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The Art Of Natural Cheesemaking: Using Traditional Methods And Natural
Ingredients To Make The World's Best Cheeses
Expanded and updated second edition of the Gourmand World Cookbook Awards, 2018, Vegan Category
Winner. Learn the craft of making authentic, delicious non-dairy cheese from acknowledged master
plant-based cheesemaker Karen McAthy. Comprehensively updated and expanded, the second edition of
the "plant-based cheesemaking bible" takes vegan cheesemaking to a new level. Containing over 150
full color photos and enhanced step-by-step instructions, coverage and new information includes: Eight
new cheesemaking recipes plus dozens more from beginner to pro New coverage of "mixed method" fastfirming cultured cheeses Going beyond nuts and seeds and using legumes for cheesemaking Dairy-free
cultured butter, coconut milk yogurt, oat and cashew milk yogurt, and sour cream Growing plant-based
cultures, including rejuvelac, sprouting, fermentation, kefir, and probiotic capsules Lactic acid
fermentation and how to use it in cheesemaking Expanded coverage of flavors, aging, rind curing and
smoking, and working with white and blue molds New recipe section for cooking with dairy-free cheeses
including Coeur a la Creme, Buttermilk Fried Tempeh and more. The Art of Plant-based Cheesemaking,
Second Edition is a must-have for aspiring DIY non-dairy cheesemakers, vegans, and serious foodies
alike. The texture, the sharpness, the taste; you will be proud to serve up your creations.
"In Holistic Goat Care, Caldwell offers readers a comprehensive gu ide to maintaining a healthy herd of
goats, whether they are dairy goats, meat goats, fiber goats, or pet goats. [This book] will empower
even novice goat owners to confidently diagnose and treat most of the ailments that goats might
experience. For the experienced goat farmer, the book offers a depth of insight and approaches to
treatment not found in any other book"-"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 home-scale operation. A large part of the
book includes extensive process-based recipes dictating not only the hard numbers, but also the
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concepts behind each style of cheese and everything youwant to know about affinage (aging), and using
oils, brushes, waxes, infusions, and other creative aging and flavoring techniques. 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"-Bestselling author Sandor Katz—an “unlikely rock star of the American food scene” (New York
Times)—delivers a mesmerizing treatise on the meaning of fermentation alongside his awe-inspiring
photography of this transformative process, teaching us with words and images about ourselves, our
culture, and being human. In 2012, Sandor Ellix Katz published The Art of Fermentation, which quickly
became the bible for foodies around the world, a runaway bestseller, and a James Beard Book Award
winner. Since then his work has gone on to inspire countless professionals and home cooks worldwide,
bringing fermentation into the mainstream. In Fermentation as Metaphor, stemming from his personal
obsession with all things fermented, Katz meditates on his art and work, drawing connections between
microbial communities and aspects of human culture: politics, religion, social and cultural movements,
art, music, sexuality, identity, and even our individual thoughts and feelings. He informs his arguments
with his vast knowledge of the fermentation process, which he describes as a slow, gentle, steady, yet
unstoppable force for change. Throughout this truly one-of-a-kind book, Katz showcases fifty
mesmerizing, original images of otherworldly beings from an unseen universe—images of fermented
foods and beverages that he has photographed using both a stereoscope and electron
microscope—exalting microbial life from the level of “germs” to that of high art. When you see the raw
beauty and complexity of microbial structures, Katz says, they will take you “far from absolute
boundaries and rigid categories. They force us to reconceptualize. They make us ferment.” Fermentation
as Metaphor broadens and redefines our relationship with food and fermentation. It’s the perfect gift for
serious foodies, fans of fermentation, and non-fiction readers alike.
How to Craft Real, Cultured, Non-Dairy Cheese
A Natural History of Transformation
Home Cheese Making in Australia
Simple Recipes You Can Make at Home
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Mastering Artisan Cheesemaking
Cheesemonger
The Modern Cheesemaker
Learn to make cheese in your own kitchen with simple instructions and easy to follow recipes.
