
Notes 

 

Fermented and Cultured Milk Products 

 

Yogurt, sour cream, crème fraiche and butter milk are all produced by inoculating milk or 

cream with a bacterial strain that causes fermentation to begin. This process thickens the milk 

and gives it a pleasantly sour flavour.  

 

Cheese 

 

The variety of cheese produced throughout the world is extensive ranging from mild, fresh 

cheese (pot cheese or cottage cheese) to strong flavoured cheese, blue veined cheese (Roquefort 

or Gorgonzola) and hard grated cheese (Parmesan or Romano). Cheese may be grouped 

according to the type of milk from which they are made. The types of cheese are: 

 

1) Fresh cheese 

2) Soft or ripened cheese 

3) Semisoft cheese 

4) Hard cheese 

5) Grated cheese 

6) Blue-veined cheese 

 

Eggs 

 

Eggs are the kitchen’s most important items. From the preparation of mayonnaise, soup to 

sauces, appetizers to dessert. 

 

Rules for Handling Eggs and Food Containing Eggs to Prevent Food Borne 

Illnesses 

 

1) Egg shells should be free from cracks, leaking and obvious holes. 

2) Raw egg yolks are a potentially hazardous food, due to the possible presence of 

salmonella bacteria. 

3) Any food containing eggs must be kept at safe temperatures throughout handling, 

cooking and storage. 



Egg Structure and Uses 

 

The egg is composed of two main parts, the white and the yolk. 

The egg white- consists almost exclusively of water and a protein called albumen. The egg 

white is used for food cakes, souffles, meringues etc. It is also good in clarifying stocks and 

broths. 

The yolk- contain protein, fat and a natural emulsifier called lecithin. The yolk has the ability 

to foam and it also emulsifies to make mayonnaise, hollandaise sauce and genoise (sponge 

cake made without butter). 

 

Grading Sizes 

 

Eggs are graded by external appearance and freshness. The top grade is AA, that indicates 

that the egg is fresh. 

 

Sizes of Eggs 

 

1) Jumbo 

2) Extra large 

3) Medium 

4) Small 

5) Pee Wee 


