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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 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.

From the Hardcover edition.
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From reader reviews:

Angie Dean:

What do you think about book? It is just for students as they are still students or the idea for all people in the
world, the particular best subject for that? Merely you can be answered for that question above. Every person
has several personality and hobby per other. Don't to be pushed someone or something that they don't want
do that. You must know how great along with important the book Artisan Cheese Making at Home:
Techniques and Recipes for Mastering World-Class Cheese. All type of book could you see on many
methods. You can look for the internet solutions or other social media.

Dennis Byrd:

What do you in relation to book? It is not important to you? Or just adding material when you want
something to explain what you problem? How about your extra time? Or are you busy individual? If you
don't have spare time to complete others business, it is gives you the sense of being bored faster. And you
have extra time? What did you do? Everybody has many questions above. They should answer that question
mainly because just their can do that. It said that about book. Book is familiar in each person. Yes, it is
correct. Because start from on guardería until university need this kind of Artisan Cheese Making at Home:
Techniques and Recipes for Mastering World-Class Cheese to read.

Nancy Ochoa:

Playing with family in a very park, coming to see the marine world or hanging out with pals is thing that
usually you might have done when you have spare time, in that case why you don't try factor that really
opposite from that. Just one activity that make you not experience tired but still relaxing, trilling like on
roller coaster you already been ride on and with addition of knowledge. Even you love Artisan Cheese
Making at Home: Techniques and Recipes for Mastering World-Class Cheese, you may enjoy both. It is
great combination right, you still need to miss it? What kind of hangout type is it? Oh occur its mind hangout
men. What? Still don't get it, oh come on its referred to as reading friends.

John Wiser:

Beside this particular Artisan Cheese Making at Home: Techniques and Recipes for Mastering World-Class
Cheese in your phone, it could give you a way to get closer to the new knowledge or data. The information
and the knowledge you may got here is fresh in the oven so don't end up being worry if you feel like an
outdated people live in narrow town. It is good thing to have Artisan Cheese Making at Home: Techniques
and Recipes for Mastering World-Class Cheese because this book offers for you readable information. Do
you at times have book but you seldom get what it's exactly about. Oh come on, that won't happen if you
have this in your hand. The Enjoyable blend here cannot be questionable, like treasuring beautiful island. So
do you still want to miss it? Find this book and also read it from right now!
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