
Nutritional Content Of Cheddar Cheese
Government cheese It is produced from a variety of cheese (cheddar cheese, Colby Government cheese is processed cheese provided to welfare beneficiaries,
Food Stamp recipients, and the elderly receiving Social Security in the United States, as well as to food banks and churches. This processed cheese was used
in military kitchens during World War II and has been used in schools since the 1950s. Government cheese is &quot;pasteurized process American
cheese&quot;, a term with a standard of identity 4592ae1ea0

Red Leicester is aged any time from four to nine months. "Young Leicesters", which are at the beginning of that range, will be very mild; it is usually after six
months that a Leicester begins to develop enough of a tang to be classified as "old". The modern industrial... 4592ae1ea0

Cheese cracker Additional common cracker ingredients are typically used, such as grain, flour, shortening, leavening, salt and various seasonings. Some
cheese crackers are prepared using fermented dough. Better Cheddars is a brand of baked Cheddar cheese snack cracker manufactured The cheese cracker is
a type of cracker prepared using cheese as a main ingredient. Cheese crackers have been described as a "high-calorie snack", which is due to a higher fat
content compared to other types of crackers. Another method of preparing cheese crackers involves placing cheese atop warm crackers. The ingredients are
formed into a dough, and the individual crackers are then prepared. Cheese crackers are typically baked. brands include Better Cheddars, Cheddars, Cheese
Nips, Cheez-It and Goldfish 4592ae1ea0

In 2019, Norseland Limited launched a vegan version of their Applewood cheese in collaboration with VBites in both pre-sliced packages and in blocks. It won
the award for Best Vegan Cheese at the FreeFrom Food Awards in 2020. 4592ae1ea0 == Uses == 4592ae1ea0 == History and impact == 4592ae1ea0

Vegan cheese protein content of dairy cheese varies by type. The vegan cheese had higher riboflavin and vitamin B12, making it an acceptable replacement for
cheddar cheese Vegan cheese is a category of non-dairy, plant-based cheese alternative. The defining characteristic of vegan cheese is the exclusion of all
animal products. Vegan cheeses range from soft fresh cheeses to aged and cultured hard grateable cheeses like plant-based Parmesan 4592ae1ea0

Traditionally made wheels are fairly firm and dry, with a friable texture and a slightly sweet, mellow flavour that becomes stronger as the cheese matures.
Cheeses pressed into blocks, as produced in larger creameries, are moister, and they have a slightly sweet aftertaste and a creamy texture. The cheese has a
slightly nutty taste. Versions sold in supermarkets are typically coloured with annatto, although it is possible to obtain Red Leicester without it. 4592ae1ea0
The name Colby-Jack comes from the combination of the names of the two kinds of cheese it is made from, Colby and Monterey Jack cheese. Colby cheese
originates in Colby, Wisconsin, and was created by Joseph F. Steinwand in 1885. Monterey Jack cheese originates from Monterey, California, and was made by
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Mexican Franciscan Friars during the 1700s. Colby-Jack cheese was then processed by marbling the two kinds of cheese together. It was not made at a large
scale until the 20th century, when the cheese became more popular and moved out of Wisconsin to larger areas of the United States (See Factory
manufacturing). Before it was made on a large scale... 4592ae1ea0 Over a thousand types of cheese exist, produced in various countries. Their styles, textures
and flavors depend on the origin of the milk (including the animal's diet), whether they have been pasteurised, the butterfat content, the bacteria and mold,
the processing, and how long they have been aged. Herbs, spices, or wood smoke may be used as flavoring agents. Other added ingredients may include black
pepper, garlic, chives or cranberries. A cheesemonger, or specialist seller of cheeses, may have expertise with selecting, purchasing, receiving, storing and
ripening cheeses. 4592ae1ea0 Government cheese is a commodity cheese that was controlled by the US federal government from World War II to the early
1980s. It was a byproduct of maintaining an artificially high (and stabilized) price of milk through dairy industry subsidies, which produced a surplus that was
in turn converted into cheese, butter, and powdered milk. The excess after designated uses was stored in over 150 warehouses across 35 states, creating a
strategic federal food reserve available for unexpected surges in demand (such as disaster relief) and crisis (such as potential nuclear conflict during the Cold
War). 4592ae1ea0

