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Best-selling author Ricki Carroll — known around the world as “the Cheese Queen”
— and her daughter, Sarah Carroll, bring easy cheese making right into your
kitchen with this fun guide for kids and families. Step-by-step photos take kids
ages 8–12 through the cheese making process, then teach them how to make 12
classic favorites, including mozzarella, feta, ricotta, and cream cheese. A hearty
helping of kitchen chemistry and math along with bits of international cheese
making history add to the education. A bonus log sheet lets young cheese makers
keep notes just like the pros, while punch-out labels and colorful flags will
embellish homemade cheeses and global cheese platters.

The Cheesemaker's Manual
Just a century ago, cheese was still a relatively regional and European
phenomenon, and cheese making techniques were limited by climate, geography,
and equipment. But modern technology along with the recent artisanal
renaissance has opened up the diverse, time-honored, and dynamic world of
cheese to enthusiasts willing to take its humble fundamentals—milk, starters,
coagulants, and salt—and transform them into complex edibles. Artisan Cheese
Making at Home is the most ambitious and comprehensive guide to home cheese
making, filled with easy-to-follow instructions for making mouthwatering cheese
and dairy items. Renowned cooking instructor Mary Karlin has spent years working
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alongside the country’s most passionate artisan cheese producers—cooking,
creating, and learning the nuances of their trade. She presents her findings in this
lavishly illustrated guide, which features more than eighty recipes for a diverse
range of cheeses: from quick and satisfying Mascarpone and Queso Blanco to
cultured products like Crème Fraîche and Yogurt to flavorful selections like SaffronInfused Manchego, Irish-Style Cheddar, and Bloomy Blue Log Chèvre. Artisan
Cheese Making at Home begins with a primer covering milks, starters, cultures,
natural coagulants, and bacteria—everything the beginner needs to get started.
The heart of the book is a master class in home cheese making: building basic
skills with fresh cheeses like ricotta and working up to developing and aging
complex mold-ripened cheeses. Also covered are techniques and equipment,
including drying, pressing, and brining, as well as molds and ripening boxes. Last
but not least, there is a full chapter on cooking with cheese that includes more
than twenty globally-influenced recipes featuring the finished cheeses, such as
Goat Cheese and Chive Fallen Soufflés with Herb-Citrus Vinaigrette and Blue
Cheese, Bacon, and Pear Galette. Offering an approachable exploration of the
alchemy of this extraordinary food, Artisan Cheese Making at Home proves that
hand-crafting cheese is not only achievable, but also a fascinating and rewarding
process.

Farmstead and Artisan Cheeses
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The Guide to Making Your Own Cheese, simplifies previous recipes and includes
some fast, fun and easy cheeses such as 10-minute Halloumi as well as recipes for
the main cheese types. There are lots of new tips and ideas to assist enthusiastic
amateurs and seasoned home cheesemakers.

Kitchen Creamery
As the DIY movement continues to gain momentum, it's no wonder home
cheesemaking is the next hot topic. And from cheesemaking authority and teacher
Louella Hill comes an education so timely and inspiring that every cheese lover and
cheesemonger, from novice to professional, will have something to learn. Kitchen
Creamery starts with the basics (think yogurt, ricotta, and mascarpone) before
graduating into more complex varieties such as Asiago and Pecorino. With dozens
of recipes, styles, and techniques, each page is overflowing with essential
knowledge for perfecting the ins and outs of the fascinating process that
transforms fresh milk into delicious cheese.

