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CHEESE is one of the earliest foods made that is still consumed by people. It dates back to at least 9000 B.C.E. Cheese making was important to the ancient Greeks, whose deity Aristaios was considered the giver of cheese. Homer sang of cheese in the Odyssey. And Greek Olympic athletes trained on a diet consisting mostly of cheese. Both yogurt and butter date back to at least 2000 B.C.E. and were historically regarded as “foods of the gods.”

The arts of making cheese, butter, and yogurt have been refined, but not substantially changed, over the centuries. The recipes in this bulletin help keep alive the pleasures of these processes, encouraging a holistic approach and a connection with the environment. Remember, cleanliness is of the utmost importance when dealing with milk, so follow these instructions carefully. Start with the soft cheeses (pages 21–23) and 30-Minute Mozzarella (page 28) and advance to the rest later — they will take more time and patience. Most of all, have fun.


The Ingredients

Most cheese-making ingredients can be purchased from cheese-making supply houses. You can buy milk, of course, at the grocery store. In the right hands, these ingredients can be turned into gastronomic delights.

Milk

Milk is a complicated substance. About seven-eighths of it is water. The rest is made up of proteins, minerals, milk sugar (lactose), milk fat (butterfat), vitamins, and trace elements. Collectively, these components are called milk solids. When we make cheese, we cause the protein part of the milk solids, called casein, to coagulate (curdle) and produce curd. At first, the curd is a soft, solid gel, because it contains all the water along with the solids. But as it is heated, and as time passes, the curd releases liquid (whey), condensing more and more until it becomes cheese. Most of the milk fat remains in the curd. Time, temperature, and a variety of friendly bacteria determine the flavor and texture of each type of cheese.

When making the cheeses in this bulletin, you can use whatever milk is available in your area. Store-bought milk will work fine, and you can even use dried milk powder for making any of the soft cheeses, as well as butter and yogurt. But no matter what type of milk you use, it must be of the highest quality. Always use the freshest milk possible. If it comes from the supermarket, do not open the container until you are ready to start making cheese.


Milk Yields

One gallon of milk yields about 1 pound of hard cheese or 2 pounds of soft cheese. The yield will vary slightly from milk to milk. The yield from goat’s milk and from nonfat milk is lower than that of cow’s milk, and the yield from sheep’s milk is higher.



Now let’s address the different types of milk, because the kind you end up working with may have an effect on the cheese-making process.

Cow’s milk. In the United States today, cow’s milk is the most popular for use in cheese making. This is not the case in the rest of the world, however, as goats and sheep feed the majority of the globe’s population. Yet cow’s milk is abundant, its curd is firm and easy to work with, and it produces many wonderful cheeses.

Goat’s milk is more digestible, more acidic, ripens faster, and needs less rennet than cow’s milk. It also produces a whiter and slightly softer cheese. When using it to make hard cheese, use calcium chloride and lower the temperature two to five degrees during the renneting process, because the curd tends to be delicate.

Sheep’s milk is high in protein and vitamins and produces a very high cheese yield — almost 2½ times what you would expect from cow’s or goat’s milk. Use three to five times less rennet than you would for cow’s milk and top-stir carefully. Cut the curd into larger cubes and take thicker slices when ladling to preserve moisture. Use half of the required salt and press lightly. If necessary, add water to the curds at the cooking stage to help them float.

Raw milk comes directly from an animal and is filtered and cooled before use. It is not pasteurized, so it has a high vitamin content and rich flavor. It might also contain pathogens that can produce diseases such as tuberculosis, brucellosis, and salmonellosis.

If you use raw milk to make cheese that is aged fewer than 60 days (this includes most fresh cheeses), you must consult a veterinarian to be absolutely sure that there are no pathogens in the milk. Never use raw milk from an animal that is suffering from mastitis (inflammation of the udder) or receiving antibiotics. As a rule, if in doubt, pasteurize.

Homogenized milk produces a curd that is smoother and less firm than that of raw milk, so I recommend adding calcium chloride when using homogenized milk for cheese making. Homogenized milk may require up to twice as much rennet as does raw milk.

Pasteurized milk. In effect, pasteurization kills all bacteria, which is why you add a bacterial starter to pasteurized milk for most cheese recipes. Pasteurization also makes proteins, vitamins, and milk sugars less accessible to the body.

Ultrapasteurized milk keeps a long time unopened, but the protein in it is completely denatured, so you may as well drink water. You must use calcium chloride in ultrapasteurized milk. Do not use ultrapasteurized milk to make 30-Minute Mozzarella (see page 28).


How to Pasteurize Milk

If you acquire milk from a cow or a goat and need to pasteurize it, follow this simple procedure.

1. Pour the raw milk into a stainless-steel or glass pot and place the pot inside another, larger pot containing hot water. Put this makeshift double boiler on the stovetop.

2. Heat the milk to 145°F, stirring occasionally to ensure even heating. Hold the temperature at 145°F for exactly 30 minutes. The temperature and time are important. Too little heat or too short a holding time may not destroy all the pathogens. Too much heat or too long a holding time can destroy the milk protein and result in a curd that is too soft for cheese making.

3. Remove the pot of milk from the pot of hot water and put it into a sink filled with ice water that rises to the same level as the milk in the pot. Stir constantly until the temperature drops to 40°F. Rapid cooling is important to eliminate conditions that support the growth of unwanted bacteria.

4. Store the pasteurized milk in the refrigerator until you’re ready to use it.



Ultra-Heat-Treated (UHT) milk. This “long life” milk, sold in foil-lined containers, has a shelf life of several months. If this is the only milk available to you, you can use it to make soft cheeses, but this product comes in a box — need I say more?

Whole milk. Milk that retains all of its original components and has a butterfat content of 3.5 to 4 percent is called whole milk. Whole milk contains cream.

Nonfat (skim) milk. Milk that has had most of its cream removed and has a butterfat content of 1 to 2 percent is called nonfat milk. It is used for making hard grating cheeses or as a low-fat alternative for making soft cheeses and other dairy products.

Soy milk. Made from the milk of soybeans, soy milk can sometimes be used to make soft cheeses and other dairy products. You will have to experiment with the brands that are available in your area.

Dry milk powder. You may use either skim or whole milk powder to make soft cheeses and other dairy products. Dry milk powder does not need to be pasteurized because the drying process destroys unwanted bacteria. Simply dissolve 1⅓ cup of powder in 3¾ cups of water to get 1 quart of milk.

