NGI’VM.’ Dmle:

The Cheese Factory

Do you like cheese? There are so many different varieties
made from cow, sheep or goaf milk. Let's fake a look
inside a cheese facforg fo see how cheese is made. Swiss
cheese
/:/'rsf, milk is heated in big copper pofs. Rennel is added -
to make the milk sepamfe. The thickened clots are called
curds and the left over /iquid is called wheg. |:>
The curds and wheg are /oumped info cheese molds and
the wheﬂ drains off Hwough holes. The lids are /auf on
and the molds are pressed fo remove all the wheg. |:>
The new/y formed cheeses can now be faken out of the
molds ready fo be ripened. The cheeses are left on she/ri\_t>
in cool rooms to r/'pen for a /en_ql% of fime.
Some cheeses are nof left fo ripen. they are eaten fresh o G5
withou! squeezing oul all the whey. Cheeses can have
flavour added 1o them using herbs, mould or smoke. W iueemuem

Hﬂl’d, 507[1[ or ﬁauowed... / H)H’)/Q ChééS@ fﬂS?léS gl"€ﬂ“

Name some different varieties of cheese Whﬂ is cheese ﬁO(’d for you?
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Answer these quesfions.

/) W hat fypes of milk can be made info cheese?

2) What is the first sfep in cheese ma/eing.?

3) What is added to the milk to make it thicken and separafe.?—

lf-) What are the thick clots called?

5) What is the quuid called ?

6) Which parf becomes the cheese?

7) Which ’narf is drained away and discarded ?

8) What is a cheese mold used for?

q) Why are some cheeses Ieff on shelues in a COO/ room.?

/O) Name a fype of cheese that is not ripened.

II) Why are smo/ee, herbs and mou/ds added 7l0 some cheeses.?

/2) Which fype of cheese has holes in it?

/3) Which fype of cheese has mould inside it?
Il-f-) Name some foods that have cheese in their ingredienfs.
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Ma/eing A Cheese Sandwich. Write a procedure.

What You Need:

What to Deo:

| recommend that Yyou serve this with
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AHSWBV‘ H)e CIMGS across and down llO com,n/efe H)e ’DUZZ/B.

| 7

AC"' 0SS

/) A p/ace where cheese is made.

2) The milk from this woo//y animal is sometimes used fo make cheese.

3) This /iquid is drained away from the curds.

k) Milk will when a c/oHing ageml is added.
5) Another name for clots.

6) These are added to cheese to add flavour.

DOW"

/) Another word for fypes.
2) Molds full of curds are .
3) This c/oHin_q ageml is added to milk to make curds.

lf-) The milk from this animal is common/y used in cheese ma/eing.

5) Some cheeses are for a number Of wee/es before being eafen.

6) Parmesan cheese is a uariefy of cheese.
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