The Complete Guide to Making Cheese, Butter, and Yogurt at
Home
Learn traditional & professional ways of making the finest cheeses of cow's, goat's,
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or sheep's milk, using simple home equipment. Step-by-step instructions are clear
and easy to follow. With over 800 beautiful black-and-white photos, your
cheesemaking questions will be answered. Book progresses from the milk itself,
through all kinds of renneted & non-renneted cheeses, grouped by each great
cheese family. Learn how to make cheese just the way you like by varying the
acidity, moisture, temperature, salting, and ripening so cheese can be strong or
mild, hard or soft, mold-ripened or plain. Instructions range from lactic-coagulated
Yogurt, Sour Cream, and Chevre, through renneted Bandaged Cheddar, Tomme,
Alpine Comte-style, Brie-style, Gouda, stretched-curd Mozzarella, plus many more.
There are washed-curd cheeses like Havarti and Raclette, whey cheeses like
Ricotta and Mysost, and Scandinavian cheeses. In addition, ripening & rind
treatments from dry-brushed to moldy, bloomy to smeared, are described in easyto-understand detail. Learn about ingredients, equipment, and how to make
cheese presses. All measurements in both metric and English. Includes Frequently
Asked Questions, cheesemaking record-keeping charts, suppliers, further reading,
references, 20-page glossary, & 30-page index. Foreword by Ricki Carroll. PARTIAL
CONTENTS INCLUDE: The milk; supermarket pasteurized milk; proper milk cooling,
handling, safety. Equipment & supplies; home cheese vat; pressing, building
cheese presses. Recognizing problem recipes; rennet; starter cultures; acidity, pH
meters. Flavor/texture development. Acid-plus-heat coagulated Ricotta, Pot
Cheese, Sweet Feta-style; Mizithra. Lactic-acid-coagulated Buttermilk; Cottage
Cheese; Sour Cream; Yogurt; Chevre: plain, molded, ashed; smoked
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Rygeost/Quark.Soft, fresh, renneted Feta-style, Cambanzola; Haloumi, Anari; Blue
Cheese; Brie-style.Lightly pressed, renneted Farmer's Cheese; ripened, reddish
Reblochon.Renneting; flocculation; clean break; texture at cutting. Mesophilic
French Tomme; Bandaged Cheddar. Salting; rind treatments. Washed-curd Danish
Havarti Esrom, Samsoe; Danbo. Smear ripening. Raclette; Gouda. Brushed rinds.
Thermophilic styles: Kefalotyri, Comte, Emmental. Eyes. Stretched-curd Mozzarella,
Scamorza, Burrata. Shaping.Whey cheeses: Ricotta, Manouri, Mysost/Gjetost,
Crème Fraîche, Whey Butter, cultured Butter; Ghee.

Home Cheese Making
Rediscover the fun of cheese making at home.

Cheesemaking and Dairying
The Guide to Making Your Own Cheese
Become a cheese gourmet. The Complete Idiot's Guide® to Cheese Making is for
both the hobbyist who will enjoy this traditional skill and organic food enthusiasts
interested in wholesome, additive-free foods, offering readers the step-by-step
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process for making all variety of cheeses. ?Covers the processes of creating
Mascarpone, Ricotta, Neufchatel, Queso Fresco, Farmhouse Cheddar, Monterey
Jack, Colby, Traditional Cheddar, Feta, Gouda, Havarti, and many more cheeses
?The author created and sells a cheese-making kit voted best in the country by The
Wall Street Journal ?The eat-local movement, along with recent food-safety scares,
has piqued an interest in producing one's own cheese

The Joy of Cheesemaking
Breads, salads, pasta, fondue, quesadillas, pizza, and quiche are our favorite
comfort foods. And all have something in common—they're better with cheese!
Multimillion-dollar marketing campaigns and international awards (not to mention
those infamous Cheeseheads) have made Wisconsin cheese famous. That heritage
is celebrated in this book that includes more than 100 recipes, cheesemaking (and
eating) history and trivia, suggested wine pairings, a source list of fine cheese
retailers, and much more.

The Modern Cheesemaker
The Cheese Lover's Cookbook & Guide
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this book fills a big hole in the market. Beginner guides leave you wanting more
content and explanation of process, while recipe-based cookbooks often fail to dig
deeper into the science, and therefore don't allow for a truly intuitive cheese
maker to developThe equipment you will need is thoroughly explained and readily
available and by following the easy-to-use instructions and Stewart Luke's expert
tips, you'll soon learn how to become your own artisan cheese maker.

