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WHAT’S REAL
That’s why the Real California Milk
seal and the Real California Cheese
seal exist. The Golden State is truly
America’s dairy state, leading the nation
in the production of fluid milk, butter,
ice cream and nonfat dry milk. The
state’s cheese production, second in
the nation, is at an all-time high—and
growing steadily.
And Real seal appeal is growing, too.
The California Milk Advisory Board’s
national promotional activities,
including a multimillion-dollar
advertising and public relations

INTRODUCTION

These days, “real” counts for a lot. Today’s foodservice customers want to know
where their food comes from. And adding the halo of Real California dairy can
make a difference to your bottom line.
campaign focused on making California
dairy part of everyday family life, have
built consumer awareness of these
strengths—and consumer preference for
all things made with Real California milk.
Real California dairy drives real sales,
profits and repeat business—it’s a
name that will help you win with your
customers. So whether you’re menuing
fresh Mozzarella or dry Monterey Jack,
sour cream or ice cream, make sure it
carries the Real California Cheese or
Real California Milk seal.

We hope this complete guide for
foodservice operators gives you the
information and inspiration you need to
put the profit power, versatility and
proven menu appeal of Real California
dairy products to work for you.
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REAL CHEESE
California’s more than 50 cheesemakers
produce more than 250 different
varieties and styles of cheese using
exclusively California milk.
These cheeses vary in style, flavor
and aging, but they fall into five main
families: fresh (unripened), soft and
soft-ripened, semi-hard and hard, very
hard, and spiced and flavored.

CHEESE
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Just as California winemakers are now recognized for products that rate among the finest in the
world, California’s cheesemakers are also delighting palates with new cheese varieties and
leading the way in the American cheesemaking renaissance. Year after year, they continue to win
awards worldwide for cheeses that wear the “Real California Cheese” name with pride.
From Jack,
Mozzarella and
Cheddar to artisan
blues and Bries,
California cheeses
can help you boost
sales and check
averages.

CHEESE

Fresh (unripened) cheeses

These are young cheeses
that haven’t aged. As a
result, they have a shorter
shelf life than aged cheese
and also carry a freshness
date. They are typically
soft and close in flavor to
fresh whole milk. Like fresh
milk, these cheeses require
refrigeration.

Popular fresh
c heeses produce d
in California inc lu de :
•
•
•
•
•
•
•
•
•
•

Cream Cheese
Mascarpone
Fromage Blanc
Ricotta
Cottage Cheese
Mozzarella
(water-packed)
Quark
Feta
Burrata
String Cheese

Califo r nia
ch e e s em ake r s
pro du ce a var ie t y o f
fre s h H is panic- s t yle
ch e e s es t h at are
growing in po pu lar it y
wit h diner s .
Th e s e inclu de :
•
•
•
•
•
•

Panela
Queso Fresco
Queso Blanco
Requeson
Oaxaca
Some forms of
Asadero

So m e fre s h M iddle
Eas t e r n- s t yle
ch e e s es fro m
Califo r nia ch ee s e
pro du cer s inclu de:
• Ackawi
• Baladi
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REAL-WORLD TIP: Upscale It!

To give your menu an instant
upgrade, try substituting a
cheese or dairy product you
already use with a more
upscale artisan California
variety. You’ll add the kind
of menu appeal that can
justify a higher price point.
Fresh Mozzarella  Burrata
Cream Cheese  Mascarpone
Cottage Cheese  Quark
Sour Cream  Crème Fraîche

CHEESE

Soft and soft-ripened cheeses

These cheeses are typically soft but have
been allowed to mature somewhat. All
cheeses in this category have a high
moisture content.
Mild when young, they usually develop
a fuller, more mature flavor as they age.
And while many of these cheeses
used to be available only as imports,
California cheesemakers are now
making excellent examples of classic
and innovative soft and soft-ripened
cheeses themselves.

So m e po p ul ar va r i et i es
p ro d u c ed i n C a l i f o r n i a inc lude:
•
•
•
•
•
•

Teleme
Brie (double and triple crème)
Camembert
Schloss
Crescenza
Breakfast Cheese

REAL-WORLD TIP: Mix It Up!

When creating a cheese flight or
sampler, include a mix of fresh, soft,
semi-hard and hard cheeses for
textural and flavor variety.

Semi-hard and hard cheeses

The descriptors “semi-hard” and “hard”
refer to moisture content, not to texture.
In fact, the cheeses in this category
exhibit a broad range of textures, from
semi-firm to very firm, and ages from
quite young—only weeks old—to several
months old or more. Because these
cheeses contain less moisture than the
soft and soft-ripened types, they hold
their shape much better.

Th is cat e go r y o f ch ee s es co ntains s o m e o f t h e
m o s t po pu lar ch e e s e t ype s , inclu ding:
•
•
•
•
•
•
•

Monterey Jack
Cheddar
Colby
Gouda
Edam
Northern Gold
Original Blue
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Califo r n i a s p e c i a l ty c h e e s e s
in t h is c a te g or y i n c l u d e :
• Raw-milk forms of Jack and Cheddar
• Italian-style cheeses such as Asiago,
Provolone and Toma
• Middle Eastern cheeses such as String
and Ackawi
• Hispanic-style cheeses such as Cotija,
Manchego, Enchilado, Menonita and
Queso Blanco

California cheesemakers produce low-fat
and reduced-fat cheeses, including
versions of the popular Monterey Jack
and Cheddar cheeses.

REAL APPEAL
Very hard cheeses

These dry cheeses are the hardest of all
varieties. Also called “grating cheeses,”
their low moisture content lets them
stand up to longer storage.
California cow’s milk cheeses that fit
within this category include:
• Aged Gouda
• Asiago
There are also hard versions—called
añejo—of Hispanic-style cheeses like
Cotija and Enchilado, which are very dry
and crumbly.
Perhaps the best-known real Californian
in this group is Dry Jack, which is aged at
least nine months and sometimes up to
several years. It was created in San
Francisco during World War I as a
substitute for hard Italian cheeses when
shipments from Italy were interrupted.
Today, several cheesemakers still make
Dry Jack.

CHEESE

Spiced and flavored cheeses

Adding spices and flavors to cheese is an
old tradition that has become a specialty
of California cheesemakers. Jack and
Cheddar are the cheeses most often
flavored, but California cheesemakers
have been working with a number of
other cheeses and an increasingly broad
range of flavors, including pesto, garlic,
jalapeño, onion, black pepper, green
chile, cumin, caraway and sun-dried
tomato.
In addition to Jack and Cheddar, you’ll
find spiced and flavored versions of the
following cheeses:
• Feta
• Brie
• Cream Cheese
• Quark
• Gouda
• Havarti

REAL-WORLD TIP: Borrow Flavor! Adding a seasoned or spiced cheese to a preparation gives it

an extra hit of flavor without the extra labor. Tomato-basil or pesto-flavored Brie can take an
omelet to a whole new level of flavor. Or try smoked cheeses, such as Jack or Gouda, to add meaty,
smoky appeal to vegetarian dishes, like a GLT sandwich with smoked Gouda, lettuce and tomato.

