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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.
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From reader reviews:

Curtis Monahan:

As people who live in the particular modest era should be upgrade about what going on or information even
knowledge to make them keep up with the era and that is always change and make progress. Some of you
maybe will probably update themselves by reading through books. It is a good choice for you but the
problems coming to an individual is you don't know which you should start with. This Artisan Cheese
Making at Home: Techniques & Recipes for Mastering World-Class Cheeses is our recommendation to
make you keep up with the world. Why, because book serves what you want and wish in this era.

Gavin Wilkins:

Why? Because this Artisan Cheese Making at Home: Techniques & Recipes for Mastering World-Class
Cheeses is an unordinary book that the inside of the reserve waiting for you to snap the item but latter it will
surprise you with the secret it inside. Reading this book close to it was fantastic author who all write the
book in such incredible way makes the content on the inside easier to understand, entertaining approach but
still convey the meaning fully. So , it is good for you for not hesitating having this anymore or you going to
regret it. This phenomenal book will give you a lot of rewards than the other book have got such as help
improving your ability and your critical thinking approach. So , still want to hold up having that book? If I
have been you I will go to the publication store hurriedly.

Robert Hightower:

Are you kind of stressful person, only have 10 or perhaps 15 minute in your day to upgrading your mind
expertise or thinking skill also analytical thinking? Then you are receiving problem with the book in
comparison with can satisfy your short space of time to read it because pretty much everything time you only
find guide that need more time to be learn. Artisan Cheese Making at Home: Techniques & Recipes for
Mastering World-Class Cheeses can be your answer since it can be read by an individual who have those
short extra time problems.

Delois Dionisio:

The book untitled Artisan Cheese Making at Home: Techniques & Recipes for Mastering World-Class
Cheeses contain a lot of information on the idea. The writer explains your ex idea with easy means. The
language is very clear and understandable all the people, so do not really worry, you can easy to read the
item. The book was authored by famous author. The author provides you in the new period of literary works.
It is easy to read this book because you can please read on your smart phone, or model, so you can read the
book throughout anywhere and anytime. In a situation you wish to purchase the e-book, you can available
their official web-site and also order it. Have a nice read.
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