200 Easy Homemade Cheese Recipes
Most DIY cheesemaking books are hard to follow, complicated, and confusing, and
call for the use of packaged freeze-dried cultures, chemical additives, and
expensive cheesemaking equipment. For though bread baking has its sourdough,
brewing its lambic ales, and pickling its wild fermentation, standard Western
cheesemaking practice today is decidedly unnatural. In The Outlaw Cheesemaker,
David Asher practices and preaches a traditional, but increasingly countercultural,
way of making cheese--one that is natural and intuitive, grounded in ecological
principles and biological science. This book encourages home and small-scale
commercial cheesemakers to take a different approach by showing them: * How to
source good milk, including raw milk; * How to keep their own bacterial starter
cultures and fungal ripening cultures; * How make their own rennet--and how to
make good cheese without it; * How to avoid the use of plastic equipment and
chemical additives; and * How to use appropriate technologies. Introductory
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chapters explore and explain the basic elements of cheese: milk, cultures, rennet,
salt, tools, and the cheese cave. The fourteen chapters that follow each examine a
particular class of cheese, from kefir and paneer to washed-rind and alpine styles,
offering specific recipes and handling advice. The techniques presented are direct
and thorough, fully illustrated with hand-drawn diagrams and triptych photos that
show the transformation of cheeses in a comparative and dynamic fashion.

The Complete Idiot's Guide to Cheese Making
How to create artisanal-quality cheeses, butters and yogurts.

Self-Sufficiency: Cheese Making
Widely acclaimed as “the Cheese Queen,” Ricki Carroll has guided thousands of
home cheese makers and inspired the burgeoning popularity of artisanal cheese
making with her classic book, Home Cheese Making, first published in 1982, with
over 400,000 copies in print. The completely updated fourth edition features 35
new cheese recipes, color photography of step-by-step techniques, and new
profiles of contemporary cheese makers. The additions to this comprehensive
volume reflect the broader selection of cheeses available in specialty food stores
and groceries, including burrata, stracchino, Brillat-Savarin, D’Affinois, Cambrales,
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Drunk Gouda, Pecorino Pepato, goat milk’s gouda, and more. Companion recipes
are included for cheese plate condiments and classic cheese dishes. For cheese
lovers wanting to make their own, Ricki Carroll’s expert advice is the key to
success. This publication conforms to the EPUB Accessibility specification at WCAG
2.0 Level AA.

The Beginner's Guide to Cheese Making
Learn to make cheese in your own kitchen with simple instructions and easy to
follow recipes.

The Art of Plant-Based Cheesemaking
This book will appeal to anyone with a love of cheese. The text covers every aspect
of making cheese at home, from the tools and equipment needed and basic
recipes to making more complex cheeses and advice on setting up a small cheese
business. You do not need to be scientifically trained to make cheese, nor do you
need to be an accomplished cook or possess expensive specialist equipment. Here
Rita Ash shows just how simple the process is and how, with a little care and
attention, anyone can produce delicious hand made cheeses at home. Each of the
recipes are clearly explained and include suggested uses for each of the finished
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cheeses. As no prior knowledge is assumed, the book is suitable for beginners and
more experienced cheese makers alike.