7

REAL-WORLD TIP: Grate Flavor!

When a menu calls for grated Parmesan, try
branching out to other hard California
cheeses like aged Gouda, Asiago or Dry
Jack. From pastas to pizzas and more, you’ll
find it’s an easy way to bring interest to the
menu and the plate.

Semi-hard and hard cheeses are incredibly
versatile. Slice them for sandwiches or use
them in hot applications where you want that
irresistible “melt factor”—like pizzas,
omelets and grilled sandwiches.

REAL LATIN

CHEESE

The Queso Connection: Top Latin-style dishes, like beans, soft tacos
and huevos rancheros with a sprinkling of crumbled Queso Fresco or
Queso Blanco to add authentic appeal and color contrast.

California is the country’s leading
producer of Hispanic-style cheeses,
producing more than 25 varieties and
styles of Hispanic-style cheeses bearing
the Real California Cheese seal, which
certifies they are natural cheeses made
in California exclusively from California
milk. Hispanic-style cheeses fall into two
general categories: fresh and aged.

Th e Fre s h Ch ee s es

Th e Age d Ch e e s es

•
•
•
•
•

•
•
•
•
•
•
•

Panela
Queso Fresco
Queso Blanco Fresco
Requeson
Oaxaca

Asadero
Cotija
Cotija (Queso Anejo)
Enchilado
Enchilado Anejo
Menonita
Manchego
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FYI

REAL CRAFT
Offering a Real California
Cheese flight with olives,
artisan bread and honey on
the side is a great way to
turn a few ounces of cheese
into a big-ticket bar app or
special-event “cake.”

CHEESE
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REAL TIPS

CHEESE

To make sure the cheese you offer is as food safe and
appealing as possible, simply follow these handling
and storing guidelines.

Receiving

On occasion, you may receive a cheese
that has suffered in shipment. The good
news is that proper handling can repair
the damage and coax the cheese back to
its full flavor potential.

First Things First: Receiving the Cheese

When you accept delivery on an order of
cheese, follow this standard receiving
checklist.
• Check the cheese shipment immediately
upon arrival.
• Weigh each piece to check for accuracy.
• Inspect everything carefully to be sure
the cheese wrappers are unbroken and
the cheeses feel cool to the touch. If you
have any doubts, use an instant-read
thermometer. Do not accept cheese if
the internal temperature exceeds 55°F.
• Check the prices on the invoice and
correct any mistakes.
• Date and refrigerate the cheeses, turning
them as you put them into storage.
• Store the cheeses by cheese family
according to the correct conditions
described later in this section.

REAL
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REAL TIPS
Storage Variables: Control Is Key

Two variables that need close control for
proper cheese storage are temperature
and humidity.
The ideal temperature for holding
cheese is 42°–50°F. As a general rule,
higher-moisture cheeses (more than 50%
moisture) should be kept quite cold,
while lower-moisture cheeses (less than
50%) can withstand somewhat higher
temperatures.
The ideal humidity varies with the cheese
type, but most do well at 70% to 80%.
The more humid the climate, the more
friendly it is to mold, so white rind and
blue cheeses need higher humidity.
If your refrigerator is not designed solely
for cheese, it may not have a humidity
control and may be colder than ideal. If
so, you’ll need to find the warmer places
in the refrigerator in which to store
cheese. These are usually by the door
and near—but not too close to—the
compressor.
And remember, because heat rises and
cold falls, you’ll want to store cheese no
lower than waist level.

CHEESE

Follow these general storage tips for all
but fresh cheese types:
• Unwrap immediately (plastic wrap
suffocates cheese) and store by
cheese family.
• Place whole wheels on bar matting in
hotel pan-sized plastic food tubs with
tight-fitting lids. (Bar matting is also
called Vexar, the plastic webbing
used on supermarket product shelves.)
Rindless vacuum-sealed cheeses can be
left in their boxes.
• You can stack most cheeses, but layer
Vexar between the wheels so air can
circulate.
• To increase humidity, add a small piece
of clean, damp paper towel to a corner
of the tub without touching the cheese.
• To decrease humidity, add a clean, dry,
crumpled paper towel or two. (Most
reach-in refrigerators are too humid.)
• Lift the lid once a week to allow in fresh
air and let the cheese breathe.
• Every two weeks, change the towels and
the container.
• For cut pieces of semi-hard and hard
cheese, or the cut face of other cheeses
like white rind and washed rind, you can
rub cut surfaces lightly with olive or
vegetable oil to protect from mold.
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• Store feta in its brine and blue wrapped
in foil.
• Once cut, save cut pieces in smaller,
household-size food tubs on a dry,
crumpled paper towel. Or wrap in
butcher, kraft or wax paper.
• Keep washed rind, blue, flavored and
white rind cheeses in separate boxes to
prevent flavor mingling.
• Don’t forget gravity: Turn over cheeses
every two weeks. This evens out the
moisture, distributes the natural oils and
allows the cheeses to develop gracefully.

42° to
50°F

REAL COMFORT
Storing the Basic Families of Cheese

Fre sh unr i p ened ch eeses:
These cheeses should be treated just like
fresh milk. Store cold and tightly covered
to prevent them from absorbing flavors
from other foods, and use soon after
opening. If you detect mold on a fresh
cheese, discard it.

(This style of wrapper regulates the
cheese’s moisture and is increasingly
used for cheeses such as Brie.) Foil also
is acceptable. If the cheeses come in
plastic wrap, unwrap immediately and
rewrap in butcher, kraft or waxed paper.
Store these cheeses in the refrigerator’s
warmer places using a plastic food
container.

So ft a n d so f t -r i p ened c heeses:
Store these cheeses in their original
wrapping only if they are delivered in
specialized plastic cheese wrap with
aeration holes and tissue liner.

Se m i- h ar d and h ar d ch ee s es
( Ch eddar, Jack , G o u da) :
For storage, unwrap hard cheese from
plastic wrap and rewrap in butcher, kraft
or waxed paper, or foil. Store on Vexar in

From mac and cheese to
salads, Real California dairy
products go a long way
toward adding flavor and
differentiation. Here, Havarti,
Panko and Sriracha create
an irresistible take on
comfort food, California
style.

CHEESE
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tightly covered plastic storage bins.
These cheeses can be stored in a cooler
region of the refrigerator, but not in the
coldest part.