The cow is the most productive, efficient creature on earth. She will give you fresh milk, cream, butter, and cheese, build
human health and happiness, and even turn a profit for homesteaders and small farmers who seek to offer her bounty to the
local market or neighborhood. She will provide rich manure for your garden or land, and will enrich the quality of your life as
you benefit from the resources of the natural world. Quite simply, the family that keeps a cow is a healthy family. Originally
published in the early 1970s as The Cow Economy and reprinted many times over, Keeping a Family Cow has launched
thousands of holistic small-scale dairy farmers and families raising healthy cows in accordance with their true nature. The
book offers answers to frequently asked questions like, 'Should I get a cow?' and 'How Much Space do I need?' in addition to
extensive information on: • The health benefits of untreated milk; • How to milk a cow effectively and with ease; • Choosing
your dairy breed; • Drying off your cow; • Details on calving and breeding; • The importance of hay quality and how to
properly feed your cow; • Fencing and pasture management; • Housing, water systems, and other supplies; • Treating milk
fever and other diseases and disorders; • Making butter, yogurt, and cheese, and, of course . . . • . . . Everything else the
conventional dairy industry doesn’t tell us! Now revised and updated to incorporate new information on the raw milk debate,
the conversation about A1 vs. A2 milk, fully grassfed dairies, more practical advice for everyday chores, and updated
procedures for cow emergencies. Keeping a Family Cow has not only stood the test of time, it still remains the go-to
inspirational manual for raising a family milk cow nearly forty years after its first publication. Joann Grohman has a lifetime
of practical experience that has been bound into this one volume and presented in the spirit of fun and learning.
A history of cheese in Oregon, Washington, and Idaho, Pacific Northwest Cheese: A History uncovers the rich tradition of
cheesemaking from the earliest fur traders to modern-day small farmers.
"Reinventing the Wheel is equal parts popular science, history, and muckraking. Over the past hundred and fifty years, dairy
farming and cheesemaking have been transformed, and this book explores what has been lost along the way. Today, using
cutting-edge technologies like high-throughput DNA sequencing, scientists are beginning to understand the techniques of our
great-grandparents. The authors describe how geneticists are helping conservationists rescue rare dairy cow breeds on the
brink of extinction, microbiologists are teaching cheesemakers to nurture the naturally occurring microbes in their raw milk
rather than destroying them, and communities of cheesemakers are producing "real" cheeses that reunite farming and flavor,
rewarding diversity and sustainability at every level."--Provided by publisher.
Crafting Food and Value in America
The Cheesemaker's Apprentice
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The Ultimate Guide for the Home-scale and Market Producer
The Inside Story of Government Overreach and the Struggle to Save Traditional Raw Milk Cheesemakers
Milk, Microbes, and the Fight for Real Cheese
Successful Cheesemaking
From Paris Bistros to Farmhouse Kitchens, Lessons in Food and Love
Home Cheese Making, 4th Edition

Winner of the 2013 James Beard Foundation Book Award for Reference and Scholarship, and a New York Times bestseller, The Art
of Fermentation is the most comprehensive guide to do-it-yourself home fermentation ever published. Sandor Katz presents the
concepts and processes behind fermentation in ways that are simple enough to guide a reader through their first experience making
sauerkraut or yogurt, and in-depth enough to provide greater understanding and insight for experienced practitioners. While Katz
expertly contextualizes fermentation in terms of biological and cultural evolution, health and nutrition, and even economics, this is
primarily a compendium of practical information--how the processes work; parameters for safety; techniques for effective
preservation; troubleshooting; and more. With two-color illustrations and extended resources, this book provides essential wisdom for
cooks, homesteaders, farmers, gleaners, foragers, and food lovers of any kind who want to develop a deeper understanding and
appreciation for arguably the oldest form of food preservation, and part of the roots of culture itself. Readers will find detailed
information on fermenting vegetables; sugars into alcohol (meads, wines, and ciders); sour tonic beverages; milk; grains and starchy
tubers; beers (and other grain-based alcoholic beverages); beans; seeds; nuts; fish; meat; and eggs, as well as growing mold cultures,
using fermentation in agriculture, art, and energy production, and considerations for commercial enterprises. Sandor Katz has
introduced what will undoubtedly remain a classic in food literature, and is the first--and only--of its kind.