Artisan Cheese Making at Home
A scientific overview of the association of microbes with cheese, through the lens
of select cheese varieties that result due to surface mold ripening, internal mold
ripening, rind washing, cave aging, or surface smear rind development. Over the
past decade, there has been explosive growth in the U.S. artisan cheese industry.
The editor, Ms. Donnelly, was involved in developing a comprehensive education
curriculum for those new to cheese making, which focused on the science of
cheese, principally to promote cheese quality and safety. Many of the chapters in
this book focus on aspects of that requisite knowledge. • Explains the process of
transformation of milk to cheese and how sensory attributes of cheese are
evaluated. • Provides an overview of cheese safety and regulations governing
cheese making, both in the US and abroad, to ensure safety. • Explores how the
tools of molecular biology provide new insights into the complexity of the microbial
biodiversity of cheeses. • Examines the biodiversity of traditional cheeses as a
result of traditional practices, and overviews research on the stability of the
microbial consortium of select traditional cheese varieties. • Key text for cheese
makers, scientists, students, and cheese enthusiasts who wish to expand their
knowledge of cheeses and traditional foods.
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Home Cheese Making in Australia
Cheese Making
A Cheesemaker's Journey
Cheese Lovers Everywhere will Enjoy the Ease and Simplicity of this Essential
Beginner's Resource for Cheese Making at Home. Say you love cheese and anyone
within earshot will agree, because from Ricotta to Havarti and Gouda to Brie,
cheese is quite simply amazing. But when it comes to making your own, it can be
trickier than you'd think to get started. Lifetime cheese lover Elena Santogade felt
this way when she taught herself about cheese making in her Brooklyn kitchen
more than 10 years ago. As her hobby gained steam, Elena started running cheese
making classes out of her apartment. Now, a full-time cheese professional, Elena
has dedicated herself to creating cheese making recipes specifically with the
beginner in mind. Elena's first-hand knowledge of the pitfalls and successes of a
beginner cheese maker has armed her with the tried and true knowledge you'll find
in The Beginners Guide to Cheese Making. With the easy, step-by-step cheese
making recipes specifically designed for beginners, you'll be making the fresh,
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tasty cheeses that you love so much in no time. A brief introduction to the craft of
cheese making offers answers to all of your cheese uncertainties such as: Goat's
milk or cow's milk? What equipment do I need? Which cheese to make first? Quick
start tutorials offer a crash course in cheesemaking best practices and techniques
so you develop boast-worthy cheese making habits from the very start. Tailored
step-by-step make sheets help you track your cheese making process, ensuring
your skills improve with every cheese you craft. Easy-to-follow instructions for
more than 45 recipes will help you make everything from soft cheeses to hard, and
nut spreads to your very own ferments. Learning any new skill can feel tricky at
times, but The Beginners Guide to Cheese Making sets you up for success early on
so you can make the Havarti, Mozzarella, and Feta you've always dreamed of.

The Practice of Soft Cheesemaking Illustrated
Making cheese at home is one of the joys of a self-sufficient lifestyle, along with
gardening, canning, and raising chickens. Author Janet Hurst is a twenty-yearveteran home cheesemaker, who shows you how to easily craft your own cheddar,
feta, chèvre, mozzarella, and 50 more cheeses. Included are profiles of 20 artisan
cheesemakers—from Cypress Grove, Vermont Butter and Cheese, Shelburne
Farms, Does Leap, Pure Luck, and more—and their favorite recipes.
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Cheesemaking at Home
American Farmstead Cheese is the essential resource for aspiring and experienced
cheesemakers. The book is packed with cheesemaking history, technique, artistry,
and business strategies. Paul Kindstedt explores the rich traditions of European
and early American cheeses and their influence on today's artisan and farmstead
cheesemakers. Kindstedt combines his love for small scale cheese production with
his scientific expertise to provide a wealth of practical resources.

Say Cheese!
American Farmstead Cheese
Make your own real, non-dairy cheese at home — traditional methods for making
plant-based cheese As plant-based, dairy-free diets continue to expand in
popularity for health and ethical reasons, cheese often becomes the "last hurdle."
Much of what passes for non-dairy "cheese" lacks the quality and depth of
authentic, cultured cheese. Yet for aspiring DIY plant-based cheesemakers, much
of the knowledge of this new craft is scattered in isolated kitchens, and there's no
real reliable guidance to what works, what doesn't, and why, when making real,
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cultured plant-based cheese. This book aims to change all that and bring this new
craft into the kitchens of the world. Written by a pioneering plant-based
cheesemaker who draws deep from the well of experience, The Art of Plant-based
Cheesemaking is a clear, highly practical guide that extends traditional
cheesemaking methods into the realm of plant-based media as a substitute for
dairy. Coverage includes: Understanding culturing and fermentation Essential
ingredients and equipment for crafting plant-based cheese Plant and nut-based
media and how to make them How to create and train plant-based cultures
Delicious recipes for quick cheeses Advanced recipes for cultured and aged
cheeses Resources for sourcing equipment and cultures. Packed with step-by-step
recipes, straightforward processes, and encouraging experimentation, this book
makes plant-based cheesemaking accessible for beginners and serious foodies
alike. Simply everything you need to make delicious non-dairy cheese right at
home. Karen McAthy is Executive Chef of Zend Conscious Lounge and Chef and
Founder of Blue Heron Creamery in Vancouver, BC, which creates and supplies
authentic cultured plant-based cheeses to restaurants, retail outlets, and private
customers.