Ve r y h ar d c h e e s e s ( D r y J a c k , a g e d G ou d a ) :
For very hard cheeses, use a simple
covering of waxed paper or place
them in a clean, empty plastic storage
container. Keep them stored in a
cold, but not too humid, part of the
refrigerator, such as the lower shelves,
where their heavier weight will not
be a problem.

CHEESE

Dealing with Mold

While most molds are harmless, some may produce toxins
that can seep into cheese. Conditions that encourage mold
growth include excessively moist or warm storage, poor
handling, poor sanitation practices at workstations (see next
section) and inadequate wrapping.
Cheese experts also recommend against leaving cheese
exposed to room temperature for more than four hours. Warm
temperatures will stimulate mold growth, as well as cause the
cheese to sweat and eventually dry out.
Should mold form, trim the cheese one-quarter to one-half inch
beneath the deepest mold penetration. If mold has spread to
larger patches, you may have to cut away the entire section and
discard it.

Good Workstation Sanitation

The following are sound sanitary practices for preventing
bacterial contamination at cheese-cutting stations:
• Label cutting boards to be used only for cheese to prevent
cross contamination of flavors among different foods.
• Wipe all work surfaces between cutting the different cheese
families and the different types of cheese. Use a clean towel
dipped in a mixture of one tablespoon bleach to one gallon
water to sanitize. Measure this carefully, as too much bleach is
unhealthy. Also be sure to wash your knives between cutting
different types of cheese.
• When you switch between families of cheeses and at the end of
a shift, use a bench scraper to remove any residue from cutting
boards and wipe down all surfaces with the sanitizing solution.
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REAL BUTTER

BUTTER

REAL-WORLD TIP:
Butter Them Up!
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Think of California
butter as a finishing
seasoning. Steam or
sauté vegetables,
then fold in a bit of
whole butter just
before serving to add
rich flavor. To make a
luxurious, nutty
“instant sauce,”
brown butter slowly in
a heavy saucepan
until golden and
fragrant, then toss
with vegetables.

REAL BUTTER

BUTTER
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No kitchen is complete without butter. Available in many forms—salted or unsalted, sweet
cream, whipped, cultured, clarified and light—it’s a versatile ingredient with unparalleled
taste and performance. Ask your distributor for butter with the Real California Milk seal—
the mark of a product made exclusively with milk from California dairy farms.

B u t t e r f a ct s:

B u t t e r s t o rage and h andling:

Co o k ing w i th b u tte r :

• Butter is made by churning or shaking
pasteurized cream until the milkfat
separates from the remaining fluid,
which is also known as buttermilk. After
churning, the butter is rinsed and salted,
if desired, and excess buttermilk is
removed.
• Real butter contains at least 80% milkfat,
18% water and 2% solids (mainly protein
and salt).
• Clarified butter (also called drawn
butter) is prepared by slowly melting
regular butter to evaporate most of the
water and separate the milk solids from
the fat. After any foam is skimmed off
the top, clarified butter can be heated to
higher temperatures during cooking.
Clarified butter can be stored slightly
longer than regular butter. One pound
of butter makes 12 ounces of clarified
butter.
• Ghee, a form of clarified butter made by
simmering unsalted butter until all water
has evaporated and the milk solids, or
protein, have settled to the bottom, has
been used for thousands of years in many
parts of India, Africa and the Middle East
and is growing in popularity in European
countries and the U.S.

• Store butter in the refrigerator tightly
wrapped or in a covered dish.
• Keep it away from highly aromatic foods
so it doesn’t pick up foreign flavors.
• Keep butter at room temperature for
short periods, but refrigerate to maintain
peak flavor.
• Freeze butter for up to four months.
• The “best used by” date stamped on
butter packaging tells you how long the
product will be at top eating quality.

• You can’t beat butter for baking or
cooking. Use it in sauces, compounds
and candy, and as a simple spread.
• Salted butter is often used at the table
and for general cooking; unsalted butter
is best for baking and in seafood dishes.
• Salted and unsalted butter can be
substituted for each other, generally.
• Follow the printed measurements
on butter wrappers for correctly
measuring butter.
• ¼ pound = 1 stick = ½ cup
• 1 pound = 4 sticks = 2 cups

REAL BUTTERMILK
B u t t e r mi l k f a ct s:

• The culture in cultured buttermilk is
Streptococcus lactis, which acidifies and
thickens the buttermilk. Leuconostoc
citrovorum cultures may also enhance
buttermilk’s butter (diacetyl) flavor.

B u t t e r mi l k st o ra ge a nd handling:
• Store buttermilk in in a refrigerator set
at 38°–40°F in the container in which it
was sold.
• The “sell by” date stamped on buttermilk
containers tells you how long the retail
store can keep the product for sale on
the shelf.

REAL-WORLD TIP:
Get a Buttermilk Boost!

When making dressings and sauces
with buttermilk (such as ranch, blue
cheese and slaw dressings), “reinforce them” with a small amount of
powdered buttermilk. You’ll get
extra-tangy buttermilk flavor with a
thicker, creamier texture.

BUTTERMILK
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Traditionally, buttermilk was the low-fat portion of milk or cream remaining after it
had been churned to make butter. These days, buttermilk is made from nonfat or
low-fat milk “cultured” with lactic acid bacteria. Cultured buttermilk is low in fat and
calories but maintains its characteristic tangy flavor and creamy texture.

• Buttermilk may separate as it sits, so
shake well before using.

Co o k ing wit h bu t t e r m ilk :
• In baked goods, buttermilk’s natural acidity creates a rich, tangy flavor and tender
crumb that bakers often prefer over commercial baking powder.
• Buttermilk’s acid, as a component of
marinades, tenderizes meat and poultry.
• Buttermilk adds low-fat creaminess and
flavor to soups, salad dressings and
sauces and can be used as a substitute
for yogurt or mayonnaise in some recipes.

• Don’t forget the buttermilk in Southern
favorites like biscuits, buttermilk pie and
classic cornbread.
• Because of its low-fat and high-protein
content, buttermilk may curdle at temperatures near boiling. In hot applications, add the buttermilk as late in the
preparation as possible, heat gradually
and stir gently.

FYI

REAL HEALTH
Cottage cheese has long been
know as a lighter way to add
rich creaminess and protein
to salads and vegetable
side dishes.

H E A LT H
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REAL COTTAGE CHEESE

C O T TA G E C H E E S E
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Cottage cheese is part of the family of fresh, rindless cheeses not
intended for ripening. Mild-tasting and associated with healthy
eating, it’s a popular addition to lighter dishes. Some processors
add fruits and herbs to cottage cheese as a flavoring.

Co t ta ge ch eese f a ct s:

Co t tage ch e e s e s t o rage and h andling:

• Cottage cheese is made by adding
an acid—vinegar, for example, or a
lactic-acid bacterial culture—to
pasteurized milk, which separates the
milk solids from the liquid whey.
• After the curd forms, cheesemakers
gently cut it into pieces that allow
additional whey to drain away. Further
cooking and pressing expels yet
more whey. Finally, the curds are
rinsed and salted.

