Interesting Facts About Cheddar Cheese
Cheddar cheese comes from the village of Cheddar in Somerset, England. The cheese was named after that village.
Cheddar is one of the most popular cheeses in the world and is widely eaten in the United States, the United Kingdom, Canada, and Australia.
Natural cheddar cheese is actually white or pale yellow. The orange color often seen in stores is usually added using natural plant coloring.
The taste of cheddar changes as it ages. Mild cheddar is aged a few months, while sharp and extra‑sharp cheddar may be aged one or two years.
As cheddar ages, its texture changes. Young cheddar is smooth and soft, while older cheddar becomes firmer and more crumbly.
Friendly bacteria help turn milk into cheddar cheese by changing milk sugar (lactose) into lactic acid, which helps develop flavor.
There is a special step in making cheddar called 'cheddaring'. The curds are stacked and turned to create the cheese’s unique texture.
Cheddar cheese can last a long time when stored properly in the refrigerator, especially aged cheddar.
Cheddar contains important nutrients such as calcium for strong bones, protein for muscles, and vitamin A.
Cheddar melts well and is often used in foods like sandwiches, burgers, and macaroni and cheese.
Discussion Question for Students
Why do you think aged cheddar cheese tastes stronger than mild cheddar cheese?