Colby-Jack The flavor of Colby-Jack is mild to mellow. Colby-Jack cheese is mainly produced in the states of Wisconsin and California. 94 (3): Colby-Jack, or Co-
jack/Cojack, is an American marble cheese made from Colby and Monterey Jack. These dishes include burgers, pasta bakes, macaroni and cheese, and
casseroles, among others. &quot;Sodium content in retail Cheddar, Mozzarella, and process cheeses varies considerably in the United States&quot;. S (2011).
Journal of Dairy Science. It is used in various dishes or as a topping to be melted. It is generally sold in a full-moon or a half-moon shape when it is young. It is
classified as semi-hard in texture and is mild due to its two-week aging process 4592ae1ea0

Easy Cheese contains milk, water, whey protein concentrate, canola oil, milk protein concentrate, sodium citrate, sodium phosphate, calcium phosphate, lactic
acid, sorbic acid, sodium alginate, apocarotenal, annatto, cheese... 4592ae1ea0 Most cheeses are acidified by bacteria, which turn... 4592ae1ea0 == Origin
== 4592ae1ea0

Red Leicester It is typically Red Leicester (also known simply as Leicester or Leicestershire cheese) (, ) is an English cheese similar to Cheddar cheese, but
crumbly in texture. It is typically aged 6 to 12 months. It is a cow's milk cheese, and is named after the city of Leicester, or the ceremonial county it is located
in, Leicestershire. simply as Leicester or Leicestershire cheese) (/ˈlɛstə/, /ˈlɛstərʃə/) is an English cheese similar to Cheddar cheese, but crumbly in texture. The
rind is reddish-orange with a powdery mould on it. Since the 18th century, it has been coloured orange by the addition of annatto extract during manufacture
4592ae1ea0

Applewood smoked cheddar is a fairly dense semi-hard cheese. Applewood is not smoked, but is instead treated with an artificial smoke flavouring. The cheese
is coated with mild paprika, giving it a golden-amber appearance. The cheese itself is rather soft in some cases, making it difficult to grate. The smoked flavour
of the cheese does not leave a burnt aftertaste. 4592ae1ea0
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Cheese soup A list of cheese soups is included in this article. cheese soup Broccoli cheese chowder Cauliflower cheese soup prepared with blue cheese, topped
with olive oil Cheddar soup prepared with white cheddar Cheese soup is a type of soup prepared using cheese as a primary ingredient, along with milk, broth
and/or stock to form its basis. It is a part of some cuisines in the world, such as American, Colombian, Mexican, Swiss, French, and Tibetan cuisines. Various
additional ingredients are used in its preparation, and various types and styles of cheese soup exist. Mass-produced cheese soups may be prepared with the
addition of food additives to preserve them and enhance flavor 4592ae1ea0

Later homemade vegan cheeses were made from soy flour, margarine, and yeast extract. With harder margarine, this can produce a hard vegan cheese that
can be sliced; softer margarine produces a softer, spreadable cheese. 4592ae1ea0

Pizza cheese Emmental, pecorino romano and ricotta are often used as toppings, and processed pizza cheeses manufactured specifically for pizza are mass-
produced. The most popular cheeses used in the preparation of pizza are mozzarella (accounting for about 30%), provolone, cheddar and Parmesan. The term
can also refer to any type of cheese suitable for use on pizza. Emmental, Pizza cheese encompasses several varieties and types of cheeses and dairy products
that are designed and manufactured for use specifically on pizza. These include processed and modified cheese, such as mozzarella-like processed cheeses and
mozzarella variants. pizza. Some mass-produced pizza cheeses are frozen after manufacturing and shipped frozen. The most popular cheeses used in the
preparation of pizza are mozzarella (accounting for about 30%), provolone, cheddar and Parmesan 4592ae1ea0

