
American Cheese Facts
American cheese is a processed, pasteurized cheese known for its mild, salty taste, creamy texture, and superior melting ability. Invented in the 1910s, it is typically made from a blend of cheddar and Colby cheeses, often colored yellow with annatto. It is commonly used for grilled cheese and burgers because it melts without separating.
Details About American Cheese
Flavor & Texture: Mild, creamy, and salty with a low melting point, making it ideal for dishes that require smooth, consistent melting.
Types: Available as individually wrapped "singles" (often the most processed), unwrapped slices, or in blocks, which are often found at deli counters.
Color: While naturally white, it is often dyed yellow. Both white and yellow varieties are common.
Ingredients: Contains milk, whey, milk fat, calcium phosphate, salt, sodium citrate, sorbic acid, and colorings.
Uses: Ideal for cheeseburgers, grilled cheese, macaroni and cheese, and, occasionally, in breakfast sandwiches.
Nutritional Information: High in fat and calcium, with one slice containing roughly 
 of fat and approximately 
 of calcium. 
History and Classification
Origin: Invented in the 1910s by James L. Kraft.
Definition: Due to its processed nature, it is technically classified as "pasteurized process cheese food" rather than just "cheese".
Cultural Significance: It became a staple in American cuisine, particularly for its ability to melt evenly on burgers in diners and fast-food restaurants.


Fun Facts About Cheese (Classroom Edition)
Funny Facts About American Cheese
It is not always technically 'cheese'. Many packages say 'pasteurized prepared cheese product' because it is made by mixing real cheese with milk, butter, and emulsifiers.
The bright orange color is usually added with food coloring. The original cheese used to make American cheese is normally pale yellow.
It melts better than most cheeses. American cheese was designed to melt smoothly without separating into oil and solids, which is why it is popular on burgers and grilled cheese sandwiches.
Each slice is wrapped separately so the slices do not stick together and to help them stay fresh longer.
It was developed to help cheese last longer without spoiling quickly.
One slice melts very fast—often in about 20 seconds—because of its smooth texture and special ingredients that help it melt evenly.
Some people jokingly call it 'plastic cheese' because the slices are perfectly square and very smooth.
General Funny and Interesting Facts About Cheese
Cheese is one of the oldest foods in the world. People have been making it for more than 7,000 years.
It takes about 10 pounds of milk to make just 1 pound of cheese.
Some cheeses, like Swiss cheese, have holes because friendly bacteria produce gas bubbles while the cheese forms.
People in the United States eat more than 40 pounds of cheese per person each year.
Many cheeses can be frozen, but after thawing they may become crumbly instead of smooth.
Cheese often becomes stronger in flavor as it ages.
Fresh cheese curds sometimes squeak when you bite them because the proteins rub together.
Mozzarella is the most popular cheese used on pizza because it melts smoothly and stretches.
Most cheese is naturally white or pale yellow. Sometimes coloring from plants is added to make it orange or deeper yellow.
Cheese is a good source of calcium, which helps build strong bones and teeth.
Discussion Question for Students
Why do you think cheese melts easily when heated, while many other foods do not melt the same way?