It's time to take back the kitchen. It's time to unlock the pantry and break free from the shackles of ready-made, industrial food. It's
time to cook supper. The Lost Art of Real Cooking heralds a new old-fashioned approach to food-laborious and inconvenient, yet
extraordinarily rewarding and worth bragging about. From jam, yogurt, and fresh pasta to salami, smoked meat, and strudel, Ken
Albala and Rosanna Nafziger arm you with the knowledge and skills that let you connect on a deeper level with what goes into your
body. Ken and Rosanna celebrate the patience it takes to make your own sauerkraut and pickles. They divulge the mysteries of
capturing wild sourdoughs and culturing butter, the beauty of rendering lard, making cheese, and brewing beer, all without the fancy
toys that take away from the adventure of truly experiencing your food. These foods were once made by the family, in the home,
rather than a factory. And they can still be made in the smallest kitchens without expensive equipment, capturing flavors that speak of
place and personality. What you won't find here is a collection of rigid rules for the perfect meal. Ken and Rosanna offer a wealth of
recipes, history, and techniques that start with the basics and evolve into dishes that are entirely your own.
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Describes the science of cheese making, from chemistry to biology, in a lively way that is readable for both the food scientist and the
artisanal hobbyist.
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.
The Art of Plant-Based Cheesemaking
A History
A Comprehensive Guide to Raising Healthy Animals, Preventing Common Ailments, and Troubleshooting Problems
The Art of Natural Cheesemaking
Home-Made Cheese
Taste of Honey
Ending the War on Artisan Cheese
Fermented Vegetables
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 4th 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, 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.
Even beginners can make their own fermented foods! This easy-to-follow comprehensive guide presents more than 120 recipes for
fermenting 64 different vegetables and herbs. Learn the basics of making kimchi, sauerkraut, and pickles, and then refine your technique as
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you expand your repertoire to include curried golden beets, pickled green coriander, and carrot kraut. With a variety of creative and healthy
recipes, many of which can be made in batches as small as one pint, you’ll enjoy this fun and delicious way to preserve and eat your
vegetables.
A prominent food scientist defends the use of raw milk in traditional artisan cheesemaking. Raw milk cheese--cheese made from
unpasteurized milk--is an expansive category that includes some of Europe's most beloved traditional styles: Parmigiano Reggiano,
Gruyère, and Comté, to name a few. In the United States, raw milk cheese forms the backbone of the resurgent artisan cheese industry, as
consumers demand local, traditionally produced, and high-quality foods. Internationally award-winning artisan cheeses like Bayley Hazen
Blue (Jasper Hill, VT) would have been unimaginable just forty years ago when American cheese meant Kraft Singles. Unfortunately the
artisan cheese industry faces an existential regulatory threat. Over the past thirty years the US Food and Drug Administration (FDA) has
edged toward an outright ban on raw milk cheeses. Their assault on traditional cheesemaking goes beyond a debate about raw milk safety;
the FDA has also attempted to ban the use of wooden boards, the use of ash in cheese ripening, and has set stringent microbiological
criteria that many artisan cheeses cannot meet. The David versus Goliath existence of small producers fighting crushing regulations is true
in parts of Europe as well, where beloved creameries are going belly-up or being bought out because they can't comply with EU health
ordinances. Centuries-old cheese styles like Fourme d'Ambert and Cantal are nearing extinction, leading Prince Charles to decry the
"bacteriological correctness" of European regulators. The dirty secret is that Listeria and other bacterial outbreaks occur in pasteurized
cheeses more often than in raw milk cheeses, and traditional processes like ash-ripening have been proven safe. In Ending the War on
Artisan Cheese, Dr. Catherine Donnelly forcefully defends traditional cheesemaking, while exposing government actions in the United
States and abroad designed to take away food choice under the false guise of food safety. This book is fundamentally about where and how
our food is produced, the values we place on methods of food production, and how the roles of tradition, heritage, and quality often conflict
with advertising, politics, and profits in influencing our food choices.