Wisconsin Cheese
Paula Lambert is a godsend to cheese lovers everywhere. She so yearned for
delicious cheese that she built her own factory, the Mozzarella Company, in Dallas,
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Texas. The Cheese Lover's Cookbook and Guide is her indispensable resource on
buying, storing, cooking, and serving cheese, and even making your own cheese at
home. In more than 150 recipes, Lambert presents a down-to-earth approach to
cooking with many varieties, whether it's Gruyère, Camembert, or just tried-andtrue Cheddar. Learn to put the cheeses you love into every meal, from appetizers
like a Savory Herbed Cheesecake to such desserts as an Orange-Ricotta Almond
Tart. With so many wonderful cheeses available, it can be difficult to choose
among them. To help navigate this abundance of riches, The Cheese Lover's
Cookbook and Guide contains descriptions of a hundred cheeses by taste, texture,
country of origin, and type of milk used to make them, as well as suggestions on
selecting cheeses and putting together a cheese course when entertaining.
Reflecting various influences -- Southern, Mexican, Southwestern, and Italian -- The
Cheese Lover's Cookbook and Guide is at once international and familiar, and
always full of flavor. Because Lambert is a cheesemaker, she is not afraid to
experiment in the kitchen, and she shares her delicious results. From the bold and
unusual Artichoke, Spinach, and Goat Cheese Spring Rolls to the delicious and
traditional Fettuccine ai Quattro Formaggi, cheese is the main focus in each of
these artfully creative recipes. She also includes recipes for courageous and
unintimidated cooks to make their own Crème Fraîche, Fresh Cream Cheese,
Cottage Cheese, Mascarpone, Ricotta, Queso Blanco, and Aged Tomme at home.
For home chefs and anyone interested in learning more about the delicious world
of cheese, The Cheese Lover's Cookbook and Guide is ideal. Every cheese lover will
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be thrilled with the mouth-watering results.

Making Cheese, Butter & Yogurt
Cheesemaking at Home - Including a Step-by-Step Guide and RecipesMaking your
own cheese at home is easier than you might think. When you are in need of a
slice of cheese for a sandwich or a ball of fresh mozzarella for a salad, do not go to
the grocery store - simply open up this book and make your own! In this book you
will receive the following: An overview of the cheesemaking process A list of tools
you will need to make your own cheese at home Instructions for preparing and
aging cheese Delicious recipes for both soft and hard cheeses By the time you
finish this book you will be able to produce your very own homemade cheese. So
scroll up and grab your copy now!

Cheese and Microbes
A resource for those interested in starting a small-scale creamery.

One-Hour Cheese
This book teaches the basics of creating queso blanco, fromage blanc, ricotta, feta,
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cheddar, gouda, Monterey jack, mozzarella, parmesan, and many other cheeses in
addition to sour cream, yogurt, and butter. For anyone with a desire to start
experimenting with dairy products at home, this book is the ideal starting point.

Organic Cheese Making
The craft of home cheesemaking is exploding in popularity. However, most
"beginner" books are essentially loosely organized collections of recipes which lack
a progressive approach to teaching the fundamentals of this exciting and satisfying
traditional skill. Mastering Basic Cheesemaking provides a complete hands-on
guide to making cheese and other fermented dairy products from scratch, geared
toward helping the novice cheesemaker to develop the intuition and abilities to
position them for success, especially in the real world of the home kitchen. This
well-illustrated and clearly written practical guide assumes no prior experience on
the part of the aspiring cheesemaker. Topics include: · Tips and secrets for
essentials such as choosing milk and the differences between goat, cow, and
sheep milk · Bonus recipes for exciting cheeses such as burrata, quick cheddar
curds, and ghee · Options for choosing cultures, ingredients, and equipment to
make home cheesemaking more affordable · How to age cheeses simply in any
home refrigerator · Step-by-step encouragement and insight from a professional,
artisan cheesemaker Whether you are a budding cheesemaker, avid do-ityourselfer, foodie, homesteader, or cheese professional, this complete course in
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beginning cheesemaking from one of North America's foremost instructors is
packed with everything you need to create delicious, nourishing, and beautiful
classic cheeses and other dairy delights. Gianaclis Caldwell is the head
cheesemaker and co-owner of Pholia Farm, well-known for its artisan, aged rawmilk cheeses, and for its educational offerings. She is the author of Mastering
Artisan Cheesemaking, The Small-Scale Cheese Business, and The Small-Scale
Dairy.