• Store cottage cheese in a refrigerator
set at 38°–40°F in the container in which
it was sold.
• The “sell by” date stamped on cottage
cheese products tells you how long the
retail store can keep the product for sale
on the shelf.
• If any mold forms on the surface of the
cottage cheese, discard it immediately.

Co o k ing wit h co t tage ch e e s e:
• Because of its light, fresh character,
cottage cheese is often eaten in salads
with fresh fruit and vegetables, or as a

healthy, convenient, high-protein snack.
Consumers gravitate toward these
presentations!
• Substitute cottage cheese for cream
cheese or ricotta in dips, casseroles,
pancakes or desserts.
• The unique curd structure of cottage
cheese provides an interesting texture to
pastry dough and blends effectively to a
smoother texture before being added to
a recipe like a classic coeur à la crème.

REAL CREAM

CREAM
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Cream is indispensable in desserts, ice cream
and many soups and sauces, and coffee
wouldn’t be the same without it.
Cre am fact s :
• To be called cream, a product must
contain at least 18% milkfat.
• Cream naturally separates from milk
because its fat is less dense than fluid
milk. In mechanical cream production,
centrifuge separators force the cream to
the surface of milk during spinning.
• Once separated, most cream is
pasteurized.
• In the production of whipped cream, the
pressurized gas or nitrous oxide found
in aerosol cans or small replaceable
canisters helps produce a light, fluffy
product.

Cre am s t o rage and h andling:
• Store cream in a refrigerator set at
38°–40°F in the container in which it
was sold.
• The “sell by” date stamped on cream
containers tells you how long the retail
store can keep the product for sale on
the shelf.
• Ultrapasteurized cream keeps several
weeks longer, as indicated by the
stamped date. Once opened, handle
ultrapasteurized cream as you would
pasteurized.
• To ensure freshness, do not return
unused light cream or half-and-half to

its original container.
• Freezing is not recommended for
unwhipped cream; once whipped, place
dollops on waxed paper and then freeze.

Co o k ing w i th c re a m :
• Cream brings a smooth, luxurious
mouthfeel to soups, sauces, baked
goods and desserts.
• To avoid curdling in hot dishes, add
cream as late in the preparation as
possible, heating gradually and stirring
gently. The acid in citrus, wine and even
coffee can curdle cream, especially at
high temperatures.
• Brush heavy cream onto the surface of
pastries and breads for a rich, golden
crust.
• When whipping, choose a cream
that’s high in fat for best results—heavy
whipping cream increases more in
volume than light whipping cream does.
• Chill the cream, bowl and beaters well to
promote successful whipping.
• Add other ingredients, such as sugar or
vanilla, near the end of whipping.
• Overwhipping can cause the cream to
turn into butter.

REAL CRÈME FRAÎCHE

CRÈME FRAÎCHE

French for “fresh cream,” crème fraîche is matured, thickened cream
in which lactic acid and naturally occurring bacteria slowly develop a
slightly tangy, nutty flavor and a texture that can range from that of
sour cream to a room-temperature butter.

C rè m e f raî ch e f a ct s:

Co o k ing wit h crè m e fraîch e:

• To make crème fraîche, cream is pasteurized and then seeded with a starter
culture, much the way yogurt and cheese
are made. The cream is then left until
slightly soured and thick.
• Crème fraîche is less acidic than buttermilk, yogurt or sour cream, although in
general crème fraîche and sour cream are
interchangeable in recipes.
• Crème fraîche will have the fat content of
the cream used to make it.

• Crème fraîche is an ideal addition to
sauces and soups because it can be
boiled and reduced without curdling.
• Blanch vegetables, then sauté with garlic
and butter. For a smooth, creamy glaze,
stir in some crème fraîche.
• Create your own signature dressings for
chicken, turkey, potato and fruit salads
and coleslaw by mixing two parts mayonnaise with one part crème fraîche as the
base. Then mix in your choice of flavorings and seasonings.
• Sauté sliced mushrooms and finely
chopped onion in butter over high heat
until mushrooms are lightly browned.
Reduce heat, stir in crème fraîche and
season with lemon juice, salt and pepper.
Use as a hot topping for baked potatoes,
chicken breasts or fish fillets.
• Mix golden raisins and banana slices or
blueberries into pancake batter. Serve the
hot pancakes with crème fraîche mixed
with honey and ground cinnamon.
• Toss hot cooked pasta with crème fraîche
and butter. Season with lemon juice,
black pepper and chopped fresh oregano
or basil. Serve immediately with grated
Parmesan cheese.

C rè m e f raî ch e st o ra ge and handling :
• Store crème fraîche in a refrigerator at
38°–40°F in the container in which it
was sold.
• The “sell by” date stamped on crème
fraîche containers tells you how long the
retail store can keep the product for sale
on the shelf. Typically, crème fraîche will
keep for up to eight weeks if refrigerated.
• If separation occurs, gently stir the liquid
back into the crème fraîche.
• If any mold forms on the surface of the
crème fraîche, discard it immediately.
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• When whipping cream, include crème
fraîche for richness and unique flavor; mix
in a small amount of sugar and a dash
of vanilla. Serve on fresh berry or peach
shortcakes.
• Crème fraîche can be whipped by itself
and used as a stand-alone topping.

REAL-WORLD TIP: Finish Fraîche!

Stir crème fraîche into foods like risotto,
soups and creamy pasta sauces just before
serving to add richness balanced with a
mildly tangy flavor.

FYI

REAL INDULGENCE
A scoop of Real California
ice cream adds perceived
value and satisfaction to
any dessert.

INDULGENCE
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REAL ICE CREAM

ICE CREAM

California has been the nation’s number-one
ice cream producer for 20 years. It’s a sweet
treat that’s enjoyed on menus nationwide.

Ic e c ream f act s:

Ice cre am s t o rage and h andling:

• The most popular ice cream flavors in the
nation are vanilla, chocolate, Neapolitan
and strawberry.
• Ice cream is made by stirring, while
freezing, a combination of milk or
cream, sweetener and flavoring. Rapid
freezing helps keep ice crystals small,
while agitation incorporates air into the
mixture, increasing volume. Both
produce the unique creamy texture
we love.
• Aeration helps keep ice cream soft
enough to scoop, although too much
aeration, or overrun, is considered
undesirable.
• Commercial ice cream mixes are
pasteurized and homogenized before
freezing and mixing and usually contain
stabilizers and emulsifiers to improve
texture and body.
• Commercial ice cream must contain at
least 10% milkfat to be called ice cream;
some premium varieties contain as much
as 16% milkfat.

