
On the Subject of Cheese: A Comprehensive
Guide to the World's Favorite Dairy Delicacy
Cheese is one of the world's most beloved foods. It is a versatile ingredient
that can be used in a variety of dishes, from simple sandwiches to complex
casseroles. Cheese is also a good source of protein, calcium, and other
nutrients.
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In On the Subject of Cheese, cheese expert Max McCheddar takes readers
on a comprehensive journey through the world of cheese. This book covers
everything you need to know about cheese, from its history and production
to its different types and flavors. With over 300 mouthwatering recipes, On
the Subject of Cheese is the perfect book for cheese lovers of all levels.

A Brief History of Cheese

Cheese has been around for centuries. The earliest evidence of
cheesemaking dates back to 5500 BC, when cheese was produced in the
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Middle East. Cheesemaking spread to Europe in the 1st century AD, and it
quickly became a popular food throughout the continent. By the Middle
Ages, cheese was being produced in all parts of Europe, and it was an
important part of the diet of both the rich and the poor.

The Industrial Revolution brought about major changes in the way cheese
was produced. In the 19th century, cheese factories began to spring up,
and these factories produced cheese on a much larger scale than ever
before. This led to a decline in the production of artisanal cheese, but it
also made cheese more affordable for the average consumer.

Today, cheese is produced all over the world. There are hundreds of
different types of cheese, each with its own unique flavor and texture.
Cheese is used in a variety of dishes, from simple sandwiches to complex
casseroles. It is also a popular ingredient in pizzas, pasta dishes, and
salads.

The Production of Cheese

Cheese is made from milk. The milk is first heated to a temperature of
about 86 degrees Fahrenheit. Then, a starter culture is added to the milk.
This culture contains bacteria that convert the lactose in the milk into lactic
acid. The lactic acid causes the milk to coagulate, forming curds and whey.

The curds are then cut into small pieces and heated to a temperature of
about 102 degrees Fahrenheit. This causes the curds to shrink and release
more whey. The whey is then drained off, and the curds are pressed into
molds. The cheese is then aged for a period of time, which can range from
a few weeks to several years.



The type of milk used, the starter culture, the cutting of the curds, the
heating of the curds, the pressing of the curds, and the aging of the cheese
all affect the final flavor and texture of the cheese.

The Different Types of Cheese

There are hundreds of different types of cheese, each with its own unique
flavor and texture. Some of the most popular types of cheese include:

Cheddar cheese

Mozzarella cheese

Parmesan cheese

Brie cheese

Camembert cheese

Gouda cheese

Edam cheese

Swiss cheese

Feta cheese

Blue cheese

The different types of cheese can be classified according to their texture,
their flavor, and their milk source.

Texture is one of the most important factors to consider when choosing a
cheese. Some cheeses are soft and creamy, while others are hard and
crumbly. The texture of a cheese is determined by the amount of moisture it



contains. Soft cheeses have a high moisture content, while hard cheeses
have a low moisture content.

Flavor is another important factor to consider when choosing a cheese.
Some cheeses are mild and nutty, while others are sharp and tangy. The
flavor of a cheese is determined by the type of milk used, the starter
culture, and the aging process.

Milk source is also an important factor to consider when choosing a
cheese. Some cheeses are made from cow's milk, while others are made
from goat's milk, sheep's milk, or buffalo's milk. The milk source affects the
flavor and texture of the cheese.

The Flavors of Cheese

The flavor of cheese is determined by a number of factors, including the
type of milk used, the starter culture, the aging process, and the presence
of
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