Homemade Cheese
A comprehensive overview on making cheese, including manufacturing, aging,
handling the raw ingredients, and choosing what cheese pairs best with wine.

Mastering Artisan Cheesemaking
Since 1973, Storey's Country Wisdom Bulletins have offered practical, hands-on
instructions designed to help readers master dozens of country living skills quickly
and easily. There are now more than 170 titles in this series, and their remarkable
popularity reflects the common desire of country and city dwellers alike to
cultivate personal independence in everyday life.
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Cheese Making at Home
Mastering Basic Cheesemaking
DIVHow to Make Your Own Handcrafted Cheese/divDIVLearn to make cheese from
the masters. Pick up the fundamentals of cheese making, and then gain behind-thescenes insight from 19 interviews with industry experts. This apprenticeship will
teach you to take control of your ingredients and processes. Your results will be
delicious./divDIVInside:/divDIVÂ· All the basics you need to get started: ingredients,
equipment, taxonomy, techniques, process, and how it works/divDIVÂ· 16
illustrated, step-by-step recipesâ€”for fresh cheese, washed curd, grana-style, blue
cheese, and moreâ€”that will build your skills/divDIVÂ· In-depth interviews on
everything from the microbiology of cheese to making it to selling itâ€”how cheese
works, and how to make it work for you/divDIVÂ· Tricks of the trade from experts
on mozzarella, Cheddar,ComtÃ©, Parmigiano Reggiano, Stilton, and more/divDIVÂ·
Tips on selecting, handling, storing, tasting, and pairing cheese, so it will be
presented perfectly whether your goal is to make it at home, sell it, or simply enjoy
it/div

The Complete Guide to Making Cheese
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It’s a DIY cook’s dream come true: It’s pizza night, and you’ve made not only the
crust and sauce but the mozzarella, too. Or you're whipping up quesadillas for a
snack, using your homemade Triple Pepper Hack. Or the dinner party's in high gear
and out comes the cheese plate—and yes, you've made all the cheeses on it. Even
better—you made them all earlier that day. In a cookbook whose results seem like
magic but whose recipes and instructions are specific, easy-to-follow, and
foolproof, Claudia Lucero shows step by step—with every step
photographed—exactly how to make sixteen fresh cheeses at home, using easily
available ingredients and tools, in an hour or less. The approach is basic and based
on thousands of years of cheesemaking wisdom: Heat milk, add coagulant, drain,
salt, and press. Simple variations produce delicious results across three
categories—Creamy and Spreadable, Firm and Chewy, and Melty and Gooey. And
just as delicious, the author shows the best ways to serve them, recipes included:
Squeaky “Pasta” Primavera, Mozzarella Kebab Party, and Curry in a Hurry Lettuce
Wraps.

Successful Cheesemaking
Why spend a small fortune on organic cheeses at the supermarket if you don't
have to? Making your own organic cheeses at home is easier than you might
imagine and it is a great hobby as well! Using the recipes in this book you can
make everything from organic homemade mozzarella to organic goat cheese,
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cheddar cheese, and pepper jack. In this book you will receive the following:* An
introduction to homemade cheeses and organic cheese making* A collection of
recipes for organic soft cheeses including farmer's cheese, cream cheese and
ricotta* Several recipes for organic hard, aged cheeses like pepper jack and
cheddarSo, if you are ready to try organic cheese making for yourself then simply
pick a recipe from this book and get started!