• Store ice cream in a sealed container in
the freezer, set at 0°F.
• The “best used by” date stamped on
some ice cream cartons tells you how
long the product will be at top eating
quality.
• To soften ice cream, transfer to the
refrigerator for 10 to 20 minutes before
serving. For faster softening, place the
ice cream in its cardboard container in a
microwave set to high and follow these
timing guidelines (not recommended for
products in plastic containers):
• One pint = 10 to 15 seconds
• One quart = 15 to 25 seconds
• One half gallon = 30 to 40 seconds
• After serving ice cream, return the
carton to the freezer immediately to
help prevent ice crystals, which
can form when ice cream partially
thaws and then refreezes.
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REAL MILK

MILK
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California became the nation’s leading fluid
milk–producing state in 1993 and has led the
nation in milk production ever since.

That’s great news, because fluid milk produced in California abides by higher nutritional standards, exceeding the federal standards for protein, calcium and other nutrients. California milk producers accomplish this by fortifying milk with nonfat milk solids,
which improves taste and adds additional nutritional benefits. The California dairy industry is also a leader in dairy farm management, herd health and fluid milk handling.

F l u i d mi l k f a ct s:

F lu id m ilk s t o rage and h andling:

Co o k ing w i th f l u i d m i l k :

• Pasteurization is the process of heating
fluid milk to destroy disease-causing microorganisms and increase shelf life. Various time/temperature combinations are
used, with higher temperatures requiring
less time.
• Homogenization breaks fluid milk’s fat
into very small droplets and disperses
them throughout the milk. This prevents
the cream from rising to the surface and
ensures milk’s smooth, uniform texture.
• California’s standards for fat and
nonfat fluid milk solids are higher
than those of the U.S. Food and Drug
Administration. This means that Real
California Milk contains more protein,
calcium and other nutrients than milk
that meets federal standards.

• Store fresh fluid milk in a refrigerator set
at 38°–40°F in the container in which it
was sold. Keep the container closed to
prevent the absorption of refrigerator
flavors.
• The “sell by” date stamped on fluid milk
tells you how long the retail store can
keep the product for sale on the shelf. No
matter the date, discard fluid milk with an
off odor or taste.
• Do not leave fluid milk sitting on the
counter for more than a few minutes,
and never return unused fluid milk to the
original container.
• Freezing fluid milk is not recommended,
as it causes undesirable changes to its
texture and appearance.

• Fluid milk adds moisture, flavor and
texture to custards, sauces, soups,
potatoes, baked goods and more.
• Fluid milk can replace cream in baking
to reduce fat.
• To heighten the color of a piecrust or
bread loaf, brush with fluid milk before
baking.
• To heat fluid milk, place in a pan over
gentle heat, stirring to prevent scorching.
If a skin forms, simply skim it from the
surface.
• In hot fluid milk drinks and espresso,
reduced-fat and skim milk usually foams
more easily. Whatever type, the milk
should be as fresh as possible, as any
souring can allow the milk to curdle
when heated.

REAL-WORLD TIP: Create Cravable Cookies! Less than a

tablespoon of milk (or cream) in cookie dough provides enough
steam for the cookie to puff perfectly when baked.

REAL SOUR CREAM

SOUR CREAM
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Sour cream is cultured or acidified light cream. Rich and delicious, it’s a
traditional addition to Eastern European dishes, a common topping for
potatoes and a great addition to a broad array of dishes.

So u r c ream f act s:

So u r cream s t o rage and h andling:

• Cultured sour cream is made by
adding a culture of Streptococcus lactis
to pasteurized cream and incubating at
72°F until the desired sour flavor and
thickness emerge.
• The culture produces lactic acid, which
is responsible for sour cream’s thickness
and characteristic flavor.
• Manufacturers may use an acid, such as
vinegar, instead of lactic acid cultures to
produce acidified sour cream.
• Nonfat milk solids and stabilizers may
also be added to commercial sour cream.

• Store sour cream in a refrigerator set at
38°–40°F in the container in which it
was sold.
• If separation occurs, gently stir the liquid
back into the sour cream.
• If any mold forms on the sour cream’s
surface, discard it immediately.

Co o k ing wit h s o u r cre am :
• The richness and acidity of sour cream
creates a moist and tender texture in
baked goods.
• Use sour cream as the base for dips
and dressings, or as a guest-favorite
potato topping.
• Sour cream produces tangy, smooth

soups and sauces.
• The relatively low milkfat in sour cream
—18% to 20%—makes it susceptible to
curdling at high cooking temperatures,
so add it to hot dishes as late during
preparation as possible, heating
gradually and stirring gently.
• Although reduced-fat sour cream can
substitute for regular sour cream in some
baked goods and hot dishes, nonfat sour
cream performs best in cold dishes.

FYI

REAL CREAMINESS
These days, yogurt goes
beyond parfaits and can be
found all over the menu.
Here, it’s used to make a
Rose Mango Lassi drink
that’s refreshing and
exotic, with plenty of rich,
flavorful appeal.

CREAMINESS
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REAL YOGURT

YOGURT

Yogurt is more popular than ever,
thanks to its health benefits,
versatility and tart dairy flavor.

Yog u r t f a ct s:

• In the yogurt-making process, the
mixture of cultures and pasteurized milk
is incubated at 110°F until it reaches the
desired flavor and thickness.
• As with sour cream, the lactic acid that
the culture produces coagulates the milk
protein, thickening the milk and creating
yogurt’s characteristic tart flavor.
• Like other dairy products, yogurt is a
good source of high-quality protein,
calcium, potassium and riboflavin, and
consumers value it as a healthful food
and snack option.
• Scientists have found that yogurt
containing specific health-benefiting
active cultures called probiotics may
contribute to a healthy digestive system.
• The bacterial strains used in the yogurtmaking process are live. Some yogurts
have a seal on their labels noting that the
product contains a significant level
of live, active cultures.

Yog u r t st o ra ge a nd h andling :
• Store yogurt in a refrigerator set at
38°–40°F in the container in which it
was sold.

• The “sell by” date stamped on yogurt
containers tells you how long the
operator can keep the product for sale
on the shelf.
• If separation occurs, gently stir the liquid
back into the yogurt.
• Discard yogurt that has become moldy.
• Freezing yogurt is not recommended.