A comprehensive cookbook and guide to honey “packed with good recipes [from] one of the absolute best food writers around” (Mollie
Katzen, author of Moosewood Cookbook). Honey is a lot like olive oil: How do you know what type to select at the farmers’ market or
store? Are all honey bears created equal? What makes one variety different from another? Which is better for baking or best for savory
dishes? Why is one darker than another, and what does that mean? These questions and more are answered in Taste of Honey. Marie
Simmons reveals the life of a bee, and how the terroir of its habitat influences both the color and flavor of the honey it produces. Then she
explains how these flavor profiles are best paired with certain ingredients in over sixty sweet and savory recipes including: Snacks and
Breakfast: Flatbread with Melted Manchego, Rosemary and Honey; Honey, Scallion and Cheddar Scones; Honey French Toast with
Peaches with Honey and Mint Main Dishes: Crispy Coconut Shrimp with Tangy Honey Dipping Sauce; Salmon with Honey, Miso and
Ginger Glaze; Baby Back Ribs with Chipotle Honey Barbecue Sauce Salads and Vegetable Side Dishes: Pear, Stilton and Bacon Salad with
Honey Dressing and Honey Glazed Pecans; Mango and Celery Salad with Honey and Lime Dressing; Roasted Eggplant Slices with
Warmed Feta and Honey Drizzle Sweets: Honey Pear Tart with Honey Butter Sauce; Chunky Peanut Butter and Honey Cookies; Honey
Page 6/18

Read PDF The Art Of Natural Cheesemaking: Using Traditional Methods And Natural Ingredients To Make The
World's Best Cheeses
Zabaglione; Honey Panna Cotta; Micki’s Special Honey Fudge Brownies Each recipe includes a guide for the type of honey that will work
best with it, and ideas to experiment with. In addition, there are fast, simple things to do with honey at the end of each recipe chapter; a
glossary covering forty different varietals of honey; information about its healing properties; and tidbits about bees and honey through
history. Photos by Meg Smith capture the intimate life of the bee and its activity producing honey—along with the gorgeous food you can
make with it. “Holy honey! Taste of Honey, with its lush photos and delectable recipes, not only teaches how to best use single-origin honey
in the kitchen, it reminds us that honey is an almost magical substance, connecting us to our landscape, and to the hardworking honey bee.
Marie Simmons’s book has made robbing the hive even sweeter.” —Novella Carpenter, author of Farm City “I’m a honey collector, too, but
unlike Marie, I tend to stick to a drizzle of honey over cheese, toast, or hot cereal and the occasional dessert. There are so many more ideas
here for using honey . . . And I do hope that the appeal of honey itself with lead us to care more for our struggling bee populations.”
—Deborah Madison, author of Local Flavors
The Complete Guide to Making and Selling Artisan Cheeses
Pacific Northwest Cheese
Home Cheese Making
A Life on the Wedge
Mastering the Art of French Eating
Family Table
Mastering Basic Cheesemaking
Artisan Cheesemaking Made Simple
Including more than 35 step-by-step recipes from the Black Sheep School of Cheesemaking 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 Art of
Natural Cheesemaking, 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 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
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photos that show the transformation of cheeses in a comparative and dynamic fashion. The Art of Natural Cheesemaking
is the first cheesemaking book to take a political stance against Big Dairy and to criticize both standard industrial and
artisanal cheesemaking practices. It promotes the use of ethical animal rennet and protests the use of laboratory-grown
freeze-dried cultures. It also explores how GMO technology is creeping into our cheese and the steps we can take to stop
it. This book sounds a clarion call to cheesemakers to adopt more natural, sustainable practices. It may well change the
way we look at cheese, and how we make it ourselves.
How to create artisanal-quality cheeses, butters and yogurts.
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.
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.
From Cheddar and Brie to Butter and Yogurt
Recipes and Stories
Techniques & Recipes for Mastering World-Class Cheeses [A Cookbook]
The Philosophy of Cheese
Cooked
Cheese and Microbes
The Definitive Guide to Tasting and Cooking with 40 Varietals
Inside America's Underground Food Movements
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
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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 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 Saffron-Infused 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.
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.
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
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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,
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.
THE TOP 10 SUNDAY TIMES BESTSELLER Shortlisted for the André Simon Food and Drink Book Awards
for 2019 'A beautifully textured tour around the cheeseboard' Simon Garfield 'Full of flavour'
Sunday Times 'A delightful and informative romp' Bee Wilson, Guardian 'His encounters with
modern-day practitioners fizz with infectious delight' John Walsh, Sunday Times Every cheese
tells a story. Whether it's a fresh young goat's cheese or a big, beefy eighteen-month-old
Cheddar, each variety holds the history of the people who first made it, from the builders of
Stonehenge to medieval monks, from the Stilton-makers of the eighteenth-century to the factory
cheesemakers of the Second World War. Cheesemonger Ned Palmer takes us on a delicious journey
across Britain and Ireland and through time to uncover the histories of beloved old favourites
like Cheddar and Wensleydale and fresh innovations like the Irish Cashel Blue or the
rambunctious Renegade Monk. Along the way we learn the craft and culture of cheesemaking from
the eccentric and engaging characters who have revived and reinvented farmhouse and artisan
traditions. And we get to know the major cheese styles - the blues, washed rinds, semi-softs
and, unique to the British Isles, the territorials - and discover how best to enjoy them, on a
cheeseboard with a glass of Riesling, or as a Welsh rarebit alongside a pint of Pale Ale. This
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is a cheesemonger's odyssey, a celebration of history, innovation and taste - and the book all
cheese and history lovers will want to devour this Christmas.
