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Modern Marvels – Cheese

1. The milk tankers pictures will each hold over ___________ gallons of milk.

2. ____________% of the milk produced in Wisconsin is made into cheese.

3. Cheese is made by adding __________________ ________________ to milk.
4. Milk being used for cheddar cheese must be ___________________ to achieve the trademark orange color.

5. Rennet is used to make milk into cheese.  It used to be gotten from _________ ________________________________.

6. The solid part of the cheese is the __________________ and the liquid part of the cheese is the ___________________.

7. The curds are put into molds and _______________________ to make a block of cheese.

8. All cheese starts out _______________________ (color).

9. Cheese was being made as early as _______________ in Basque countries in western Europe.

10. Cheese contains __________________ more protein and _____________ more calcium than milk.

11. Ancient cheeses were most often made of __________________ milk.

12. Feta cheese is floated in ______________________________ for flavoring and preservation.

13. The ancient Romans perfected the art of making __________________________ of cheese.

14. In the 11th century in the _______________________, shepherds made gruyere cheese from their milk.

15. A cheese expert is commonly called a ________________________________.
16. Cheese is stinky because of ______________________ and ________________ used to flavor it.

17. ____________________ is the final stage of cheese making.

18. The Chalet Cheese shop is the only place in the United States where they make _________________________ cheese.

19. The bacteria used for limburger cheese is the same bacteria that is responsible for _____________________________________________.

20. Brie cheese gets its white rind from ___________________________________.

21. The most famous mold cheese is _______________________ cheese.

22. Roquefort cheese is made from _____________________ milk.

23. Swiss cheese has holes in it from the _____________________ inside.

24. Processed cheese is made from _______________________________________.

25. Cheese is shredded and mixed with whey and emulsifiers to prevent _________________ when making processed cheese products.

26. In ___________(year),the first processed cheese was introduced by James Kraft.

27. By _________, Kraft was the largest cheese company in the world.
28. In __________, Kraft introduced Velveeta cheese product.

29. By __________, over 40% of all cheese sold in the US was Kraft.

30. Cream cheese is a ________________ _____________________.

31. Americans eat over _______________ slices of American cheese a year.

32. In ____________, Cheese Whiz was introduced.

33. The most popular variety of cheese in the United States is _________________.

34. American eat over _________ acres of pizza a day or enough to totally cover Manhattan __________ times a year.

35. The company makes over ___________ pounds of mozzarella cheese a year,

36. Traditionally, mozzarella cheese is made from __________________________ milk.

37. Bubalis Bubalis makes about _________________ pounds of mozzarella a day.

38. Bubalis Bubalis also makes _________________ with the leftover whey from making mozzarella.

39. In 2005, per capita consumption of cheese in the United States was ________ pounds.

40. Whey was traditionally considered a waste product, but it is now used to make ____________ ______________________ .

41. Whey powder is used for ___________________ and _____________________.

42. Cheese is being made healthier for consumers by adding ____________________ and ______________________________.