Co o k ing wit h yo gu r t :
• Yogurt makes a flavorful, calcium-rich
addition to dips, dressings, smoothies,
shakes and soups.
• Substitute yogurt for higher-fat sour
cream in dishes that need a lower fat
content.
• Drain yogurt through a cheesecloth to
make thick, creamy yogurt “cheese.”
• Take advantage of yogurt’s association
with increasingly popular regional
cuisines, including Mediterranean,
Eastern European, Middle Eastern
and South Asian.
• To prevent curdling yogurt in hot
dishes, add it as late in the preparation
as possible, heating gradually and
stirring gently.
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REAL FROZEN YOGURT
Froz e n yo gu r t f a ct s:

• Frozen yogurt has become a foodservice
favorite. It is made by freezing a mixture
of pasteurized milk (with or without other
milk products), flavorings, seasonings,
stabilizers, emulsifiers and lactic acid
cultures.
• Frozen yogurt contains live cultures,
which are dormant while frozen. Counts
vary from 10 million to over 1 billion
per gram, depending on the product.
Nonfat, lowfat and full-fat varieties of
frozen yogurt are available.
• Frozen yogurt may be soft- (as in cones
or sundaes) or hard-frozen.

Froz e n yo gu r t st o ra ge and handling :
• Frozen yogurt is manufactured fresh
and then immediately frozen. If kept
frozen, the yogurt has a shelf life of up
to two years.

FROZEN YOGURT
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Frozen yogurt provides high-quality protein,
riboflavin, calcium and other vitamins and
minerals, making it a sweet way to serve nutrition.

• The storage temperature should be kept
at about -15°F.
• When delivering frozen yogurt, the
containers should be kept close together
to minimize temperature change during
shipping. The vehicles are generally kept
mechanically refrigerated at the same
temperatures as in the storage facilities.

• To thaw frozen yogurt, refrigerate at 33°F
to 38°F for 72 hours. Use within 14 days
from the start of thawing. Once product
is thawed, shake well, and pour into frozen yogurt machine.
• Once product is in the frozen yogurt
machine, shelf life is approximately
5 days.

CALIFORNIA CHEESEMAKING GLOSSARY
CHEESEMAKING GLOSSARY
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CHEESEMAKING GLOSSARY

Acidity – In cheese, a tart flavor caused by
lactic acid. The byproduct of lactose
fermentation, lactic acid also helps
preserve cheese. All cheeses are tart,
each in its own way, except for some
fresh, unripened Hispanic-style cheeses.
Affinage – The art and science of cheese
ripening. It involves providing the right
environment, conditions and handling to
develop the full flavor of a cheese. An
affineur is an individual—typically a
middleman, not a cheesemaker—skilled
in ripening cheese after it is produced.
Aged Cheese – Describes a cheese that
generally has been aged (or ripened) six
months or more. Aging typically causes
cheeses to develop a sharper, stronger
flavor, which is why the terms “aged” and
“sharp” are often used interchangeably.
(However, some cheeses become milder
and sweeter over time.)
Aging – Another term for cheese
“ripening.” Also used to mean
“maturation” or “curing.” (See Ripening.)
Artisan Cheese – Refers to cheeses that are
handmade in small quantities with respect
for the tradition of the cheese. Artisan
cheeses can be, but are not necessarily,
made from milk obtained from animals
located on the farm where the cheese is
made. (See Farmhouse Cheese or Farmstead Cheese.)

Bacteria – The smallest microscopic
organism. Bacteria occur widely in nature
and multiply rapidly. Certain species are
active agents in fermentation. Lactic acid
bacteria are important for cheesemaking,
as they transform the milk sugar, lactose,
into lactic acid and help generate flavor
during cheese ripening.
Brine – A saturated solution consisting
of salt and water used to wash and
salt some cheese varieties during
cheesemaking. Brine is used to begin
forming a rind on cheese and to help
inhibit the growth of undesirable
bacteria. Brining refers to the process of
immersing the cheese in brine, allowing
it to slowly absorb salt over time.
California Cheese Categories – California
cheeses are commonly organized
into five categories: Fresh, Soft &
Soft-Ripened, Semi-Hard & Hard, Very
Hard and Spiced & Flavored.
Casein – The most important protein in
milk for cheesemaking. Coagulated
casein can hold moisture like a sponge,
then shrink and expel moisture when
exposed to acid and heat. It is modified
during the fermentation and ripening of
cheese to create the structure and flavor
of the cheese.
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Cheddaring – A cheesemaking technique,
used for Cheddar and some other types,
where the drained curds are allowed to
mat and knit and then are stacked on top
of each other. Cheddaring helps to raise
the acidity level in the curd and converts
the curd into a firmer structure before
milling and pressing.
Cheese Sizes & Shapes – There are a
number of terms that describe the
various sizes and shapes in which
cheeses are produced and sold to
foodservice and retail. Some common
terms are:
Block: A standard cheese size weighing
20 or 40 pounds
Daisy: Cylinder-shaped wheel of cheese
weighing approximately 20 pounds
Loaves: Blocks of cheese cut into fivepound sizes
Longhorn: Cylinder-shaped cheese
weighing approximately 13 pounds
Clabber – “Clabber” essentially means the
same thing as “curdle,” except that
clabbered milk is allowed to curdle
naturally by souring without adding any
rennet or starter culture. It often refers to
an old-fashioned version of thickened
cream.

CHEESEMAKING GLOSSARY

Coagulation – A process of thickening milk
into a custard-like gel by introducing acid
or rennet to milk. Coagulant enzymes can
be from plant, animal or laboratory
sources.
Commodity Cheese – Describes popular
varieties of cheese typically produced in
large quantities with a flavor profile that
appeals to the majority of consumers.
These cheeses are sold in supermarkets,
either as branded products or under
private labels, or distributed for
foodservice use. In California, Cheddar,
Jack and Mozzarella (low-moisture,
part-skim form) are popular commodity
cheeses.
Complexity – Refers to the complexity
of a cheese that shapes its flavor. The
cheesemaker controls a cheese’s
complexity by carefully managing the
enzymes in the curd. These enzymes
come from the presence of a wide variety
of beneficial bacteria introduced through
the milk or the starter culture. Further
complexity can be created by using good
quality raw milk if the cheese is to be
aged over 60 days.
Creams – as in Single-, Double- and
Triple-Cream, refers to the fat-enriched
portion of milk. In the U.S. and France,
single-cream cheese is one that contains
48 to 50% butterfat in the dry matter (i.e.,

after all the water is removed). Doubleand triple-creams are made by enriching
milk with cream—double-cream is 60%
butterfat in dry matter, and triple-cream
is 75%. (Note: the percentage of butterfat in dry matter can be a confusing
guide for understanding how much
butterfat you may be eating. The softer
the cheese, the higher its moisture
content will be. For example, Camembert
and Brie contain up to 50% water, while
hard cheeses like Cheddar contain much
less water. So an ounce of Brie may
contain less fat than an ounce of Cheddar.)
Cultured – Describes a food product, like
cheese, to which bacterial cultures have
been added to develop flavor.
Curd – The solids formed in curdled (or
coagulated) milk from which cheese is
made.
Curing – Another term for “ripening.” (See
Ripening.)
David Jacks – A Monterey businessman,
landowner and dairyman who in 1882
became the first to commercialize the
popular California farmstead cheese that
today bears his name—Monterey Jack.
(See Queso del Pais.)
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Enzymes – Complex compounds released
by bacteria during the cheesemaking
process that help to break down proteins
(proteolytic) or fats (lipolytic). Some
enzymes in cheese originate from milk;
others, such as rennet, are added to
milk during cheesemaking. Enzymes
contribute greatly to flavor complexity.
Farmhouse Cheese or Farmstead Cheese
– Cheese made on the same farm where
the milk is produced.
Fat Content – The proportion of fat in a
cheese, usually given as a percentage of
the dry-matter content of the cheese
(i.e., without moisture).
Fermentation – The biochemical process
by which a microorganism breaks down a
complex substance into simpler ones.
With cheese, the fermenting agent is
beneficial bacteria from the starter
culture. The process is called lactic
fermentation and refers to the controlled
conversion of milk sugar (lactose) into
lactic acid. (See Acidity.)