Rennet

Rennet is a substance used to coagulate milk. It contains enzymes that act on the milk protein casein, separating the milk into curds (solids) and whey (liquid). If raw milk is left for a few days, it will curdle on its own due to the action of naturally occurring bacteria that convert milk sugar (lactose) to lactic acid. The longer it is left, the more acidic it becomes, until finally it curdles. In cheese making, however, it is not desirable to have coagulation take place at a high acidity level, because the milk will coagulate too quickly. Therefore, rennet is used to bring about coagulation while the milk is still sweet.

Rennet comes in liquid, tablet, and powdered forms and is available from cheese-making supply houses. Keep liquid rennet in the refrigerator; store rennet tablets and powder in the freezer.

Animal Rennet. Animal-derived rennet is extracted from the fourth stomach of a calf and contains the enzymes rennin (chymosin) and pepsin. In the days before modern laboratory technology produced standardized rennet, most cheese makers made their own rennet on the farm. When they slaughtered a calf or a kid, they cleaned and salted the stomach and hung it up to dry in a cool place until it was needed. At cheese-making time, they broke off a small piece of the dried stomach and soaked it in cool, fresh water for several hours, then added a bit of that solution to ripened milk to produce curd.

Vegetable Rennet. A number of plants have coagulating properties. Liquid vegetable rennet is available from cheese-making supply houses and contains an enzyme derived from the mold Mucor miehei. Liquid vegetable rennet is usually kosher.

You can also process your own vegetable rennet from the following plants:

• Bedstraw (Galium verum)

• Butterwort leaves (Pinguicula vulgaris)

• Fig tree bark (Ficus carica)

• Knapweed (Centaurea spp.)

• Mallow (Malva sylvestris)

• Nettles (Arctium minus)

• Stinging nettle (Urtica dioica)

• Thistle (Cynara spp.)

• Teasel (Dipsacus sylvestris)

• Yarrow (Achillea millefolium)

Just crush the plant matter and strain the solids from the sap; then add the sap to the milk.

Note: Cheese made with vegetable rennet and aged for a long time may develop a slightly bitter flavor.

Chymosin. This high-quality rennet is suitable for many vegetarians and is frequently used by commercial cheese makers. The genes responsible for producing chymosin (the enzyme found in rennet) are transferred from calf cells to bacterial cells. When the altered bacterial cells reproduce, the daughter cells produce chymosin that is identical to calf chymosin. This kind of rennet is available under a number of trade names, including Chymostar Classic, Chy-Max, and Chymogen.

Unchlorinated Water

Because chlorine can destroy the action of rennet, you must use unchlorinated water in your cheese making. If your source of water is municipal, check with your local water department to find out whether it chlorinates your water supply. If your tap water is chlorinated, you may use bottled or distilled water.

Starter

A starter is a culture of bacteria that is added to milk to assist in the process of cheese making. Starter converts milk sugar (lactose) to lactic acid, bringing about conditions that allow a number of changes to take place. The acid helps the rennet coagulate the milk, checks the growth of pathogens, and helps preserve the final cheese. Starter also contributes to the body, flavor, and aroma of a cheese. The process of using a starter to increase the acidity of milk is referred to as ripening. When milk has reached the proper level of acidity, it is referred to as ripened.

In the late 1980s, direct-set starters were introduced for home cheese making. They are added directly to the milk, which eliminates the lengthy process of preparing the starter. Direct-set starters save time, are easy to use, and dramatically reduce the possible contaminants that can enter the milk during the cheese-making process.

An important distinction to make between starter cultures is whether they are mesophilic or thermophilic. Mesophilic starters are used to make low-temperature cheeses, such as cheddar, Gouda, and Monterey jack; thermophilic starters are used to make high-temperature cheeses, such as parmesan, provolone, and swiss.

Cheese Salt

Salt enhances the flavor of cheese. Cheese salt draws moisture from the curds, helps drain the whey by causing the curds to shrink, inhibits the growth of lactic bacteria toward the end of the cheese-making process, and acts as a preservative by suppressing the growth of undesirable bacteria. Cheese salt is available from cheese-making supply houses. As an alternative, Diamond Crystal salt company sells a crystal kosher salt that is very good. Do not use iodized salt; iodine inhibits the growth of starter bacteria and slows the aging process.

Calcium Chloride

Calcium chloride is a salt solution used to restore balance to the calcium content of milk that has been heat-treated. This is especially important when vegetable or microbial rennet will be used. The heat used in pasteurization decreases the amount of calcium in milk and has an adverse effect on its clotting properties. This means that the renneting action in pasteurized milk is significantly slowed. Adding calcium chloride helps bring this process into balance and produces a firmer curd. I recommend using calcium chloride when making cheese with goat’s milk, which is naturally homogenized, and with store-bought milk. Without calcium chloride, goat’s milk curd is often too weak to cut properly. Calcium chloride has an indefinite shelf life.

Acids

Although rennet is used to aid coagulation of most cheeses, various acids may also be used for this purpose when making soft bag cheeses. Acidifying agents include vinegar, citric acid, tartaric acid, and lemon, lime, and orange juices.

Lipase Powder

Lipase is an enzyme that is added to milk to create a stronger-flavored cheese. It is added to many Italian cheeses and occasionally to blue cheese. Store lipase powder in the freezer for four to six months.


The Equipment

In cheese making, the materials from which your equipment is made are important. Stainless steel, enamel, glass, and food-grade polypropylene are common in the kitchen today, are easy to keep clean, and are the most nonreactive with regard to acidity produced during the cheese-making process. Do not use aluminum or cast iron; their reactions with acids may cause unpleasant metallic flavors in the curds. Acids also corrode these materials, making sanitation difficult.

Butter Muslin

This cloth has a slightly closer weave than cheesecloth and is used for draining soft cheeses. Butter muslin is a must; you don’t want to lose the curds down the drain.

Cheese Boards

Cheese boards are useful for air-drying and aging. Keep at least two boards handy.

Cheese Wax

Proper cheese wax is stronger and more pliable than paraffin, and it is reusable. It creates a protective coating to inhibit bacteria and prevent cheese from drying out during the aging process. Cheese wax comes in many colors: yellow (natural), red, and black are most common and may be purchased at cheese-making supply houses.

Cheese Wrap

This breathable cellophane is used to wrap soft and mold-ripened cheeses to keep them in peak condition during storage.

