
Cheddar (Dairy) 
 
Interesting facts: According to local legend, cheddar was discovered by accident over 800 years ago 
when a milkmaid left a pail of milk in the nearby Cheddar Gorge caves and returned some time later 
to find the milk had turned into a new tasty substance. In the USA, cheddar cheese is the second 
most popular cheese in the country, falling just slightly behind Mozzarella. Almost 90% of all cheese 
sold in the United States is classified as a Cheddar type cheese. 
 
How to select: It is common for some moisture to develop inside the package of naturally produced 
Cheddar cheese as a result of "syneresis," a process in which proteins release moisture. This is a 
naturally occurring process, and has no impact on the quality of our cheese. Aging is the only 
difference between mild and sharp Cheddars. The longer cheese is aged naturally, the sharper and 
more pronounced the Cheddar flavor becomes. 
 
How to store: Buy cheese at a store or market where frequent shipments of fresh cheese are 
delivered. Check the "use by" or "sell by" dates on packaged cheese. If buying fresh cut cheese, ask 
the clerk how best to wrap the cheese for storage as well as how long the cheese can be kept. Store 
cheese in refrigerator and use by date. 
 
How to use and cook with: Eat as a snack as is or with fruits and vegetables.  You can also add 
cheddar to sandwiches or use in recipes. 
 
Recipe idea: 

Creamy Cheddar Sauce: In a sauce pan on low heat place 2 cups whole milk (no 
substitutions), ¼ cup unsalted butter, ¼ cup all-purpose gluten free flour (measured correctly), 
2 cups sharp cheddar cheese, grated, 2 tablespoons hot sauce,1 teaspoon cayenne pepper 
and ¼ teaspoon salt and pepper; warm through stirring until creamy and smooth. Use over 
vegetables (or pasta); can be refrigerated and reheated. 

 
  