CHEESEMAKING GLOSSARY

Fresh Cheeses – A category of California
cheeses that are not aged or ripened and
retain much of the flavor of fresh milk.
These are very soft cheeses and have a
water content ranging from 40 to 80%.
These cheeses should be stored and
handled like fresh milk and kept in the
refrigerator until use. California makes a
wide range of fresh cheeses. Some are
excellent for eating, such as Cottage
Cheese or water-packed Mozzarella (also
called fresh Mozzarella), while others are
mainly used as ingredients in cooking,
such as Mascarpone, Fromage Blanc,
Quark and Ricotta. Some Hispanic-style
cheeses are fresh cheeses, including
Queso Fresco (which means “fresh
cheese”) and Panela.
Grating Cheese – Generally describes any
cheese aged sufficiently to become firm
enough to grate, such as Dry Jack.
Several Hispanic-style cheeses, such as
Cotija Añejo and Enchilado, are dry,
crumble easily and are used as a grating
cheese in many Mexican dishes.
Hard & Semi-Hard Cheeses – A category
of California cheeses that includes the
broadest range of varieties and styles,
including many of the cheeses commonly
called table cheese. These include
cheeses that may seem fairly soft and
creamy, such as Monterey Jack, aged up

to several weeks, to moderately firm
cheeses, such as Gouda, aged a month
or more, to fairly hard cheeses, such as
sharp Cheddar, that have been aged for
many months. Cheeses in this category
typically have a water content ranging
from 35 to 45%.
Hispanic-style Cheeses – A broad family of
cheeses produced in California that
reflect the cheesemaking styles and
traditions brought to California from
Mexico, Central and South America and
Spain. California is the country’s leading
manufacturer of Hispanic-style cheeses,
producing more than 25 varieties and
styles. A characteristic of some types of
Hispanic-style cheeses is that they soften
but don’t melt when used in cooking.
Lactic Acid – A colorless organic acid
(C3H6O3) created by the fermentation of
the milk sugar lactose by beneficial lactic
acid bacteria in a starter culture used to
turn milk into cheese. It gives cheese its
acidity and helps preserve cheese.
Lactose Sensitivity – Some people have a
sensitivity to the lactose (milk sugar) in
milk. However, most lactose-sensitive
people can eat aged, hard cheeses
because these cheeses lose all or most of
the lactose during the cheesemaking
process. Cheeses that are completely or
nearly free of lactose include natural hard
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and semi-hard cheeses, such as Cheddar,
Monterey Jack and Gouda, soft-ripened
cheeses, like Brie, and aged, very hard
cheeses, including Dry Jack. People who
are lactose-sensitive are advised to
refrain from eating fresh cheeses such
as Mozzarella (water-packed), Ricotta
and Mascarpone due to their levels of
lactose.
Lipase – A fat-splitting enzyme added to
some varieties of cheese to produce a
sharp or piquant flavor. Lipase may be of
calf, kid or lamb origin. Lipase is used in
cheeses such as Feta, Blue, Romano and
Provolone.
Milk – A nutritious fluid mammals produce
to feed their young. Milk is rich in protein, fats, lactose, vitamins and minerals.
The properties vary depending on the
species and breed of animal. Cow’s milk
is the most common type used for
cheesemaking in the U.S. At the retail
level, there are several common types of
cow’s milk: Whole milk contains about
3.5% milk fat. Low-fat milk can be 2% milk
fat or 1%. Nonfat milk (also called skim
milk) by law must contain less than .5% of
milk fat.

CHEESEMAKING GLOSSARY

Mold – A member of the fungi family that
appears on some cheeses by design
and on others as a result of improper
handling or storage. In certain types of
cheese, mold growth—either on the rind
or inside the cheese—is essential to
proper flavor and texture development.
Most molds that grow on the surface of
cheese are harmless and can easily be
removed by cutting at least ¼ inch
beneath the mold before consumption. It
is best to prevent mold growth on cheese
(in which mold is not desired) by properly
packaging cheese. (See Rind.)
Natural Cheese – A term used to describe
cheese that is made from milk to which
salt, enzymes and flavorings can be
added. It is the result of the fermentation
of milk by adding starter culture, making
it a food that changes in flavor and
texture over time.
Pasta Filata (or Stretched Curd) – A
cheesemaking technique in which the
curd is stretched or kneaded in hot
whey or water to produce a firm, elastic
texture. Examples include Mozzarella,
Provolone, String Cheese and Oaxaca.
Pasteurization – In cheesemaking, a
process of heating raw milk to a
specific temperature for a set period of
time to destroy disease-causing and
other undesirable organisms. High

Temperature Short Time (HTST)
pasteurization involves heating the milk
to 161°F (72°C) for 15 seconds, followed
by rapid cooling to below 50°F (10°C ).
Low Temperature Long Time Treatment
(LTLT) pasteurization involves heating
the milk to 145°F (63°C) for 30 minutes.
Some of the naturally occurring
organisms that are important to
flavor in cheese are destroyed during
pasteurization and are replaced by
adding starter cultures. (See Starter
Culture.)
Pasturage – Refers to the practice of
feeding a milk-producing animal by
allowing it to graze on grass growing in
a pasture. Planned pasturage describes
controlled planting of the fields to
standardize feeding. The pasture grasses
may later be dried as hay or fermented
for winter feed. Natural pasturage
describes encouraging native vegetation
along with any introduced grasses,
thereby creating local, seasonal
variations in the milk. (See Silage.)
pH – The scientific symbol of the acidity
or alkalinity of a solution. pH 7 is defined
as neutral, with declining numbers
indicating increased acidity and numbers
higher than 7 indicating an alkaline
solution. As lactic acid is produced in
cheese, the pH decreases. pH is
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easy to measure and is the most widely
used indicator of acid production in
cheesemaking.
Pressing – A cheesemaking term that refers
to the process of placing soft, wet cheese
curds under pressure to remove whey
and minimize fat loss. Many California
cheeses, including Monterey Jack, are
pressed.
Protein – A complex natural substance
composed of amino acids useful in
cheesemaking to form the web that holds
the nutrients in the cheese and as a food
source. (See Casein.)
Queso – The Spanish word for cheese
Queso del País – A Spanish term
describing the simple farmstead-style
cheese (literally, “country cheese”) that
originated in the late 1700s with the
California missions. This type of cheese
evolved as a California farmstead cheese
and eventually became commercialized
under the name Monterey Jack cheese in
the 1880s. (See David Jacks.)
Real California Cheese Seal – A seal
awarded to California cheesemakers
by the California Milk Advisory Board.
This seal on cheese packaging assures
consumers that they are purchasing a
natural cheese, made in California
exclusively from Real California Milk.