Cheesecloth

This cotton cloth is used to drain curds and line molds for hard cheeses. Keep at least one packet on hand at all times. Cheesecloth is best purchased from cheese-making supply houses. Professional-quality cheesecloth remains strong enough to wash, boil, and use over and over again. The cheesecloth you may find in a grocery store often is not woven tightly enough, and it would be a sad story to make your cheese and lose it through those wide holes.


Cleaning Cheesecloths

To clean cheesecloth or butter muslin, rinse in cold water immediately after use. Wash the cloth right away. Add a little bleach to the water every few washings. Boiling the cloth in water to which washing soda has been added helps maintain freshness.



Colander

Use this for draining the curds. Any type will work fine, because you’ll line it with cheesecloth.

Curd Knife

A curd knife has a blade long enough to reach the bottom of the pot without immersing the handle. The blade’s end is flat rather than pointed.
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Curd knife
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Dairy thermometer

Dairy Thermometer

The temperature range of a dairy thermometer is 0 to 220°F. Any thermometer that reads through this range and can be inserted in milk is acceptable. If you need to check a thermometer’s accuracy, dip it in boiling water. It should read exactly 212°F.

Drip Tray

It’s a good idea to put a tray under your press or mold to catch the whey, so it doesn’t drain all over your counter. A baking sheet (with raised sides) works well as a drip tray. The tray also protects the wood surface of the cheese press from moisture while the cheese is being pressed.

Molds and Followers

Molds, which come in a variety of shapes and sizes, are used to contain the curds during the final draining period. The mold determines the shape of the final cheese. Molds from cheese-making supply houses are made of stainless steel or food-grade plastic and have drainage holes.
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Molds and followers

A follower is a thin, flat disk that fits inside the molds and sits on top of the curds. It presses the curds evenly by distributing the weight from the press across the surface of the cheese. Followers are made of stainless steel, food-grade plastic, or wood.

Notebook

Record keeping is an essential part of cheese making. Whether things go wrong or right, you’ll want to know exactly what you did or did not do. When you keep notes, the reasons for variations in your final cheeses will become more understandable. You may want to repeat a “mistake” or set of conditions that resulted in a particularly delicious cheese.

Perforated Ladle

You will use a perforated ladle to transfer the curds of some cheeses into molds. You may also pour rennet through the ladle to distribute evenly. As with all utensils, stainless steel is best.

Pots

Use stainless-steel, glass, or unchipped enamel pots that are large enough to hold 1 to 3 gallons of milk, depending on the recipe. You may choose to heat the ingredients indirectly in a stainless-steel double boiler.

Press

Essential for making hard cheese, a press needs to be easy to assemble and clean, and it must provide a way to measure the amount of pressure that is applied to your cheese. Several types of presses and press-building plans are available from cheese-making supply houses.
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Cheese press

Waxing Supplies

For melting wax, any type of pot will do. To apply wax, you’ll have to melt only a 1-pound block of wax, which will fit in a 1-quart saucepan. You’ll need a brush for applying the wax to your finished cheese. Any natural-bristle brush will work. Do not try to use nylon, which will melt into the wax, leaving you with a nub when you remove it. Don’t use the brush and the pot for anything other than waxing cheese, because you’ll never get them completely clean.


Cleaning and Caring
for Your Equipment

All utensils must be cleaned scrupulously before and after cheese making. Most home cheese-making failures are caused by unclean or unsterile equipment and/or mishandling of the milk.

While you are making cheese, make sure all utensils that come in contact with milk are first rinsed in cold water and then washed in hot water. Rinsing them in cold water prevents the buildup of milkstone, which creates unwanted bacterial accumulation and may contaminate your final cheese.

Sterilizing

Sterilizing your equipment before and after use is always a good idea, but don’t let it scare you. Use common sense to keep things clean while making cheese. People have been doing it for years under all types of conditions. The more you sterilize your equipment, however, the more likely you will have a great cheese-making experience. Sterilizing is done in the following ways:

• Boiling. Immerse equipment in boiling water for 5 minutes.

• Steaming. Steam equipment for 5 minutes in a large kettle with about 2 inches of boiling water on the bottom and a tight lid on top.

• Bleaching. Dip equipment in a solution of 2 tablespoons of household bleach (sodium hypochlorite) per 1 gallon of water. Rinse thoroughly.


The Basic Techniques

Read through this entire section to familiarize yourself with the various techniques before jumping in and making cheese. Then, while you follow a recipe, refer to the appropriate section herein for a quick review as needed.

Ripening the Milk

The first step in making cheese is to ripen the milk, which converts milk sugar (lactose) to lactic acid. To ripen milk, heat it to the temperature and in the manner specified in the recipe. When the milk reaches the required temperature, add the starter. The starter contains active lactic acid–producing bacteria, which ripen (acidify) the milk, usually over a period of 30 to 60 minutes.

The increase in acidity must proceed at the proper rate. We control the acidity by planning the ripening time so that the level of lactic acid is just right. If too much acid is produced, the cheese will sour and could leak whey during the aging process. If too little acid is produced, the cheese may have little flavor and could have numerous gas holes caused by contaminating yeast or coliform bacteria.

Milk is heated in one of two ways: directly or indirectly.

Direct Heating: Stovetop. In this method, milk is heated directly on your stovetop. Direct heating will heat your milk unevenly, and it is never used in making hard cheese.

Indirect Heating: Water Bath. Indirect heating involves placing a pot of milk into a bowl or sink full of hot water. (The water is typically 10 degrees warmer than the target temperature of the milk.) If the temperature of the milk starts to climb too high, remove the pot from the water and add cold water to the outer bowl or sink. If the temperature falls too low, add hot water to the outer bowl or sink.
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Indirect heating in the sink

Adding Starter

A healthy starter is the key to good-quality cheeses. To use a direct-set starter, open the packet and add the contents directly to the milk. Stir to distribute evenly. Once mixed, do not stir for the remainder of the ripening period; excessive aeration reduces the rate of acid production, which may extend the ripening time. Your starter will be one of two types: mesophilic or thermophilic. See page 7 for more information.

Additives

You may find it necessary or desirable to add various ingredients to enhance flavor, provide color, or aid coagulation. Sterilize the water that will be used to dilute additives. This eliminates the variable of possible water contaminants if you have a problem with your final cheese. (To sterilize water, bring the required amount to a boil, cool it, and store it in a sterilized bottle in the refrigerator.)

