NCH/VM.' Dmle:

The Cheese Factory

Do you like cheese? There are so many different varieties

made from cow, shee/n or goml milk. Let's fake a look

inside a cheese facforg fo see how cheese is made.

/:/rsf, milk is heated in blg copper pofs. Rennel is added o

fo make the milk se/z)amfe. The thickened clots are called

curds and the left over /mLum’ is called wheg. |:>

The curds and W%eg are pumlz)ed info cheese molds and

the Wheg drains off fhrough holes. The lids are pml on

and the molds are pressea/ fo remove all the w%eg. |:>

The new/g formed cheeses can now be faken out of lhe

molds readg o be rlpened. The cheeses are left on S/ve/rf\j>

in cool rooms to ripen for a /enﬁfh of fime.

Some cheeses are nof left fo ripen, they are eaten fresh e G5
without Solueezmg out all the wheg. Cheeses can have e |
flavour added 1o them using herbs, mould or smoke. W Z,M:esewm

/‘/am’, SOH or ﬁauowed... / HW’?/Q cheese 71051165 ﬁl’é’d“

Name some different varieties of cheese Whﬂ is cheese ﬁOOd for gou?
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NGVVM.' Dmle:

Answer these quesh’ons.

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

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

3) What is added to the milk to make it thicken and se'narafe.?—

lf-) What are the thick clots called?

5) What is the /icluid called?

6) Which ’narf becomes the cheese?
7) Which parf is drained away and discarded ?

8) What is a cheese mold used for?

q) Wh‘lj are some cheeses Ieﬁ on shelues in a COO, room.?

/O) Name a fylne of cheese that is not rilnened.

//) Why are smo/ee, herbs and mou/ds added IlO some cheeses?

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

/3) Which fype of cheese has mould inside it?

“-l-) Name some foods that have cheese in their ingrec/iem‘s.
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