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Cheese Handling and Serving


Cheese handling and storage depends on the type of cheese and the moisture content.  
The lower the moisture content, the higher the shelf life of the cheese, and vice-versa. The ‘Best Before’ date on a cheese is only a guide to optimum condition. 
Always store cheese in its original wrapper where possible. 
Always serve cheese at room temperature.
Serve cheese when it is ripe, which is usually closest to the ‘best before’  date.
The following is a guide for how to keep the different styles of cheese after purchase:
	Cheese Style
	Storing and Serving Hints

	White Rinded Cheese

OTR Brie

OTR Camembert

OTR Jacksons Track

OTR Triple Cream White
	· One to two weeks once packaging is opened. This is only a guide as its life will depend on the age of the cheese when opened for the first time.

· As the cheese ages the rind will show signs of pigmentation – this is a good thing.

· A slight smell of ammonia is a natural aging of the cheese and is quite normal.
· To serve Jacksons Track, bring the cheese to room temperature, peel the rind back and scoop the cheese out of the middle of the cheese. A hint of ammonia can sometimes be present when the cheese is opened, though once bought to room temperature the aroma should disappear. This will also depends on the age of the cheese

· Store at 2 – 4 degrees Celsius
· Use original packaging or waxed paper
· A ripe cheese should ooze when ready to eat. To test a white rind cheese for ripeness gently squeeze between the thumb and forefinger, it should feel soft and spongy, not firm.

	Blue Cheese

OTR Heritage Blue

OTR Jumbunna Blue

OTR Baw Baw Blue

OTR Piedmont Blue
	· Keep from 2-4 weeks once the pack is opened.

· Re wrap in original packaging, waxed paper or foil to protect the cheese from drying out.

· The rind on blue cheese is natural, and can be eaten, though it is not necessarily the best part of the cheese as the rind is formed by the moisture drying on the surface as the cheese matures.

· Blue cheeses are generally more salty than other cheese styles

	Washed Rind  Cheese
OTR Fire Engine Red

OTR Robin Hood Gold
	· Keep for one to two weeks once cheese is opened. It will also depend on the age and condition of the cheese when first opened.

· Store at 2 – 4 degrees Celsius

· Use original packaging or waxed paper

· Washed rinds have a pungent, robust aroma; don’t be alarmed – it’s normal.

· When serving the rind can be peeled back to scoop the middle out of the cheese, though it is also acceptable to eat the rind

· Serve at room temperature

	Semi Cooked Cheese

OTR Gruyere
OTR Mt Ash

OTR Gippsland Tomme

OTR Mt Baw Baw

ORT Port Franklin

OTR Grand Ridge           Emmental
	· Semi cooked cheeses have longer shelf lives than softer, higher moisture cheese.
· These cheeses are ideal for melting
· These cheeses are released when ready to eat

· Store in its original wrapper or loosely wrap in plastic to prevent the cheese from drying out.

· Serve as a table cheese at room temperature.
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