Adding Calcium Chloride. Calcium chloride is often added to goat’s milk and to milk that has been heat-treated (the heat removes calcium from the milk). Too much or too little calcium chloride can adversely affect the curd, so it is important to use the proper amount: ¼ teaspoon per 2 gallons of milk. Dilute the calcium chloride in ¼ cup of water. Stir to distribute evenly, then add the diluted solution to the ripened milk.

Adding Lipase. Lipase gives cheeses a stronger flavor. It produces additional acid in the milk, so it may be necessary to adjust the amount of rennet, depending on the firmness of your curds.

A recipe calling for lipase will specify the amount to use. Dissolve lipase in ¼ cup of cool water. Let sit for 20 minutes before adding the mixture to the milk.

Renneting

Measure rennet carefully. Too little will not set the milk properly; too much will result in a rubbery and possibly bitter-tasting cheese.

Diluting Rennet. If rennet is not diluted, it will be distributed unevenly in the milk, which could produce a faulty curd. Always dilute rennet (liquid, powder, or tablet) in 20 to 50 times its own volume of cool, unchlorinated, potable water before adding it to the ripened milk. (For a 1- or 2-gallon recipe, ¼ cup of water is sufficient for dilution.) If you are using powdered rennet, let it sit for 30 minutes, stirring occasionally, so that it dissolves completely before use. If you are using a rennet tablet, first crush it with the back of a spoon, then let it sit for 10 to 30 minutes until it is dissolved completely in the water.

Adding Rennet. Pour the diluted rennet through a perforated spoon and into the milk to help disperse it evenly. Mix gently for several minutes with an up-and-down motion, making sure you reach the bottom of the pot. Cover the pot and let the milk set for the time specified in the recipe. Do not stir the milk once it has started to coagulate — stirring would cause severe loss of butterfat. It is also very important not to disturb the pot during setting: It might break the bonds forming between protein molecules, producing a weak curd.

Top-Stirring. If your milk is not homogenized, top-stir it for several minutes longer when adding the rennet in order to mix any butterfat that has risen to the surface back into the body of the milk. To top-stir, gently stir the top ¼ inch of the milk with the bottom of a slotted spoon or skimmer.
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Top-stirring

Cutting Curds

Once the milk has coagulated, carefully cut the curd into small, uniform cubes to increase its surface area, which allows the whey to continue draining. Uneven or crushed curds have much more surface area, resulting in more rapid and uneven drainage and increased loss of solids and butterfat. It’s important to cut the curd at the right moment. If you cut it too soon, it will be soft and unworkable. If you cut it too late, it will have become too firm, and the knife will crush the curd rather than cut it cleanly.

The curd is ready for cutting when it gives a clean break. Place a thermometer or a clean finger into the curd at a 45-degree angle. If the curd separates cleanly and clearly around the thermometer or your finger, you have a clean break and the curds are ready for cutting. If the curd does not show a clean break, wait five minutes and test it again.
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Checking for a clean break

Immediately after cutting, the whey will be whitish because of the small amount of butterfat that escapes during cutting. Shortly after, the butterfat will seem to disappear from the whey, which will turn clear with a greenish hue.

Cutting Curds for Soft Cheeses. These curds are soft and must be treated very gently. The less you break up the curds at this point, the creamier your final cheese will be. Gently dip into your curd with a ladle to remove thin slices of curd. Place them into a mold or a colander lined with butter muslin.

Cutting Curds for Hard Cheeses. For hard cheeses, the curd is cubed in a range of ¼ to ½ inch, in the following manner.

1. If you are cutting the curd into ½-inch cubes, place your curd knife ½ inch from the left side of the pot and push it down to the bottom of the pot. Gently draw the knife through the curd in a straight line. Make a second slice ½ inch to the right of the first slice. Continue making ½-inch slices across the pot.

2. Turn the pot 90 degrees and repeat the cutting. When you are done, you will have a checkerboard pattern of ½-inch squares.

3. Hold the knife at a 45-degree angle and cut through the lines of the checkerboard pattern on the top of the curd.

4. Turn the pot 90 degrees and repeat the angled cutting.

5. When all the curd has been cut at a 45-degree angle in both directions, let the cubes set for five minutes to firm up. Cut any oversized pieces with the curd knife, then stir them gently. Be careful not to stir too much — butterfat is trapped in the curds, and stirring too vigorously will result in a loss of butterfat and produce a cheese of poor consistency.
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Step 1

[image: image]

Step 2
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Step 3
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Step 4

Cooking Curds

After the curds have been cut into cubes, they must be heated indirectly to expel more whey, to firm and dry the curds, and to increase the acidity. Place the pot of curds in a sink or bowl filled with hot water (the exact temperature will depend on the recipe you are using). Stir the curds gently to keep them from matting. For many cheeses, it is important to increase the temperature of the curds by no more than two degrees every five minutes. If the curds are warmed too quickly, they will develop a skin that traps the whey inside and prevents adequate drainage, which may leave the final cheese with excess moisture. As the temperature slowly increases, the cubes expel more whey and shrink in size. The amount of whey in the pot will increase noticeably.

Draining

After the curds are cooked, they are drained to remove more whey. The draining process varies depending on the type of cheese that is being made.

Soft Cheese. Line a colander with butter muslin and gently ladle in the curds. Tie the corners of the muslin into a knot and hang the bag over the sink. A bungee cord hung from a hook over the sink makes a great draining tool. Most soft cheeses do best draining in a location where the temperature stays close to 72°F.
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Draining soft cheese in butter muslin

Hard Cheese. Line a colander with cheesecloth and carefully pour the curds and whey into the colander. The draining period for hard-cheese curds ranges from 5 to 60 minutes, depending on the recipe. The whey may be saved for further cheese making, but it must be used within three hours of collecting it.
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Draining hard cheese in colander lined with cheesecloth

Milling

After being drained, most hard-cheese curds must be broken into small pieces (milled) without having any moisture squeezed out. This requires great care to avoid loss of butterfat. With your hands, break the curds into pieces ranging in size from a thumbnail to a walnut, depending on the recipe’s instructions.

Salting

There are different ways to salt cheese, depending on the type being made. Direct salting and brining are discussed here.

Direct Salting. In this case, salt is added directly to the curd. For soft cheese, remove the curds from the muslin bag, add salt to taste, and mix well. For hard cheese, sprinkle salt over the milled curds according to the recipe’s directions, and gently but thoroughly mix it into the curds.

