be pasture fed, grain fed, and silage fed, and some diets are supplemented with vitamins, minerals, antibiotics, and hormones. Unless animals are moved, pastures are available only at certain times of the year, so often pasture-fed animals also eat grains, and many farmers grow grain and create their own mixture of grains to supplement lean pasture months. Silage is made up of edible farming byproducts and can range from crushed grape skins to a mixture of grains, seeds, grasses, and other byproducts. Animals without access to pastures are usually fed a combination of grain, silage, and supplements of vitamins and minerals. All of these diets directly influence the flavor and nutritional content of cheese.
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In Italy, Parmigiano-Reggiano can be made from Holstein or Red Cow milk, but of approximately 270,000 cows, only about 1,000 are Red Cows. Red Cow's milk Parmigiano-Reggiano is stamped as such and prized for its more elastic texture, which is the result of the milk's unique protein composition.



Living conditions and terrain also affect the milk. Animals under stress, that is, under conditions that require them to work too hard for their food, will produce less milk with fewer vitamins and minerals. Where food is readily available and terrain is natural to the animal's habitat (pastureland for cows, hillsides for sheep, and either or both for goats), the milk is more plentiful and more nutritious. Sweet grasses and spring flowers can be tasted in the milk and then the cheese, as can the aromas of crowded barnyard conditions.



OEBPS/images/essential.jpg





OEBPS/images/question.jpg
€49
Y

QUESTION?






OEBPS/images/aero.jpg





OEBPS/images/fact.jpg





OEBPS/images/Cover.jpg
WERYTHING

PARENT’S GUIDE TO

4 N,,rn ‘\
- \“"

A
-

‘A complete handbook to develop
confidence, promote self-esteem,
‘and improve communication





OEBPS/images/logo.jpg
A

Adams Media
Avon. Massachusetts





