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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 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.
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From reader reviews:

David Veal:

Have you spare time for the day? What do you do when you have much more or little spare time? Yep, you
can choose the suitable activity for spend your time. Any person spent their particular spare time to take a
stroll, shopping, or went to the particular Mall. How about open or maybe read a book allowed The Art of
Natural Cheesemaking: Using Traditional, Non-Industrial Methods and Raw Ingredients to Make the
World's Best Cheeses? Maybe it is for being best activity for you. You understand beside you can spend your
time together with your favorite's book, you can cleverer than before. Do you agree with it is opinion or you
have additional opinion?

Anne Bonk:

What do you concerning book? It is not important together with you? Or just adding material when you
really need something to explain what yours problem? How about your extra time? Or are you busy
particular person? If you don't have spare time to try and do others business, it is make you feel bored faster.
And you have spare time? What did you do? Every individual has many questions above. They have to
answer that question simply because just their can do that. It said that about publication. Book is familiar on
every person. Yes, it is proper. Because start from on jardín de infancia until university need this The Art of
Natural Cheesemaking: Using Traditional, Non-Industrial Methods and Raw Ingredients to Make the
World's Best Cheeses to read.

Matthew German:

This The Art of Natural Cheesemaking: Using Traditional, Non-Industrial Methods and Raw Ingredients to
Make the World's Best Cheeses book is absolutely not ordinary book, you have it then the world is in your
hands. The benefit you have by reading this book will be information inside this reserve incredible fresh, you
will get details which is getting deeper an individual read a lot of information you will get. This The Art of
Natural Cheesemaking: Using Traditional, Non-Industrial Methods and Raw Ingredients to Make the
World's Best Cheeses without we know teach the one who examining it become critical in contemplating and
analyzing. Don't always be worry The Art of Natural Cheesemaking: Using Traditional, Non-Industrial
Methods and Raw Ingredients to Make the World's Best Cheeses can bring once you are and not make your
carrier space or bookshelves' grow to be full because you can have it inside your lovely laptop even cell
phone. This The Art of Natural Cheesemaking: Using Traditional, Non-Industrial Methods and Raw
Ingredients to Make the World's Best Cheeses having fine arrangement in word in addition to layout, so you
will not sense uninterested in reading.

Cheryl Waller:

The particular book The Art of Natural Cheesemaking: Using Traditional, Non-Industrial Methods and Raw
Ingredients to Make the World's Best Cheeses will bring that you the new experience of reading any book.



The author style to elucidate the idea is very unique. When you try to find new book to study, this book very
suited to you. The book The Art of Natural Cheesemaking: Using Traditional, Non-Industrial Methods and
Raw Ingredients to Make the World's Best Cheeses is much recommended to you to read. You can also get
the e-book from official web site, so you can more readily to read the book.
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