Brining. Some cheeses, such as feta and Gouda, are not salted before being pressed; rather, they are put in a brine bath after pressing. A brine bath may range from lightly salted water to a saturated salt solution (in which the water is so saturated with salt that some salt precipitates out of the solution.) An olive will float on the top of a saturated salt solution. The amount of salt needed for a brine solution depends on the type of cheese being made.

Note: I have found that cheese made from store-bought milk does not always stand up to a brine solution but instead may dissolve in the brine. In that case, it is best to salt the curds prior to pressing, rather than using a brine bath.
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Molding hard cheese

Molding

Select the mold in which the curds will be pressed and line it with cheesecloth. Place the mold on a drip tray. Place the curds in the mold. For cheese that will be pressed lightly or not at all, pack the mold lightly, so the curds will not lose butterfat. For cheese that will be pressed at high pressure (most hard cheeses), pack the curds firmly. In most cases, the curds must not be pressed before their temperature has fallen to 70°F or much of the butterfat will be lost, ruining the flavor and texture of the cheese.

Pressing

Lay a piece of cheesecloth over the top of the curd-filled mold and lay a follower that fits the mold over it. Pull the cheesecloth snug to eliminate any bunching of the cloth.

It is important to apply pressure to cheese gradually. Heavy pressure at the beginning will cause a lot of butterfat to be expelled, forming a hard coat and preventing the cheese from draining properly. Generally, you will apply light pressure to the cheese for the first 10 to 15 minutes. Then take the mold out of the press and remove the cheese from the mold. Gently peel the cheesecloth from the cheese and turn over the cheese. Wrap the cheese in cheesecloth (you can reuse the piece you just removed). This procedure is called re-dressing, and it prevents the cloth from sticking to the cheese. Turning the cheese also results in even pressing. Return the cheese to the mold and replace the follower. The cheese is then pressed at an increased pressure according to the recipe’s instructions. The cheese is usually flipped several more times and pressed at increasing amounts of pressure, until it is finally left in the press at full pressure for at least 12 hours.

[image: image]

The cheese press

Air-Drying

Remove the pressed cheese from the mold and gently peel away the cheesecloth. Place the cheese on a cheese board or cheese mat and air-dry at room temperature for several days, or until it is dry to the touch. Turn over the cheese several times a day to allow even drying of all surfaces.

If any unwanted mold develops on the surface of the cheese, dampen a piece of cheesecloth with vinegar or lightly salted water and use it to rub the surface of the cheese to remove the mold.

Waxing

Once the cheese is dry, it may be waxed to keep it from drying out and to retard the growth of mold during the aging process. Cool the cheese in the refrigerator for several hours prior to waxing, so that the wax will adhere better. Melt the wax in a double boiler on a stovetop that is vented with a hood fan. Wax vapors are highly flammable, so use caution. Heat the wax to 240°F to kill any surface bacteria and evaporate excess moisture on the cheese. Apply the wax with a natural-bristle brush, working on one surface of the cheese at a time. Allow each side to cool before turning over the cheese and waxing other surfaces.

Cheese wax dries very quickly. It takes at least two thin coats of wax to protect the cheese. Subsequent coats of wax may be applied as soon as the first coat dries. For accurate labeling, write the name of the cheese and the date it was made on a piece of paper, and wax it onto the cheese when you apply the last coat.

If any mold appears on the surface of the cheese, just cut it off before eating. It will not hurt the cheese.

Aging

The cheeses we’ll discuss in this bulletin that require aging are hard cheeses. Store hard cheese on a clean cheese board in a spot where the temperature will remain a constant 55°F and have a relative humidity of 65 to 85 percent. Many home basements will satisfy this requirement.

Turn over the cheese each day for the first few weeks and several times a week thereafter. This prevents moisture from accumulating on the bottom of the cheese, causing rot.

The longer a hard cheese ages, the stronger its flavor becomes. A minimum of 60 days is required for most hard cheeses. Some of the hard grating cheeses (such as Parmesan) may be aged for years to develop a very sharp flavor.


Recipes for Soft Cheeses

These cheeses require little equipment and are excellent choices for beginning cheese makers. Usually high-moisture cheeses that are eaten fresh, these soft cheeses are quick, delicious, and easy to make. They are perfect for experimentation because you can vary them simply by adding herbs, spices, honey, or other flavorings.

QUESO BLANCO

Queso blanco, which is Spanish for “white cheese,” is a firm cheese with a bland, mildly sweet flavor. It is an excellent choice when the weather is very hot, a condition that causes problems in the production of many cheeses. This cheese is excellent for cooking, because it has the unique property of not melting even when deep-fried. It is often diced and added to stir-fries, soups, and sauces.

1 gallon whole milk

¼ cup vinegar (I use apple cider vinegar)

1. In a large pot, directly heat the milk to between 185 and 190°F, stirring often to prevent scorching.

2. Slowly add the vinegar, a little at a time, until the curds separate from the whey. (You may increase the temperature to 200°F in order to use less vinegar and avoid an acidic or sour taste in your cheese. Do not boil, however, as boiling will impart a “cooked” flavor.)

3. Ladle the curds into a colander lined with butter muslin. Tie the corners of the muslin into a knot and hang the bag to drain for several hours, or until the cheese has reached the desired consistency.

4. Remove the cheese from the muslin. Store in a covered bowl in the refrigerator for up to 2 weeks.

YIELD: 1½–2 POUNDS

FROMAGE BLANC

Fromage blanc, which is French for “white cheese,” is easy to prepare and makes an excellent spread. It has the consistency of cream cheese but a fraction of the calories and cholesterol. Add herbs and spices to it, or use it plain as a substitute for cream cheese or ricotta in cooking.

1 gallon pasteurized whole or skim milk (skim milk will produce a drier cheese and a lower quantity)

1 packet direct-set fromage blanc starter

1. Heat the milk indirectly to 86°F. Add the starter and mix thoroughly.

2. Cover and let set at 72°F for 12 hours.

3. Line a colander with butter muslin. Ladle the curd into the colander. Tie the corners of the muslin into a knot and hang the bag to drain.

4. Let the curd drain at 72°F for 6 to 12 hours, or until it reaches its desired consistency. A shorter draining time produces a thinner, more spreadable cheese. A longer draining time produces a cream cheese consistency.

