
Gouda Cheese Gouda Cheese
Leyden cheese It is made both in factories and on farms, historically in the Leiden area. [citation needed] The cheese is
round and flat like Gouda cheese; however, it Leyden, from Dutch: Leidse kaas, is a semi-hard, cumin and caraway seed
flavoured cheese made in the Netherlands from cow's milk. komijnekaas—cheese that includes cumin as an
ingredient—in the Netherlands 4c933b2792

In the Middle Ages the Van der Goude family founded a settlement at the location of the current city and built a fortified
castle alongside the banks of the Gouwe River, from which the family and the city took their names. Locals long called
the settlement Ter Goude, or Tergou or Tergouw for short. 4c933b2792 Alternative spelling of Gowda (surname)
4c933b2792 Smoke-curing is typically done in one of two ways: cold-smoking and hot-smoking. The cold-smoking
method (which can take up to a month, depending on the food) smokes the food at between 20° and 30° C (68° and
86° F). Hot-smoking partially or completely cooks the food by treating it at temperatures ranging from 40° to 90 °C
(104° to 194° F). 4c933b2792 Leidse kaas is the most common type of komijnekaas—cheese that includes cumin as an
ingredient—in the Netherlands. The cheese is round and flat like Gouda cheese; however, it is made with sharp edges
on one side and less roundness to its side. It has a fat percentage of 30% to 40%, and can weigh between 3 kg (6.6 lb)
and 9 kg (20 lb). 4c933b2792 Gouda, Western Cape, a small town in South Africa with a name of Khoisan origin
4c933b2792 The area, originally marshland, developed over the course of two centuries. By 1225, a canal was linked to
the Gouwe and its estuary became a harbour. In 1272 Floris V, Count of Holland granted the city city rights.
4c933b2792 The 1861 English recipe book Mrs. Beeton's Book of Household Management includes a recipe for placing
sandwiches of brown bread and butter with 1⁄2-inch (13 mm) slices of "a nice fat Cheshire or any good rich cheese" into
an oven, and serving when the bread becomes toasted. 4c933b2792 Parrano is a versatile cheese that is easy to shred,
slice and melt. It is well suited for entertaining, cooking and snacking. Its flavour complements many different types of
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cuisine, especially Italian dishes. 4c933b2792 == History == 4c933b2792

Dutch cheese markets Buyers sampled the cheeses and negotiated prices using a ritual system, called handjeklap,
whereby buyers and sellers clapped each other's hands and shouted out prices. operating in the Netherlands –
Woerden, Alkmaar, Gouda, Edam, and Hoorn. Once a price was agreed, porters carried the cheese to the weigh house
(Waag) and weighed the cheese on a company scale. Teams (vemen) of official guild cheese-porters (kaasdragers),
identified by differently coloured straw hats associated with their forwarding company, carried the farmers' cheese on
barrows that weighed about 160 kilograms. Each of these was once a merchant cheese market in operation during the
Dutch Golden Dutch cheese farmers traditionally take their cheeses to the town's market square to sell them
4c933b2792

Smoked cheese Some smoked cheeses commonly produced and sold include smoked Gruyère, smoked Gouda
(rookkaas), Provolone, Rauchkäse, Scamorza Smoked cheese is any cheese that has been specially treated by smoke-
curing. the more traditional manner. It typically has a yellowish-brown outer pellicle which is a result of this curing
process 4c933b2792

Emperor Go-Uda (1265–1324), emperor of Japan 4c933b2792

List of Dutch cheeses Maasdam – an Emmental-style semi-firm cows&#039; milk cheese. trademarked Gouda-style
cheese made in Huizen. Nagelkaas – &quot;clove cheese&quot;, cows&#039; milk cheese with clove This is a list of
cheeses from, or connected with, the Netherlands 4c933b2792

Another method, typically used in less expensive cheeses, is to use artificial smoke flavoring to give the cheese a
smoky flavoring and food coloring to give the outside the appearance of having been smoked in the more traditional
manner. 4c933b2792 It is marketed chiefly under two brand names, Parrano and Prima Donna. Uniekaas Groep is the
exclusive producer of Parrano, a trademarked brand. Its main competitor is Prima Donna, a trademarked brand...
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4c933b2792 Gouda (pottery), style of pottery manufactured in Gouda 4c933b2792 Gōda, a Japanese surname
4c933b2792 Combining the flavour of aged parmesan with a pliant texture, Parrano is marketed as an Italian-style
cheese. Taglines have included "The Dutch cheese that thinks it’s Italian" and "Sort of Italian." However, Parrano is
technically Gouda cheese although its flavour is more pronounced than that of traditional Gouda. 4c933b2792 ==
Production == 4c933b2792 == References == 4c933b2792 Since the late 1970s, Coolea has been made from an old
Dutch Gouda recipe by the Willems family in the Coolea area of County Cork in Ireland. It has won a number of awards
both nationally and internationally. 4c933b2792 The cheese dream, an open-faced grilled cheese sandwich (a close
variation of cheese on toast), became popular in the United States during the Great Depression. Cookbooks produced
by the U.S. federal government describe U.S. Navy cooks grilling "American cheese filling sandwiches" during World
War II. 4c933b2792 This commercial cheese market features farmers' cheeses with little of the spectacle or pageantry
displayed... 4c933b2792

