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Cheese is a food derived from milk that is produced in a wide range of flavors, textures, and forms by
coagulation of the milk protein casein. It comprises proteins and fat from milk, usually the milk of cows,
buffalo, goats, or sheep. During production, the milk is usually acidified, and adding the enzyme rennet
causes coagulation. The solids are separated and pressed into final form. Some cheeses have molds on the
rind or throughout. Most cheeses melt at cooking temperature.

Hundreds of types of cheese from various countries are produced. Their styles, textures and flavors depend
on the origin of the milk (including the animal's diet), whether they have been pasteurized, the butterfat
content, the bacteria and mold, the processing, and aging. Herbs, spices, or wood smoke may be used as
flavoring agents. The yellow to red color of many cheeses, such as Red Leicester, is produced by adding
annatto. Other ingredients may be added to some cheeses, such as black pepper, garlic, chives or cranberries.

Cheese market day in a town in the north of Holland. All the cheese-fanciers are out, thumping the cannon-
ball Edams and the millstone Goudas with their bare red knuckles, plugging in with a hollow steel tool for
samples. In Holland the business of judging a crumb of cheese has been taken with great seriousness for
centuries. The abracadabra is comparable to that of the wine-taster or tea-taster. These Edamers have the
trained ear of music-masters and, merely by knuckle-rapping, can tell down to an air pocket left by a gas
bubble just how mature the interior is.

The connoisseurs use gingerbread as a mouth-freshener; and I, too, that sunny day among the Edams, kept
my gingerbread handy and made my way from one fine cheese to another, trying out generous plugs from the
heaped cannon balls that looked like the ammunition dump at Antietam.

I remember another market day, this time in Lucerne. All morning I stocked up on good Schweizerkäse and
better Gruyère. For lunch I had cheese salad. All around me the farmers were rolling two-hundred-pound
Emmentalers, bigger than oxcart wheels. I sat in a little café, absorbing cheese and cheese lore in equal
quantities. I learned that a prize cheese must be chock-full of equal-sized eyes, the gas holes produced during
fermentation. They must glisten like polished bar glass. The cheese itself must be of a light, lemonish yellow.
Its flavor must be nutlike. (Nuts and Swiss cheese complement each other as subtly as Gorgonzola and a ripe
banana.) There are, I learned, "blind" Swiss cheeses as well, but the million-eyed ones are better.

But I don't have to hark back to Switzerland and Holland for cheese memories. Here at home we have
increasingly taken over the cheeses of all nations, first importing them, then imitating them, from Swiss
Engadine to what we call Genuine Sprinz. We've naturalized Scandinavian Blues and smoked browns and
baptized our own Saaland Pfarr in native whiskey. Of fifty popular Italian types we duplicate more than half,
some fairly well, others badly.
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From reader reviews:

Salina Rodriguez:

Nowadays reading books become more than want or need but also be a life style. This reading practice give
you lot of advantages. The advantages you got of course the knowledge the actual information inside the
book that will improve your knowledge and information. The data you get based on what kind of book you
read, if you want send more knowledge just go with knowledge books but if you want really feel happy read
one along with theme for entertaining for example comic or novel. Often the The Complete Book of Cheese:
Include A to Z of Cheese is kind of book which is giving the reader capricious experience.

Bertha Wood:

You can spend your free time you just read this book this publication. This The Complete Book of Cheese:
Include A to Z of Cheese is simple to bring you can read it in the park, in the beach, train along with soon. If
you did not have much space to bring typically the printed book, you can buy the e-book. It is make you
quicker to read it. You can save typically the book in your smart phone. Therefore there are a lot of benefits
that you will get when you buy this book.

Kathryn Hebert:

Beside this The Complete Book of Cheese: Include A to Z of Cheese in your phone, it could give you a way
to get closer to the new knowledge or facts. The information and the knowledge you are going to got here is
fresh from oven so don't be worry if you feel like an aged people live in narrow community. It is good thing
to have The Complete Book of Cheese: Include A to Z of Cheese because this book offers for you readable
information. Do you at times have book but you do not get what it's facts concerning. Oh come on, that won't
happen if you have this within your hand. The Enjoyable option here cannot be questionable, including
treasuring beautiful island. Use you still want to miss it? Find this book and also read it from now!

Donna Willeford:

You will get this The Complete Book of Cheese: Include A to Z of Cheese by browse the bookstore or Mall.
Only viewing or reviewing it can to be your solve trouble if you get difficulties to your knowledge. Kinds of
this publication are various. Not only through written or printed but can you enjoy this book through e-book.
In the modern era like now, you just looking of your mobile phone and searching what your problem. Right
now, choose your current ways to get more information about your publication. It is most important to
arrange yourself to make your knowledge are still change. Let's try to choose right ways for you.
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