5. Store in a covered container in the refrigerator for up to 2 weeks.

YIELD: About 2 POUNDS

WHOLE-MILK RICOTTA

Traditionally, ricotta is made by reheating the whey after making cheese from ewe’s milk. This simple variation uses whole milk instead of whey; the resulting ricotta has a good flavor and a high yield.

1 gallon whole milk

1 teaspoon citric acid dissolved in ¼ cup cool water

1 teaspoon cheese salt (optional)

1–2 tablespoons heavy cream (optional)

1. Combine the milk, citric acid solution, and salt (if using) in a large pot and mix thoroughly.

2. Directly heat the milk to 185–195°F (do not boil). Stir often to prevent scorching.

3. As soon as the curds and whey begin to separate (make sure there is no milky whey), turn off the heat. Allow to set, undisturbed, for 10 minutes.

4. Line a colander with butter muslin. Carefully ladle the curds into the colander. Tie the corners of the muslin into a knot and hang the bag to drain for 20 to 30 minutes, or until the cheese has reached the desired consistency.

5. For a creamier consistency, add the cream and mix thoroughly.

6. Store in a covered container in the refrigerator for 1 to 2 weeks.

YIELD: 1½–2 POUNDS

FETA

Feta is a heavily-salted cheese made from sheep’s or goat’s milk. Goat’s milk naturally contains lipase, which imparts a stronger flavor. If you are making this recipe with another type of milk, you may want to add lipase.

1 gallon pasteurized whole goat’s milk

¼ teaspoon lipase powder, diluted in ¼ cup cool, unchlorinated water and allowed to set for 20 minutes (optional; use if you are not using goat’s milk)

1 packet direct-set mesophilic starter

½ teaspoon liquid rennet or ¼ rennet tablet, diluted in ¼ cup cool, unchlorinated water

2–4 tablespoons cheese salt

⅓ cup cheese salt (for the brine; optional)

½ gallon water (for the brine; optional)

1. Combine the milk and diluted lipase, if desired. Heat the milk to 86°F. Add the starter, stirring to combine. Cover and allow the milk to ripen for 1 hour.

2. Add the diluted rennet and gently stir with an up-and-down motion for several minutes. Cover and allow to set at 86°F for 1 hour.

3. Cut the curd into ½-inch cubes. Allow to set, undisturbed, for 10 minutes.

4. Gently stir the curds for 20 minutes.

5. Pour the curds into a colander lined with cheesecloth. Tie the corners of the cheesecloth into a knot and hang the bag over the sink to drain for 4 hours.

6. Untie the bag and cut the curds into 1-inch cubes. Sprinkle the cubes with salt to taste. Place in a covered bowl and allow to age for 4 to 5 days in the refrigerator.

7. For stronger flavor, make a brine solution by combining the ⅓ cup of cheese salt with the ½ gallon of water. Place the cheese in the brine solution and store in the refrigerator for 30 days. (Use this method only if your goat’s milk comes from a farm; the store-bought variety milk tends to disintegrate in brine.)

Note: If your curds are not setting firmly enough for you to cut easily, next time add ⅛ teaspoon of calcium chloride diluted in ¼ cup of water to the milk before adding starter.

YIELD: 1 POUND


Recipes for Hard Cheeses

Hard cheeses are firm in texture as the result of the removal of a high percentage of moisture during the cheese-making process. They are pressed and aged for varying lengths of time for full flavor development.

TRADITIONAL CHEDDAR

Making cheddar cheese requires an investment of time but is well worth the effort.

2 gallons whole milk

1 packet direct-set mesophilic starter

1 teaspoon liquid rennet or ¼ rennet tablet diluted in ¼ cup cool, unchlorinated water

2 tablespoons cheese salt
Cheese wax

1. Heat the milk to 86°F. Add the starter and stir well. Cover and allow the milk to ripen for 45 minutes.

2. Make sure the milk’s temperature is 86°F. Add the diluted rennet and stir gently with an up-and-down motion for 1 minute. If you’re using farm-fresh cow’s milk, top-stir for several minutes longer. Cover and let set, undisturbed, for 45 minutes.

3. Cut the curd into ¼-inch cubes. Allow the curds to set for 5 minutes.

4. Heat the curds to 100°F, increasing the temperature no more than two degrees every 5 minutes. This should take about 30 minutes. Stir gently to keep the cubes from matting.

5. Once the curds reach 100°F, maintain that temperature and continue stirring for 30 minutes longer.

6. Allow the curds to set for 20 minutes.

7. Pour the curds and whey into a colander. Place the colander of curds back into the pot and let set for 15 minutes.

8. Remove the colander from the pot and place the mass of curd on a cutting board. Cut the curd into 3-inch slices. Put the pot into a sink full of 100°F water. Place the slices in the pot and cover the pot. Maintain the curds at 100°F, turning them every 15 minutes, for 2 hours.

9. The curd slices should now be tough and have a texture similar to that of chicken meat. Break the slices into ½-inch cubes and put them back in the pot. Cover the pot. Put the pot back into a sink full of 100°F water and let sit for 30 minutes, stirring the curds with your fingers every 10 minutes. Do not squeeze the curds; merely stir them to keep them from matting.

10. Remove the pot from the sink. Add the salt and stir gently.

11. Line a 2-pound cheese mold with cheesecloth. Place the curds in the mold. Press at 10 pounds of pressure for 15 minutes.

12. Remove the cheese from the mold and gently peel away the cheesecloth. Turn over the cheese, re-dress it, and press at 40 pounds of pressure for 12 hours.

13. Remove the cheese from the mold and gently peel away the cheesecloth. Turn over the cheese, re-dress it, and press at 50 pounds of pressure for 24 hours.

14. Remove the cheese from the mold. Peel away the cheesecloth. Air-dry the cheese at room temperature for 2 to 5 days, or until it is dry to the touch.

15. Wax the cheese.

16. Age the cheese at 50 to 55°F for 3 to 12 months. The longer you age it, the sharper its flavor.

YIELD: 2 POUNDS

GOUDA

Gouda is a washed-curd, semihard cheese with a smooth texture and a deliciously tangy taste.

2 gallons whole milk

1 packet direct-set mesophilic starter

¼ teaspoon calcium chloride diluted in ¼ cup water, if using store-bought or goat’s milk

1 teaspoon liquid rennet or ¼ rennet tablet dissolved in ¼ cup cool, unchlorinated water

2 pounds cheese salt (for brine)

1 gallon cold water (for brine)
Cheese wax

1. Heat the milk to 90°F. Add the starter and mix well. Cover and allow the milk to ripen for 10 minutes.

2. Add the diluted calcium chloride, if necessary.

3. Add the diluted rennet and stir gently with an up-and-down motion for 1 minute. If you’re using farm-fresh cow’s milk, top-stir for 1 minute longer. Cover and let the milk set at 90°F for 1 hour, or until it gives a clean break.

