
Notes 

 

Dairy and Eggs: Purchasing and Identification 

 

A concentrated source of many nutrients, dairy products and eggs hold a prominent place on 

menus, on their own and as key ingredients in many preparations. Bechamel sauce for 

example is based on milk. Cream, crème fraiche, sour cream and yogurt are used to finish 

sauces, to prepare salad dressing and are in many baked goods. Cheese may be served as it is, 

as a separate course with fruit, or as part of another dish. Fondue, raclette and Welsh rarebit 

are classic dishes from around the world that feature cheese. Eggs appear not just on their 

own, in breakfast dishes and dessert souffles, but in numerous sauces, especially emulsified 

ones such as hollandaise and mayonnaise. 

 

Purchasing and Storage 

 

Although dairy products and eggs are two different products, freshness and wholesomeness 

are important for both. Both are also highly perishable. For these reasons, careful purchasing 

and storage procedures are extremely important. When used in hot dishes, milk or cream 

should be brought to a boil before being added to other ingredients. If milk curdles, it should 

not be used. 

When considering storage arrangements for dairy products, flavour transfer is a particular 

concern. Storing all milk, cream and butter away from foods with strong odours is preferable. 

Cheese should be wrapped to maintain moistness and to prevent the order from permeating 

other foods. Eggs should be refrigerated and the stock rotated to ensure that only fresh, 

wholesome eggs are served. 

 

Dairy Products 

 

Milk- milk is sold pasteurized. In pasteurization, the milk is heated to145° F (63° C) for 30 

minutes or to (61° F-72° C) for 15 seconds in order to kill bacteria or other organisms that 

could cause infection or contamination. Milk products with a high percentage of fat than 

whole milk are heated to either 150 °F (65° C) for 30 minutes for ultra pasteurization. The 

date stamped on milk and cream cartons can be seven, ten or sixteen days from the point of 

pasteurization. Milk may also be fortified with vitamin A and D. Low-fat and skim milk are 

almost fortified because removing the fat also removes fat-soluble vitamins.  

Cream- milk, as it comes from the cow, goat or sheep contains a certain percentage of fat, 

known as milkfat or butterfat. Originally, milk was allowed to settle long enough for the 

cream which is lighter than milk. Two types of cream used are heavy cream (whipping) and 



light cream. Half-and Half is a combination of whole milk and cream. It does not have 

enough milk fat to be considered a true cream. 

Butter- if you over whipped cream it is well on its way to produce butter. The best quality of 

butter has a sweet flavour. If salt is added, it should be barely detectable. The colour of butter 

depends upon the breed of the cow and time of the year. There are two types of butter. Sweet 

butter made from sweet cream and unsalted butter. 

 

 