An Insider's Guide to the Art and Craft of Homemade Artisan Cheese, Taught by the Masters
200 Easy Homemade Cheese Recipes
Recipes for 75 Delicious Cheeses
The Art of Plant-Based Cheesemaking, Second Edition
Artisan Cheese Making at Home
Using Traditional, Non-Industrial Methods and Raw Ingredients to Make the World's Best Cheeses
Step-by-step Directions & Photos for Making Nearly Every Type of Cheese
Essential Guide for Beginners

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 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 handdrawn diagrams and triptych photos that show the transformation of cheeses in a
comparative and dynamic fashion.
The memoir of a young diplomat’s wife who must reinvent her dream of living in Paris—one
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dish at a time When journalist Ann Mah’s diplomat husband is given a three-year
assignment in Paris, Ann is overjoyed. A lifelong foodie and Francophile, she immediately
begins plotting gastronomic adventures à deux. Then her husband is called away to Iraq on
a year-long post—alone. Suddenly, Ann’s vision of a romantic sojourn in the City of Light
is turned upside down. So, not unlike another diplomatic wife, Julia Child, Ann must find
a life for herself in a new city. Journeying through Paris and the surrounding regions of
France, Ann combats her loneliness by seeking out the perfect pain au chocolat and
learning the way the andouillette sausage is really made. She explores the history and
taste of everything from boeuf Bourguignon to soupe au pistou to the crispiest of
buckwheat crepes. And somewhere between Paris and the south of France, she uncovers a few
of life’s truths. Like Sarah Turnbull’s Almost French and Julie Powell’s New York Times
bestseller Julie and Julia, Mastering the Art of French Eating is interwoven with the
lively characters Ann meets and the traditional recipes she samples. Both funny and
intelligent, this is a story about love—of food, family, and France.
The Art of Natural CheesemakingUsing Traditional, Non-Industrial Methods and Raw
Ingredients to Make the World's Best CheesesChelsea Green Publishing
A comprehensive yet concise guide to making cheese at home, featuring step-by-step
instructions, recipes, advice, troubleshooting tips, and more. Inside this book you will
find everything you need to know to begin making cheese, from the tools and equipment for
the job and basic recipes to making more complex cheeses and advice on setting up a small
cheese business. There is no need to be scientifically trained or an accomplished cook to
make delicious cheese at home. Artisanal cheese maker Rita Ash shows just how simple it
is to make cheese, and how, with a little bit of care and attention, anyone can produce
excellent handmade cheeses. Whether you are a fan of the deliciously soft molded Brie or
prefer a strong blue veined Stilton, there is a recipe here for everyone. With suggested
uses for your finished cheeses, an invaluable troubleshooting section and a handy
glossary, this is a must-read for aspiring and experienced cheese makers everywhere.
“Accessible, even inspiring—a good addition for readers looking to take the locavore
trend a step further.” —Library Journal
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The Art of Fermentation
World Cheese Book
Towpath
Fermentation for Beginners: The Step-by-Step Guide to Fermentation and Probiotic Foods
Keeping a Family Cow
Reinventing the Wheel
The Science of Cheese
Rediscovering the Pleasures of Traditional Food One Recipe at a Time
Featuring 40 classic cheeses, including mozzarella, Cheddar, Stilton, Gouda, Brie and other popular varieties,this
book tells you all you need to know about how to set up a home dairy. It covers the importance of foodsafety
and hygiene; where and how to source milk; an accessible overview of the biochemical processes involved; and
essential techniques such as milling, draining, pressing, salting, rind-washing, introducing moulds or yeasts,
maturing and storing.With over 475photographs and a user-friendly troubleshooting section, this volume will
enable you to develop the skills required,whatever your previous experience or level of expertise.