Parrano cheese It has a semi-firm texture and a smooth, golden coloured paste. Italian-style cheese. Taglines have
included &quot;The Dutch cheese that thinks it’s Italian&quot; and &quot;Sort of Italian. &quot; However, Parrano is
technically Gouda cheese although Parrano cheese is a cow milk cheese produced in the Netherlands. Made from
pasteurized milk, Parrano is produced in 20 lb (9. 1 kg) wheels and is aged for 5 months. It tastes mild and nutty,
combining salty and sweet flavours 4c933b2792

== History == 4c933b2792 == Woerden == 4c933b2792 Gouda cheese, type of cheese originally made in and around
Gouda 4c933b2792 == Process == 4c933b2792

Coolea Cheese Like Gouda, Coolea cheese is covered in a thick Coolea is a type of cow's milk cheese that consists of a
smooth, Gouda-like texture with rich, sweet, caramelly flavours. Like Gouda, Coolea cheese is covered in a thick, solid
wax rind which contributes to the cheese's flavour and texture. type of cow&#039;s milk cheese that consists of a
smooth, Gouda-like texture with rich, sweet, caramelly flavours 4c933b2792
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Gouda, South Holland, a city in the Netherlands 4c933b2792 Parrano won a gold medal at the 2006 World
Championship Cheese Contest in Madison, Wisconsin, for 'Best of class, Gouda.' It was also first runner up for the World
Champion Cheese Title. 4c933b2792 There are currently five cheese markets operating in the Netherlands – Woerden,
Alkmaar, Gouda, Edam, and Hoorn. Each of these was once a merchant cheese market in operation during the Dutch
Golden Age of the 17th century. Today, the markets still function as farmers' markets for cheeses in addition to hosting
dramatic re-enactments of sales techniques from the Golden Age. In the summer months, shows are surrounded by
stalls selling traditional items from Dutch culture. 4c933b2792 Gouda today is a generic name for numerous similar
cheeses, which are popular and widely produced worldwide. 4c933b2792 Gouda railway station 4c933b2792

Gouda cheese Gouda cheese (/ˈɡaʊdə/ , Dutch: [ˈɣʌudaː] ; Dutch: Goudse kaas, &quot;cheese from Gouda&quot;) is a
family of yellow cow&#039;s milk cheeses originally from the Netherlands Gouda cheese ( , Dutch: [ˈɣʌudaː] ; Dutch:
Goudse kaas, "cheese from Gouda") is a family of yellow cow's milk cheeses originally from the Netherlands. Gouda
ranges from young and elastic to old and hard, and from low-fat to high-fat 4c933b2792

Gouda rabbit, a breed of rabbit 4c933b2792

Gouda of pottery manufactured in Gouda Gouda cheese, type of cheese originally made in and around Gouda Gouda
railway station Gouda, Western Cape, a small town Gouda may refer to: 4c933b2792

== Dutch cheeses == 4c933b2792

Gouda, South Holland Utrecht, in the province of South Holland. Its array of historic churches and other buildings makes
it a very popular day-trip destination. Gouda has a population of 75,000 and is famous for its Gouda cheese,
stroopwafels, many grachten, smoking pipes, and its 15th-century city hall. Gouda has a population of 75,000 and is
famous for its Gouda cheese, stroopwafels, many grachten, smoking pipes Gouda (Dutch pronunciation: [ˈɣʌudaː] ) is a
city and municipality in the west of the Netherlands, between Rotterdam and Utrecht, in the province of South Holland
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4c933b2792

Grilled cheese grilled cheese, toasted cheese sandwich, cheese toastie (UK) or cheese jaffle (AU) is a hot cheese
sandwich typically prepared by placing cheese between A grilled cheese, toasted cheese sandwich, cheese toastie (UK)
or cheese jaffle (AU) is a hot cheese sandwich typically prepared by placing cheese between slices of bread and cooking
with butter or mayonnaise on a frying pan, griddle, or pie iron, until the bread browns and the cheese melts. Despite its
name, it is rarely prepared through grilling 4c933b2792

== History == 4c933b2792 On the farms, about 5% of buttermilk may be added to the milk, and it is set with rennet at
a temperature of 28 °C (82 °F) to 30 °C (86 °F). About 30 minutes later, the curd is cut with a harp, stirred, and warmed
to about 33 °C (91 °F) by pouring in hot whey. The curd is dipped with a cloth and kneaded. Cumin seeds are added to
a portion of the curd, and the curd is then put into cloth-lined hoops in three layers, with the spiced curd as the middle
layer. The cheese is pressed for about three hours, then it is redressed, inverted, and again pressed overnight. It may
be salted with dry salt, or it may be immersed in a brine bath. It... 4c933b2792
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