Home Cheese Making, 4th Edition
Become a cheese gourmet. The Complete Idiot's Guide® to Cheese Making is for
both the hobbyist who will enjoy this traditional skill and organic food enthusiasts
interested in wholesome, additive-free foods, offering readers the step-by-step
process for making all variety of cheeses. ?Covers the processes of creating
Mascarpone, Ricotta, Neufchatel, Queso Fresco, Farmhouse Cheddar, Monterey
Jack, Colby, Traditional Cheddar, Feta, Gouda, Havarti, and many more cheeses
?The author created and sells a cheese-making kit voted best in the country by The
Wall Street Journal ?The eat-local movement, along with recent food-safety scares,
has piqued an interest in producing one's own cheese

Guidelines for food safety control of artisan cheese-making
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Making cheese at home can be somewhat overwhelming at first. There are so
many different types, styles, and variations of cheese to choose from, it's tough to
decide where to begin. For new cheesemakers, it helps to pick cheeses that are
forgiving when it comes to temperature variation and time discrepancies. Your first
cheese might not look just like the picture, but it will almost always taste delicous
and fresh, and in making it you will have learned a few fundamental processes
involved in cheesemaking. The Complete Guide to Making Cheese includes: Farmer Cheese - Whole Milk Ricotta - Stirred-curd Cheddar - Vegan Parmesan
Cheese Much, much more! With additional tips, this book provides everything you
need to know to make your favorite cheeses right in your own kitchen.

The Cheesemaker's Apprentice
The key to becoming a successful artisan cheesemaker is to develop the intuition
essential for problem solving and developing unique styles of cheeses. There are
an increasing number of books on the market about making cheese, but none
approaches the intricacies of cheesemaking science alongside considerations for
preparing each type of cheese variety in as much detail as Mastering Artisan
Cheesemaking. Indeed, this book fills a big hole in the market. Beginner guides
leave you wanting more content and explanation of process, while recipe-based
cookbooks often fail to dig deeper into the science, and therefore don’t allow for a
truly intuitive cheesemaker to develop. Acclaimed cheesemaker Gianaclis Caldwell
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has written the book she wishes existed when she was starting out. Every serious
home-scale artisan cheesemaker—even those just beginning to experiment—will
want this book as their bible to take them from their first quick mozzarella to a
French mimolette, and ultimately to designing their own unique cheeses. This
comprehensive and user-friendly guide thoroughly explains the art and science
that allow milk to be transformed into epicurean masterpieces. Caldwell offers a
deep look at the history, science, culture, and art of making artisan cheese on a
small scale, and includes detailed information on equipment and setting up a homescale operation. A large part of the book includes extensive process-based recipes
dictating not only the hard numbers, but also the concepts behind each style of
cheese and everything you want to know about affinage (aging) and using oils,
brushes, waxes, infusions, and other creative aging and flavoring techniques. Also
included are beautiful photographs, profiles of other cheesemakers, and in-depth
appendices for quick reference in the preparation and aging room. Mastering
Artisan Cheesemaking will also prove an invaluable resource for those with, or
thinking of starting, a small-scale creamery. Let Gianaclis Caldwell be your mentor,
guide, and cheering section as you follow the pathway to a mastery of
cheesemaking. For the avid home hobbyist to the serious commercial artisan,
Mastering Artisan Cheesemaking is an irreplaceable resource.

The Complete Idiot's Guide to Cheese Making
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The Modern Cheesemaker shows you how to make 18 cheeses, from the rich and
gooey, to the wonderfully stinky, and all the cheeseboard favourites – including
simple, fresh cheeses such as mozzarella and ricotta, working up to salty and
versatile halloumi, feta and paneer, perfect, melting Swiss cheese, through to aged
Cheddar and Brie. Starting from the very basics of the making process, with a
guide to milk types and the seasonal nature of cheese, The Modern Cheesemaker
will deepen your understanding of this essential ingredient and its production. The
equipment you will need is thoroughly explained and readily available and by
following the easy-to-use instructions and Morgan McGlynn’s expert tips, you’ll
soon learn how to become your own artisan cheesemaker. To reap the rewards of
your hard work, there are over 40 recipes for delicious cheese-based dishes to
make, along with flavouring cheese and suggested accompaniments.

The Art of Natural Cheesemaking
In this home cheese making primer, Ricki Carrol presents basic techniques that will
have you whipping up delicious cheeses of every variety in no time. Step-by-step
instructions for farmhouse cheddar, gouda, mascarpone, and more are
accompanied by inspiring profiles of home cheese makers. With additional tips on
storing, serving, and enjoying your homemade cheeses, Home Cheese Making
provides everything you need to know to make your favorite cheeses right in your
own kitchen.
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