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Use checkerboard
cuts to create cubes

LARGE CURDS

SOFTER
CHEESE

Hang to dry overnight
for drier & harder cheeses

RINSE & COOL

SOFT
CHEESE

MILK

PASTEUTRIZED

Heat to 80-90° F

FINE CURDS

HARDER
CHEESE

/"?

PRESS

HARD
CHEESE

HOW TO MAKE
HOMEMADE

CHEESE

— STEP BY STEP —

Cheese-making iIs as much an art as
a science, but with a little knowledge,
you can jump right in.
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A_ Milk solidifies

Into curds
Curds
o
Heat and
periodically

stir the curds

Remove whey

& add water
HIGH TEMPERATURE “WASHING"
FIRMER SWEETER
CHEESE CHEESE

DRAIN & SHAPE WAX

QUICK AGED
CHEESE CHEESE