Michael Pollan, the bestselling author of The Omnivore's Dilemma, Food Rules, and How to Change Your Mind,
explores the previously uncharted territory of his own kitchen in Cooked. "Having described what's wrong with
American food in his best-selling The Omnivore's Dilemma (2006), New York Times contributor Pollan delivers a
more optimistic but equally fascinating account of how to do it right. . . . A delightful chronicle of the education
of a cook who steps back frequently to extol the scientific and philosophical basis of this deeply satisfying
human activity." —Kirkus (starred review) Cooked is now a Netflix docuseries based on the book that focuses on
the four kinds of "transformations" that occur in cooking. Directed by Oscar-winning filmmaker Alex Gibney and
starring Michael Pollan, Cooked teases out the links between science, culture and the flavors we love. In Cooked,
Pollan discovers the enduring power of the four classical elements—fire, water, air, and earth—to transform the
stuff of nature into delicious things to eat and drink. Apprenticing himself to a succession of culinary masters,
Pollan learns how to grill with fire, cook with liquid, bake bread, and ferment everything from cheese to beer.
Each section of Cooked tracks Pollan’s effort to master a single classic recipe using one of the four elements. A
North Carolina barbecue pit master tutors him in the primal magic of fire; a Chez Panisse–trained cook schools
him in the art of braising; a celebrated baker teaches him how air transforms grain and water into a fragrant
loaf of bread; and finally, several mad-genius “fermentos” (a tribe that includes brewers, cheese makers, and all
kinds of picklers) reveal how fungi and bacteria can perform the most amazing alchemies of all. The reader
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learns alongside Pollan, but the lessons move beyond the practical to become an investigation of how cooking
involves us in a web of social and ecological relationships. Cooking, above all, connects us. The effects of not
cooking are similarly far reaching. Relying upon corporations to process our food means we consume large
quantities of fat, sugar, and salt; disrupt an essential link to the natural world; and weaken our relationships
with family and friends. In fact, Cooked argues, taking back control of cooking may be the single most important
step anyone can take to help make the American food system healthier and more sustainable. Reclaiming
cooking as an act of enjoyment and self-reliance, learning to perform the magic of these everyday
transformations, opens the door to a more nourishing life.
An instant classic for a new generation of monkey-wrenching food activists. Food in America is cheap and
abundant, yet the vast majority of it is diminished in terms of flavor and nutrition, anonymous and mysterious
after being shipped thousands of miles and passing through inscrutable supply chains, and controlled by
multinational corporations. In our system of globalized food commodities, convenience replaces quality and a
connection to the source of our food. Most of us know almost nothing about how our food is grown or produced,
where it comes from, and what health value it really has. It is food as pure corporate commodity. We all deserve
much better than that. In The Revolution Will Not Be Microwaved, author Sandor Ellix Katz (Wild Fermentation,
Chelsea Green 2003) profiles grassroots activists who are taking on Big Food, creating meaningful alternatives,
and challenging the way many Americans think about food. From community-supported local farmers,
community gardeners, and seed saving activists, to underground distribution networks of contraband foods and
food resources rescued from the waste stream, this book shows how ordinary people can resist the dominant
system, revive community-based food production, and take direct responsibility for their own health and
nutrition.
A lot has changed since Towpath first rolled up its shutters 10 years ago on the Regent’s Canal in Hackney and
everything but the toasted cheese sandwich was cooked from home across the bridge. And a lot hasn’t. It is still
as much a social experiment as a unique and beloved eatery. What happens when seasonality means you close
every year in November, because England’s cold, dark winters are simply inhospitable to hospitality from a little
perch beside a shallow, manmade waterway that snakes through East London? What if you don’t offer takeaway
coffees in the hopes that people will decide to stay awhile and watch the coots skittering across the water? If
you don’t have a phone or a website, because you’d rather people just show up like (hungry) kids at a
playground? Towpath is a collection of recipes, stories and photographs capturing the vibrant cafe’s food,
community and place throughout the arc of its season – beginning just before the first breath of spring, through
the dog days of summer and culminating – with fireworks! – before its painted shutters are rolled down again for
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winter.