4. Cut the curd into ½-inch cubes and stir gently for 10 minutes. Let them settle for 5 minutes.

5. Drain off one-third of the whey. Stirring continuously, slowly add just enough 175°F water to raise the temperature of the curd to 92°F.

6. Let the curd settle again for 10 minutes, stirring occasionally. Then drain off the whey to the level of the curd.

7. Stirring continuously, slowly add just enough 110°F water to bring the temperature of the curd to 100°F. Keep the curd at 100°F for 15 minutes, stirring often to keep the curds from matting.

8. Allow the curds to settle for 30 minutes.

9. Pour off the remaining whey.

10. Quickly place the warm curds in a 2-pound cheese mold lined with cheesecloth, breaking them as little as possible. Press at 20 pounds of pressure for 20 minutes.

11. Remove the cheese from the mold and gently peel away the cheesecloth. Turn over the cheese, re-dress it, and press at 30 pounds of pressure for 20 minutes.

12. Repeat step 11, pressing at 50 pounds of pressure for 12 to 16 hours. Remove the cheese from the press and the mold.

13. Make a saturated brine solution by combining the salt and the water in a noncorrosive (glass or stainless-steel) container. Soak the cheese in the brine for 12 hours.

14. Remove the cheese from the brine and pat dry. Air-dry the cheese at 50°F for 3 days.

15. Wax the cheese.

16. Age the cheese at 50°F for 3 to 4 months, turning it three or four times a week. For a real treat, age one round of Gouda for 6 to 9 months.

YIELD: 2 POUNDS

MONTEREY JACK

This cheese may be made with skim, part-skim, or whole milk. If you use whole milk, the cheese will be semisoft. If you use skim milk, it will be hard enough to grate.

1 gallon whole milk

1 packet direct-set mesophilic starter

¼ teaspoon calcium chloride diluted in ¼ cup water, if using storebought or goat’s milk

½ teaspoon liquid rennet or ½ rennet tablet diluted in ¼ cup cool, unchlorinated water

1 tablespoon cheese salt
Cheese wax

1. Heat the milk to 88°F. Add the starter and stir thoroughly. Cover and allow the milk to ripen at 90°F for 30 minutes.

2. Add the diluted calcium chloride, if necessary.

3. Add the diluted rennet and stir gently with an up-and-down motion for 1 minute. Cover and let set at 90°F for 30 to 45 minutes, or until the curd gives a clean break.

4. Cut the curd into ¼-inch cubes and let set for 40 minutes.

5. Heat the curds to 100°F, increasing the temperature by two degrees every 5 minutes. This will take about 35 minutes. Stir gently but frequently to keep the curds from matting.

6. Maintain the curds at 100°F for 30 minutes, stirring occasionally. Then let the curds set for 5 minutes.

7. Carefully pour off the whey to the level of the curds. Allow the curds to set for 30 minutes longer, stirring every 5 minutes to prevent matting. Maintain the temperature at 100°F.

8. Line a colander with cheesecloth and place it in a sink. Ladle the curds into the colander. Sprinkle the salt over the curds, mix gently, and let drain.

9. Place the curds in a cheesecloth-lined mold. Press the cheese with a 1-pound weight for 15 minutes.

10. Remove the cheese from the mold and gently peel away the cheesecloth. Turn over the cheese, re-dress it, and press at 4 pounds of pressure for 12 hours.

11. Remove the cheese and place it on a clean surface at room temperature to air-dry. Turn twice a day until the surface is dry to the touch (1 to 3 days).

12. Wax the cheese.

13. Age the cheese at 55°F for 1 to 4 months, turning it over at least once a week. (If you used raw milk, your cheese must be aged at least 60 days.)

YIELD: 1 POUND


Recipes for Italian Cheeses

30-MINUTE MOZZARELLA

You can make this wonderful cheese at home in just 30 minutes flat! A few tips: For a firmer cheese, use more rennet. If your cheese is too hard, use less rennet. If you add lipase, you may have to use a bit more rennet, as lipase makes the cheese softer. If the curds turn the consistency of ricotta cheese and will not come together, change the brand of milk; the milk you’re using may have been ultrapasteurized. Most of all, be patient. When you get this recipe to work, you’ll never stop making it!

1½ level teaspoons citric acid dissolved in ¼ cup cool water

1 gallon pasteurized whole milk (not ultrapasteurized)

⅛–¼ teaspoon lipase powder, dissolved in ¼ cup cool, unchlorinated water and allowed to sit for 20 minutes (for flavor; optional)

¼ teaspoon liquid rennet or ¼ rennet tablet, diluted in ¼ cup cool, unchlorinated water

1 teaspoon cheese salt (optional)

1. Heat the milk to 55°F. While stirring, add the citric acid solution to the milk and mix thoroughly. If you’re using lipase, add it now.

2. Heat the milk to 88°F over medium-low heat. (The milk will start to curdle.)

3. Gently mix in the diluted rennet, stirring with an up-and-down motion. Continue heating until the temperature reaches 100–105°F.

4. Turn off the heat. The curds should be pulling away from the sides of the pot. They are ready to scoop out. The curds should look like thick yogurt and have a bit if a shine. If the whey is still milky white instead of clear, wait a few more minutes.


No Microwave?

This cheese will not stretch unless the curd is almost too hot to touch. If you don’t have a microwave, heat the reserved whey to at least 175°F. Add ¼ cup of cheese salt to the whey. Shape the curd into one or more balls. Now, put on heavy rubber gloves. Place each ball in a ladle or strainer and dip it into the hot whey for several seconds. Knead the curd with spoons between each dip. Repeat this process several times, until the curd is smooth and pliable.



5. Scoop out the curds with a slotted spoon and place them in a 2-quart microwavable bowl. Press the curds gently with your hands, pouring off as much whey as possible. Reserve the whey.

6. Microwave the curds on HIGH for 1 minute. Put on a pair of rubber gloves and drain off all excess whey. Gently fold the cheese over and over (as if you were kneading bread) with your hand or a spoon. This distributes the heat evenly throughout the cheese, which will not stretch until it is too hot to touch.

