
Brie (Dairy) 
 
Interesting facts: Brie is the best-known French cheese and has a nickname "The Queen of 
Cheeses". Brie is a soft cheese named after the French region Brie, where it was originally created. 
Several hundred years ago, Brie was one of the tributes which had to be paid to the French kings. 
In the United States, we don't sell "real Brie" because of the pasteurization laws that have been 
installed in this country. US FDA regulations say that you can only make cheese with our pasteurized 
milk. Our "Brie" is not true Brie, but it's as close as we can get to make it taste like Brie de Meaux 
from France. 
 
How to select: Brie, one of the great dessert cheeses, comes as either a 1 or 2-kilogram wheel and 
is packed in a wooden box. In order to enjoy the taste fully, brie must be served at room temperature. 
 
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; it will last 2 weeks. If mold that is not a normal part 
of the manufacturing process appears on the brie cheese, discard it entirely. 
 
How to prepare and use: Cut wedges of cheese (serve at room temperature) and serve with 
crackers, figs and other fruits for a delicious appetizer. Heat in the oven for a gooey melted spread on 
bread or use in recipes.  
 
Recipe idea: 

Baked Chicken and Brie: In a pan pour 1 cup white wine, 1 teaspoon oregano, ¼ teaspoon 
salt and pepper and place 4 pieces of chicken breast or thighs and bake in a 375 °F oven for 
30 minutes or until the internal temperature reaches 165 °F. Slice 8 ounces of brie and place 
over the chicken and bake another 3-4 minutes until the cheese has melted. Serve. 
 

 