A Cheesemonger's History of The British Isles
The Life of Cheese
Cheese Making
Holistic Goat Care
The Fun and Fundamentals of Making Cheese at Home
Making and cooking with cheeses at home
From Fresh and Soft to Firm, Blue, Goat’s Milk, and More; Recipes for 100 Favorite Cheeses
Fermentation as Metaphor
"The Life of Cheese is the definitive work on America's artisanal food revolution. Heather Paxson's engaging stories are as
rich, sharp, and well-grounded as the product she scrutinizes. A must read for anyone interested in fostering a sustainable
food system." Warren Belasco, author of Meals to Come: A History of the Future of Food "Heather Paxson's lucid and
engaging book, The Life of Cheese, is a gift to anyone interested in exploring the wonderful and wonderfully complex realities
of artisan cheesemaking in the United States. Paxson deftly integrates careful considerations of the importance of sentiment,
value and craft to the work of cheesemakers with vivid stories and lush descriptions of their farms, cheese plants and cheese
caves. While she beguiles you with the stories and tastes of cheeses from Vermont, Wisconsin and California, she also asks
you to envision a post-pastoral ethos in the making. This ethos reconsiders contemporary beliefs about America's food
commerce and culture, reimagines our relationship to the natural world, and redefines how we make, eat, and appreciate
food. For cheese aficionados, food activists, anthropologists and food scholars alike, reading The Life of Cheese will be a
transformative experience." Amy Trubek, author of The Taste of Place: A Cultural Journey into Terroir
The finest selection: Tasting notes - Over 750 cheeses - How to enjoy The most comprehensive guide to cheese. Discover the
flavor profile, shape, and texture of every cheese. World Cheese Book is for the adventurous cheese lover. It takes you on a
tour of the finest cheese-producing countries in the world, revealing local traditions and artisanal processes. Images of each
cheese (inside and out), step-by-step techniques that show how to make cheese, and complimentary food and wine pairings
make this a truly exhaustive, at-a-glance reference.
Learn traditional & professional ways of making the finest cheeses of cow's, goat's, 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 & nonrenneted 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,
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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 easy-to-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 Rygeost/Quark.Soft, fresh, renneted Feta-style, Cambanzola; Haloumi, Anari; Blue Cheese; Briestyle.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.
WALL STREET JOURNAL BESTSELLER Fermented foods are a delicious and rich source of nourishment. Many of our
favorite everyday foods like beer, wine, cheese, bread, and yogurt, or beloved family traditions like sauerkraut, corned beef,
and kimchi, are the result of fermentation. Besides adding complexity and flavor to many foods, fermentation is also proven
to add amazing health benefits--from promoting healthy digestion to allowing our body to fully absorb the necessary nutrients
in our food. However, many beginners are skittish about starting the process of fermentation for the first time. With
straightforward guides, delicious recipes, and step-by-step instructions, Fermentation for Beginners takes the stress out of athome fermentation. Whether you are trying fermentation to improve your health, or just want to explore this time-tested
culinary skill, Fermentation for Beginners will be your guide to the art of fermentation and the science of probiotic foods.
Fermentation for Beginners will show you how and why to ferment your own foods, with: • 60 delicious fermentation recipes,
from pickles to yogurt to sourdough bread to wine • 13 key ingredients for fermentation • 9 top health reasons to eat
probiotic foods • Step-by-step instructions for safe and effective fermentation • Overview of the science behind fermentation
• Tips on starting your home fermentation laboratory With the right combination of microbes and a little skill, Fermentation
for Beginners will give you all the tools you need to start fermenting your own foods right away.
The Lost Art of Real Cooking
The Elliott Homestead
An In-depth Exploration of Essential Concepts and Processes from Around the World
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The Complete Guide for Home-Scale, Holistic Dairy Producers, 3rd Edition
American Farmstead Cheese
Creative Recipes for Fermenting 64 Vegetables & Herbs in Krauts, Kimchis, Brined Pickles, Chutneys, Relishes & Pastes
The Revolution Will Not Be Microwaved
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 · Stepby-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 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 raw-milk cheeses,
and for its educational offerings. She is the author of Mastering Artisan Cheesemaking, The Small-Scale Cheese Business, and The
Small-Scale Dairy.
From the first cheese, dating to 5000 BC, food journalist Patrick McGuigan travels through Feta's relation to ancient faiths, the
influence of monks on Munster, the rise of Roquefort and the global trade of Gouda. Discover how the household staple of Cheddar
stands as a symbol for industrialization, and what Rogue River Blue can tell us about the artisan cheese renaissance happening in the
US today. If you've ever looked at a cheese rind and wondered "Can I eat this?," The Philosophy of Cheese will set you right. Alongside
surprising and little-known stories of much-loved cheeses, this book will teach you how to effectively store your cheese, how to pair it
with alcohol for an exquisite tasting and how to create the cheeseboard of your dreams.
A professional cheesemonger recounts his life and career along with information on the various aspects of the cheese movement,
including animal rights, co-operatives, and the politics of cheese.
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-the-scenes 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
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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
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