CHEESEMAKING GLOSSARY

Rennet (Chymosin) – Milk-clotting enzyme
added to coagulate milk. Rennet can be
of either animal origin (e.g., enzyme from
a calf stomach) or microbial origin.
Rind – The outer surface of cheese that
creates a seal and helps control moisture
loss during ripening. Cheese typically
falls into five basic categories.
• Natural Rinds are created by wiping
the surface of the cheese with lard,
vegetable oil or olive oil so molds
carefully cultivated in the aging room
will develop only on the rind.
• Rindless cheeses are made without a rind
and vary from fresh cheese (Cream
Cheese or Fromage Blanc) to cheese
wrapped in leaves or vacuum sealed in
plastic.
• Smooth Rinds are relatively impervious
rinds that seal in moisture and seal out
unwanted microbes.
• Surface Ripened Rinds fall into two
categories. Washed Rind: created by
washing the surface of the rind with whey,
brine or a beverage such as beer to
encourage moisture-loving bacteria,
yeasts and molds to colonize on the
surface.
• White or Bloomy Rinds are created by
adding white mold strains to the curd or
wiping the surface.

Ripening – Nurturing cheese under ideal
conditions and with proper handling to
control its development over time.
Proper ripening is fundamental to
enabling many cheeses to fully develop
characteristic flavor, color and texture.
Fresh cheeses are not aged. Other terms
used for ripening are aging, maturation
and curing.
Salting – A cheesemaker adds salt during
the cheesemaking process to slow the
fermentation of lactic acid bacteria and
dry the curd by drawing out the whey.
Salt enhances flavor and creates surface
environments advantageous to rinds. Salt
can also be added through the brining
process. (See Brine.)
Silage – Animal feed consisting of
chopped corn that is allowed to ferment
anaerobically, although wheat, barley,
vetch and alfalfa are also used. In most
places it is used year-round as part of the
feed given to many dairy cows, always in
combination with other forms of feed.
Soft & Soft-Ripened Cheeses – A category
of California cheeses that are typically
soft, with a high moisture content (50 to
75% water), but have been allowed to
mature to various degrees. Softripened cheeses, such as Brie and
Camembert, ripen inside a fluffy white
rind caused by adding bacteria, yeast or
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mold to the surface of the rind. Mild
when young, these usually develop a
fuller flavor with age and become softer
and creamier. Soft cheeses are similar to
soft-ripened but do not have the fluffy
white mold rind. Teleme is a popular soft
cheese created in California. Some soft
cheeses are not ripened, such as cottage
cheese, Ricotta, Quark and Mascarpone.
Specialty Cheese – A specialty cheese is a
natural cheese that commands a higher
price than a commodity cheese because
of its high quality, limited production and
value-added production techniques
or ingredients. Specialty cheeses
can be unique varieties of cheese (e.g.,
Camembert, St. George, Teleme) or
specialized versions of popular cheeses
such as Cheddar, Jack or Mozzarella
(e.g., raw milk Cheddar, Dry Jack, highmoisture Mozzarella). This category also
includes artisan and farmstead cheeses.
Specialty cheeses are typically sold as
branded products in specialty food
stores and in supermarket gourmet
cases.

CHEESEMAKING GLOSSARY

Spiced & Flavored Cheeses – A category
of California cheeses that includes natural
cheeses to which the cheesemaker
has added natural spices, herbs or
vegetables during the cheesemaking
process. A number of popular California
cheeses are produced in spiced and
flavored forms. Popular flavors include
jalapeño, garlic, herb, pesto and black
pepper. California produces more than
80 types of spiced and flavored cheeses.
Starter Culture – Selected strains of
harmless living bacteria—mostly lactic
acid bacteria—that are added to milk as
one of the first steps in the cheesemaking
process in order to preserve the nutrients
from spoilage through controlled
fermentation. These bacteria consume
the milk sugar lactose, transforming it
into lactic acid, while enzymes in the
culture transform proteins to build the
structure that holds the nutrients.
Starter enzymes contribute to flavor
development in cheese.
Terroir – A French term meaning “of the
soil” that is commonly used to refer to
the many diverse natural influences
on a food’s flavor development: soil
composition, microclimate, geographical
location, native microbiology and even
local cultural practices. In Europe,

terroir has a more precise meaning with
somewhat different connotations than it
does in the U.S.
Unripened Cheeses – Describes soft
cheeses that have not been allowed to
age or mature. (See Fresh Cheeses, Soft
& Soft-Ripened Cheeses.)
Very Hard Cheeses – A category of
California cheeses that includes aged
cheeses that are hard enough to grate or
crumble. Romano is included here, as is
Dry Jack, a popular California original
often used in place of Parmesan. Cotija
Añejo and Enchilado are Hispanic-style
very hard cheeses. Water content of very
hard cheeses will be 30% or less.
Washed-Rind – A cheese whose surface is
sprayed or rinsed regularly with water,
brine, beer, wine or other liquid during
ripening. This technique encourages the
growth of certain micro-organisms and
affects flavor and texture. An example of
California washed-rind cheese is Schloss.
(See Rind.)
Whey – The liquid byproduct of producing
cheese. Because whey contains significant proteins, lactose and minerals, it is
increasingly being used as an ingredient
in producing other foods. Whey is often
used to make Ricotta.
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GET REAL!

The Real California Cheese seal is a certification mark that
assures you’re buying natural cheese made in California,
exclusively from California milk. The Real California Milk seal
certifies that milk and dairy products bearing the seal are made
exclusively from California milk. The name “California”
matters to consumers.
Take your menu to the next level—let us help you put the
power of real California cheese and dairy products to work on
your menu to build profits.

askus@realcaliforniamilk.com
California Milk Advisory Board
400 Oyster Point Boulevard, Suite 211
South San Francisco, CA 94080 USA
(650) 871-6455

For more information about Real California dairy products
and the California Milk Advisory Board, visit us at
realcaliforniamilk.com.
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Look for the Seals

