Name: ___________________				Period:____________

I LOVE CHEESE
 Go to www.ilovecheese.com
Click the Cheese Guide tab at top of page
Click on Learn More under Cheese A to Z
Click on A-C, D-K, L-P and Q-Z to find the cheeses you need to find more information about.

American
American is known as one of the all-time great __________________ cheeses.

Serve with _______________, ______________, ______________

Appearance:


Taste: 


Melts:

Did You Know?
American is actually a blend of ______________, ______________, ____________ and other cheeses. 



Brie
List three foods (not wine) it can be served with:

Appearance:


Taste: 


Melts:

Did You Know?
Brie ________________ from the outside in, due to the addition of _______________  _______________ to the starter. This _________________ first produces a light crust on the surface then goes toward the center.
Cheddar
It’s flavors range from ____________- - nutty, and creamy to extra ____________ -rich and robust.

Appearance:


Taste: 


Melts:

Did You Know?
American-made cheddar is based on the cheese made in Cheddar _____________, a small village in _______________. This all-time favorite made its way to the states in ____________, and has become one of the most popularly produced cheese to date. In 2000, over _________________________ pounds of cheddar where produced.


Farmer Cheese
Farmer cheese is merely a form of ___________________ cheese from which most of the liquid has been pressed. Very ___________ Farmer cheese is available in solid loaves, and is easily __________________ or __________________, depending on its age. 

Pair the mild and slightly tangy flavor of Farmers cheese with fresh ______________, or __________________.

Appearance:


Taste: 

Did You Know?
Farmer cheese wasn’t available publicly until ________________. Originally, this cheese was made on the farm and intended only for the farmer’s ________________.




Feta
Usually thought of as only a Greek ____________ milk cheese, Feta is now deliciously produced in the states using ________________ milk.  Its preservation process gives feta a _______________, ________________ Mediterranean flavor that gives salads, vegetables, chicken and seafood a pleasantly ________________ zest. 

Appearance:

Melts: 

Did You Know?
Feta acquires its unique flavor from being pickled in ______________- a salt-water solution that prevents it from ripening.


Gouda
For some folks, Gouda may best be remembered for its _________________________ exterior. But true cheese lovers will never forget Gouda's mellow, rich caramel-flavor. Or ____________ Gouda's lightly sweet and sharp individuality. Or _____________ Gouda's musky, rich aftertaste. _______________ Gouda is usually coated in red wax, aged has a yellow coating, and smoked usually has a black or brown rind.

Try ______________ Gouda with peaches, melons, apricots and cherries. __________ Gouda is best with red apples, pears, toasted almonds and dark breads.

Muentster
Pale, milky white except for its light sprinkle of _________________ coating, Muenster is mild in every sense of the word. Its smooth, slightly salty and _____________ flavor almost melts on the tongue. 
You'll find ______________ perfectly at home on a veggie tray with tomatoes, baby carrots and zucchini. Add some crackers, rye or whole-grain breads on the side.
Appearance:

Taste:

Melts:

Did You Know?
Muenster cheese was originally produced by ______________ in medieval monasteries. In fact, the word Muenster is derived from the Latin word "____________________."
Parmesan
Hard and granular, Parmesan is a great robust ___________ cheese. Try it with a meal or with sliced pears, red grapes, fresh figs, ____________ or walnuts.

Did You Know?
Born in Parma, Italy, Parmesan has a long aging period - anywhere from _________ months to _________years. When it's young, Parmesan has a pale yellow color, but as it ages, it acquires a deep straw color.

Swiss
When talking about Swiss, those in the know separate Swiss from Baby Swiss. Not sure which one you have? Check the ___________ and ______________ of the holes. Swiss will be ____________ and pale yellow, with _____________ holes. _______________ Swiss will be ivory to pale yellow, with small holes. 
Swiss can range from sweet to sharp, and is generally _____________ and semi-hard. Since its flavor is ____________, it enhances sandwiches made with ham or prosciutto, salami and pumpernickel. 
______________ Swiss is _____________, sweet and only slightly nutty, and generally semi-soft and creamy. Try it with _______________ fruits and berries, croissants and muffins.
Did You Know?
The _____________ that distinguish Swiss are formed when ____________ pockets pop as the cheese ripens.