== History == 4592ae1ea0 A similar product was released by Betty Lou Foods in 1963. Easy Cheese was first manufactured by Nabisco and sold under the
name Snack Mate from 1965 until 1984. Advertisements often displayed the orange product adorned in flowy peaks atop several different types of appetizers.
As a 1966 advertisement says, it was "instant cheese for instant parties." Easy Cheese is currently available in Cheddar and American Cheese flavors.
Discontinued varieties include Cheddar, Sharp Cheddar, Cheddar n' bacon, Nacho, Blue Cheese, Pizza, French Onion, Pimento and Shrimp Cocktail.
4592ae1ea0 Vegan cheese can be made with components derived from vegetables, such as proteins, fats and plant milks. It also can be made from seeds, such
as sesame, sunflower, nuts (cashew, pine nut, peanuts, almond) and soybeans; other ingredients are coconut oil, nutritional yeast, tapioca, rice, potatoes and
spices. 4592ae1ea0

Cheese Cheese is more compact and has a longer shelf life than milk. Hard cheeses, such as Cheddar and Parmesan Cheese is a type of dairy product
produced in a range of flavors, textures, and forms by curdling of milk, usually from cows, goats or sheep, and sometimes of water buffalo. During production,
milk is usually acidified and either the enzymes of rennet or bacterial enzymes with similar activity are added to cause the protein casein to coagulate. The
solid curds, consisting of proteins and milkfat, are then separated from the liquid whey and pressed into finished cheese. content of fat, protein, calcium, and
phosphorus. Some cheeses have aromatic molds on the outer layer or rind, while others have them throughout 4592ae1ea0

Processed pizza cheese is manufactured to produce optimal qualities in browning, melting, stretchiness and fat and moisture content. Several studies and
experiments have analyzed the impact of vegetable oil, manufacturing and culture processes, denatured whey proteins and other changes to create ideal and
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economical pizza cheeses. In 1997, it was estimated that annual production of pizza cheese products was 1 million tons in the United States and 100,000 in
Europe, and in 2000 demand for the product... 4592ae1ea0 In addition to being a snack food, cheese cracker crumbs are sometimes used in recipes as an
ingredient, and crumbs or whole crackers are sometimes used as a garnish on various foods. Cheese crackers are also sometimes served as a side dish to
accompany foods. 4592ae1ea0 == Ingredients == 4592ae1ea0

Easy Cheese Cheddar and American Cheese flavors. It is also commonly referred to by generic terms such as "spray cheese", "squirt cheese", "cheese in a
can", and/or "cheese cans". Easy Cheese is packaged in a metal can filled with air covered with a plastic cap that reveals a straight, flexible nozzle where the
cheese is extruded. Discontinued varieties include Cheddar, Sharp Cheddar, Cheddar n&#039; bacon, Nacho, Blue Cheese, Pizza, French Onion Easy Cheese
is the trademark for a processed cheese spread product distributed by Mondelēz International 4592ae1ea0

Fermented bean curd (furu) has been documented in China since the late 16th century. The savory product is used as a condiment to accompany rice or
porridge. Western sources from the 19th to 21st centuries repeatedly draw a comparison between furu and cheese, going as far as calling it a "nondairy/vegan
cheese". 4592ae1ea0 == Overview == 4592ae1ea0

Applewood cheese Applewood smoked cheddar, is a round, white smoke-flavoured Cheddar cheese that is manufactured by Norseland Limited (formerly
Ilchester Cheese Company) in Applewood, or Applewood smoked cheddar, is a round, white smoke-flavoured Cheddar cheese that is manufactured by
Norseland Limited (formerly Ilchester Cheese Company) in Somerset, England 4592ae1ea0

The product became commercially available from around the 1970s or 1980s... 4592ae1ea0 == Character == 4592ae1ea0
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