
Learn How To Make Fresh Cheeses From
Scratch
Are you a cheese lover? Do you dream of indulging in fresh, homemade cheeses
that are bursting with flavor? Look no further! In this comprehensive guide, we will
take you through the step-by-step process of making your very own fresh
cheeses right in the comfort of your own kitchen.

The Joy of Homemade Cheeses

There's something incredibly satisfying about creating your own delicious foods
from scratch, and making fresh cheeses is no exception. Not only do you get the
joy of knowing exactly what ingredients are going into your cheese, but you also
have the freedom to experiment with different flavors and textures to suit your
personal taste.

Choosing the Right Milk

When it comes to making fresh cheese, the quality of the milk is crucial. Opt for
fresh, high-quality milk that is free from additives and preservatives. If possible,
choose organic milk from grass-fed cows, as it tends to produce cheeses with
superior flavor and richness.
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Essential Equipment

Before diving into the cheese-making process, it's important to gather the
necessary equipment. You will need:

A large stainless steel pot

A dairy thermometer

A colander

Cheesecloth or muslin cloth

A cheese mold (optional)

Step-by-Step Process

1. Heating the Milk

Begin by pouring your fresh milk into a large stainless steel pot. Slowly heat the
milk over a low flame until it reaches a temperature of around 90°F (32°C). Stir
occasionally to prevent the milk from scorching.

2. Acidifying the Milk

Once the milk reaches the desired temperature, it's time to acidify it. This is
usually done by adding a specific type of acid, such as lemon juice or white
vinegar, to the milk. Stir gently for a few seconds to distribute the acid evenly.
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3. Curdling the Milk

Allow the milk to sit undisturbed for approximately 10-15 minutes. During this
time, the acid will cause the milk to curdle and form solid clumps of curds. The
liquid portion that's left behind is called whey.

4. Draining and Forming the Cheese

Line a colander with cheesecloth or muslin cloth and carefully pour the curdled
milk into it, allowing the whey to drain away. Gather the corners of the cloth and
gently twist to remove any excess whey. At this stage, you can shape the cheese
into a mold if desired, using a cheese mold or by simply using your hands to
gently shape it.

5. Pressing the Cheese

If you want a firmer cheese, you can press it to remove even more whey. Place a
weight on top of the cheese and let it sit for a few hours or overnight in a cool
place. The longer you press the cheese, the firmer it will become.

6. Salting and Aging the Cheese

For a well-rounded flavor, sprinkle some salt over the cheese and rub it in gently.
If you prefer a milder taste, you can skip this step. Next, it's time to let the cheese
age. Transfer it to a clean container or wrap it in cheesecloth and refrigerate for a
few hours or days, depending on the desired flavor and texture.

Explore the Possibilities

Congratulations! You have successfully made your own fresh cheese. Now, it's
time to get creative and explore the countless possibilities it offers. From using it
in sandwiches and salads to adding it to pasta dishes and appetizers, there's no
shortage of ways to enjoy your homemade creation.



The Journey to Cheesemaking Mastery

Remember, cheesemaking is an art form that takes time and practice to master.
Don't be discouraged if your first attempts don't turn out perfectly. As you continue
experimenting and honing your skills, you'll learn new techniques and develop a
deeper understanding of the cheese-making process.

Making fresh cheeses at home is a rewarding experience that allows you to savor
the flavors of your own creations. By following this step-by-step guide, you can
embark on a journey of culinary exploration and enjoy the delicious fruits of your
labor.
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How about making fresh cheese, using it in a recipe and then pairing this dish to
wine to create a journey of the senses on your palate? Entertaining family and
friends will never been the same again.

Rather than bringing a bottle of wine to the next dinner party, how about
surprising your friends with a bundle of homemade fresh cheese? How you ever
sampled store-bought cream cheese alongside a fresh homemade version or
used fresh ricotta in a recipe?

The beauty of making homemade fresh cheese is that you can make it exactly to
your liking.

•In this book you will learn about milk, the other ingredients and utensils needed.
You’ll discover how to make fresh cheeses from citric acid, mesophilic and
thermophilic cultures.

Tried and true recipes have been provided for the making of fresh Ricotta, Cream
Cheese, Mozzarella, Burrata, Farmer Cheese, Neufchatel, Mascarpone and
more.

Delicious recipes that incorporate your homemade fresh cheeses, all paired with
wines that create harmony on the palate include:

• Peach, Prosciutto and Ricotta Crostini
• Ricotta Knocchi with Wild Mushrooms and Sage
• Fresh Mozzarella and Tomato Salad with Basil and Balsamic Pearls
• Eggplant Ciabatta with Goat Cheese Ricotta, Mozzarella and Basil
• Polenta with Mascarpone, Wild Mushrooms and Parmigiano-Reggiano
• Cookie Crumble, Mascarpone and Raspberry Parfaits
• Smoked Salmon and Dill Cheesecake



• Gateau with Parmigiano-Reggiano and Basil
• Scallops in Orange and Ginger Cream
• Prawns with Yellow Pepper and Ginger Cream
• Salmon Boats in a Sea of Spinach Neufchatel
• Peaches and Cream Neufchatel Torte
• Lamb-Beef Burgers with Orange Mint and Chèvre Mayonnaise
• Coeur Au Chèvre Frais

…and more!
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