7. Microwave two times for 35 seconds each. After each heating, knead again and drain excess whey. Add the salt to taste (if using) after the second microwave.

8. Knead quickly, until smooth. When the cheese becomes elastic, start to pull and stretch it (as you would taffy). If it breaks, the curds need to be reheated.

9. When the cheese is smooth and shiny, roll it into a log or small balls and eat while still warm. Or, place them in a bowl of ice water for about a half hour to produce a consistently smooth texture. If you must wait, cover it and store it in the refrigerator.

YIELD: ¾–1 POUND

PARMESAN

When using Parmesan, grate only the amount needed. The cheese will lose much of its flavor if it is grated, then stored.

2 gallons low-fat milk (2% butterfat)

1 packet direct-set thermophilic starter or 4 ounces prepared thermophilic starter

¼ teaspoon lipase powder, dissolved in ¼ cup cool water and allowed to set for 20 minutes, for stronger flavor (optional)

1 teaspoon liquid rennet (or ¼ rennet tablet) diluted in ¼ cup cool, unchlorinated water

2 pounds cheese salt (for brine)

1 gallon water

1 teaspoon olive oil

1. Heat the milk to 90°F. Add the starter and mix well. Add the lipase, if desired. Cover and let ripen for 30 minutes.

2. Make sure the milk’s temperature is 90°F. Add the diluted rennet and stir gently with an up-and-down motion for 2 minutes. You may need to top-stir several additional minutes. Cover and let set at 90°F for 30 minutes, or until the curd gives a clean break.

3. Cut the curd into ¼-inch cubes.

4. Heat the curds to 100°F, raising the temperature two degrees every 5 minutes. Stir often.

5. Raise the temperature of the curds three degrees every 5 minutes, until the temperature of the curds reaches 124°F. Stir often. The curds should now be about the size of a grain of rice, and they will squeak when chewed. Allow the curds to set for 5 minutes.

6. Carefully pour off the whey without losing any curd particles. Line a 2-pound cheese mold with cheesecloth. Pack the curds into the mold and press lightly at 5 pounds of pressure for 15 minutes.

7. Remove the cheese from the mold and gently peel away the cheesecloth. Turn the cheese, re-dress it, and press at 10 pounds of pressure for 30 minutes.

8. Repeat the process but press at 15 pounds of pressure for 2 hours.

9. Remove the cheese from the mold, line it with a fresh cloth, and put the cheese back into the mold. Press at 20 pounds of pressure for 12 hours.

10. Remove the cheese from the press. Peel away the cheesecloth. In a large, noncorrosive container, combine the salt and water to make a saturated solution. Soak the cheese in the brine for 24 hours at room temperature.

11. Remove the cheese from the brine and pat dry. Reserve the brine for other recipes, if desired. Age at 55°F and 85 percent relative humidity for at least 10 months. Turn over the cheese daily for the first several weeks, then weekly after that. Remove any mold with a cloth dampened in vinegar or salt water. After the cheese has aged for 2 months, rub the surface with olive oil to keep the rind and cheese from drying out.

YIELD: About 2 POUNDS


Making Crème Fraîche

Crème fraîche is a fresh, heavy cream that is wonderfully rich in flavor and takes only a few minutes of your time to prepare. It’s made just like sour cream (see page 31), except that you use a packet of crème fraîche starter instead of the sour cream starter. You may want to drain it for a really creamy base for use in dips and spreads. This is a real hit with a hot loaf of sweet bread.




Recipes for Other Dairy Products

The following dairy products are easy to produce at home. They make a nice addition to your cheese repertoire and can be made with almost any type of milk.

SOUR CREAM

Sour cream’s tangier taste may be made even more tangy with a longer setting time. For low-calorie sour cream, substitute nonfat milk for the light cream.

1 quart pasteurized light cream or half-and-half (25 to 40% butterfat)

1 packet direct-set sour cream starter

1. Heat the cream to 86°F.

2. Add the starter. Let set undisturbed at room temperature (72°F) for 12 hours, or until coagulated.

3. The sour cream is now ready to use. It will keep for up to 1 week stored in the refrigerator.

YIELD: 1 QUART

BUTTER

Here’s a simple way to enjoy making your own butter at home.

1 pint pasteurized heavy cream or whipping cream ½ cup cold water

Cheese salt (optional)

1. Let the cream sit at room temperature (72°F) for several hours to ripen slightly.

2. Pour the cream into a 1-quart canning jar with a tight-fitting lid and shake vigorously for 5 to 10 minutes, or until butter has formed.

3. Pour off the liquid buttermilk and spoon the solids into a bowl.

4. Add the water and press the solids with the back of a spoon to help expel more buttermilk. Pour off the excess liquid and continue adding cold water and expelling buttermilk until the liquid runs clear.

5. Add salt to taste, if desired. Refrigerate overnight, and enjoy! The butter will keep in the refrigerator for up to 1 week.

YIELD: About 8 OUNCES

YOGURT

Yogurt is one of the easiest milk products to make, and many claim it is beneficial for a long and healthy life.

1 quart milk (any type)

¼ cup dry milk powder (optional; for a thicker product)

1 tablespoon thickener, such as carrageenan, pectin, or gelatin (optional; use as a substitute for or in addition to dry milk powder)

1 packet yogurt starter or 2 tablespoons live-culture yogurt

1. Combine the milk, milk powder (if using), and thickener (if using). Heat to 180°F.

2. Let the milk cool to 116°F. Add the starter and mix well.

3. Keep covered, at 116°F, for at least 6 hours, or until the mixture has set to the consistency of thick cream.

4. Refrigerate and serve cold. The yogurt will keep in the refrigerator for up to 2 weeks.

YIELD: 1 QUART


Resources

The following companies carry a complete line of cheese-making supplies.

Glengarry Cheesemaking and Dairy Supply Ltd
888-816-0903
www.glengarrycheesemaking.on.ca

New England Cheesemaking Supply Company
413-628-3808
www.cheesemaking.com
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These and other Storey Country Wisdom Bulletins are available for $3.95 at your local bookstores, garden centers, farm stores, and gift shops. Use the order numbers listed under each bulletin to make your requests. You can also order directly from Storey Publishing by writing to us at 210 MASS MoCA Way, North Adams, MA 01247 or by calling 1-800-441-5700. For more information about our books and bulletins, visit our Web site at www.storey.com.
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