
Blue Cheese (Dairy) 
 
Interesting facts: Blue cheese is a general classification of cow's milk and/or goat's milk cheeses 
with a blue or blue-green mold. The blue mold in these cheeses is due to mold spores from 
Penicillium roqueforti or Penicillium glaucum, etc. It is believed that Blue cheese was discovered by 
accident. Since the caves in which the blue cheeses were aged were damp and hot, it encouraged 
the development of various types of molds. The molds, in combination with other ingredients in the 
cheese led to a different flavor. One of the people decided to have a taste of the blue cheese, when 
the others have though that they were spoiled, and the exquisite taste was discovered. This resulted 
to different types of blue cheeses, some old and some new. 
 
How to select: In choosing a Blue Cheese for your table, a general rule of thumb is that creamy 
blues are usually milder than the crumbly ones. This is because the extended aging of crumbly blues 
allows the veining of blue mold to spread deeper through the cheese, concentrating and intensifying 
the Blue Cheese flavor. This is something to keep in mind while serving Blue Cheese, as milder blues 
are best paired with light accompaniments, like acacia honey, grapes, celery, and crusty baguettes. 
Bold, crumbly Blue Cheeses are well suited to pairing with dark honey, chutney, walnuts, or melting 
on top of steaks and burgers. 
 
How to store: Keep cheese refrigerated. For best results after opening, wrap cheese first in wax or 
parchment paper and then cover with plastic wrap. 
 
How to prepare and cook: There are many ways to use or to eat blue cheese. You can melt, 
crumble, or spread it over the food.  
  
Recipe idea: 

Salad Dressing: Whisk together: 1 cup mayonnaise, ½ cup blue cheese, ½ cup half and half, 
2 tablespoons lemon juice, ¼ teaspoon Worcestershire sauce, ¼ teaspoon salt and black 
pepper. Drizzle over a wedge of lettuce. Refrigerate remainder for 2-3 days. 
 
 


