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The discovery of cheese is a narrative at least 8,000 years old, dating back to the Neolithic era. Yet, after all
of these thousands of years we are still finding new ways to combine the same four basic ingredients - milk,
bacteria, salt, and enzymes - into new and exciting products with vastly different shapes, sizes, and colors,
and equally complex and varied tastes, textures, and, yes, aromas. In fact, after a long period of
industrialized, processed, and standardized cheese, cheesemakers, cheesemongers, affineurs, and most of all
consumers are rediscovering the endless variety of cheeses across cultures.

The Oxford Companion to Cheese is the first major reference work dedicated to cheese, containing 855 A-Z
entries on cheese history, culture, science, and production. From cottage cheese to Camembert, from
Gorgonzola to Gruyère, there are entries on all of the major cheese varieties globally, but also many cheeses
that are not well known outside of their region of production. The concentrated whey cheeses popular in
Norway, brunost, are covered here, as are the traditional Turkish and Iranian cheeses that are ripened in
casings prepared from sheep's or goat's skin. There are entries on animal species whose milk is commonly
(cow, goat, sheep) and not so commonly (think yak, camel, and reindeer) used in cheesemaking, as well as
entries on a few highly important breeds within each species, such as the Nubian goat or the Holstein cow.
Regional entries on places with a strong history of cheese production, biographies of influential
cheesemakers, innovative and influential cheese shops, and historical entries on topics like manorial
cheesemaking and cheese in children's literature round out the Companion's eclectic cultural coverage.

The Companion also reflects a fascination with the microbiology and chemistry of cheese, featuring entries
on bacteria, molds, yeasts, cultures, and coagulants used in cheesemaking and cheese maturing. The blooms,
veins, sticky surfaces, gooey interiors, crystals, wrinkles, strings, and yes, for some, the odors of cheese are
all due to microbial action and growth. And today we have unprecedented insight into the microbial
complexity of cheese, thanks to advances in molecular biology, whole-genome sequencing technologies, and
microbiome research. The Companion is equally interested in the applied elements of cheesemaking, with
entries on production methodologies and the technology and equipment used in cheesemaking.

An astonishing 325 authors contributed entries to the Companion, residing in 35 countries. These experts
included cheesemakers, cheesemongers, dairy scientists, anthropologists, food historians, journalists,
archaeologists, and on, from backgrounds as diverse as the topics they write about. Every entry is signed by
the author, and includes both cross references to related topics and further reading suggestions. The
endmatter includes a list of cheese-related museums and a thorough index. Two 16-page color inserts and
well over a hundred black and white images help bring the entries to life.

This landmark encyclopedia is the most wide-ranging, comprehensive, and reliable reference work on cheese
available, suitable for both novices and industry insiders alike.
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From reader reviews:

Walter McBride:

The book The Oxford Companion to Cheese (Oxford Companions) make you feel enjoy for your spare time.
You can use to make your capable considerably more increase. Book can for being your best friend when
you getting anxiety or having big problem together with your subject. If you can make looking at a book The
Oxford Companion to Cheese (Oxford Companions) to become your habit, you can get considerably more
advantages, like add your capable, increase your knowledge about several or all subjects. You could know
everything if you like open up and read a e-book The Oxford Companion to Cheese (Oxford Companions).
Kinds of book are a lot of. It means that, science guide or encyclopedia or other folks. So , how do you think
about this publication?

Angela Hampton:

This book untitled The Oxford Companion to Cheese (Oxford Companions) to be one of several books in
which best seller in this year, honestly, that is because when you read this book you can get a lot of benefit
upon it. You will easily to buy this book in the book retail store or you can order it by using online. The
publisher of the book sells the e-book too. It makes you quicker to read this book, since you can read this
book in your Cell phone. So there is no reason for your requirements to past this guide from your list.

Matthew Fry:

Playing with family in the park, coming to see the sea world or hanging out with good friends is thing that
usually you might have done when you have spare time, subsequently why you don't try factor that really
opposite from that. 1 activity that make you not sensation tired but still relaxing, trilling like on roller coaster
you are ride on and with addition info. Even you love The Oxford Companion to Cheese (Oxford
Companions), it is possible to enjoy both. It is very good combination right, you still wish to miss it? What
kind of hang-out type is it? Oh can occur its mind hangout people. What? Still don't understand it, oh come
on its known as reading friends.

Tammy Schuler:

This The Oxford Companion to Cheese (Oxford Companions) is brand new way for you who has attention to
look for some information mainly because it relief your hunger of knowledge. Getting deeper you in it
getting knowledge more you know or perhaps you who still having small amount of digest in reading this
The Oxford Companion to Cheese (Oxford Companions) can be the light food to suit your needs because the
information inside this specific book is easy to get through anyone. These books build itself in the form
which is reachable by anyone, that's why I mean in the e-book type. People who think that in publication
form make them feel tired even dizzy this reserve is the answer. So there is no in reading a e-book especially
this one. You can find what you are looking for. It should be here for anyone. So , don't miss the idea! Just
read this e-book style for your better life as well as knowledge.
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