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economy, and gastronomical delight. With contributions from
over 60 experts from more than 20 countries, the book is an
essential reference distilling the most critical information on
this food sector.
Handbook of Plant-Based Fermented Food and Beverage Technology,
Second Edition Ten Speed Press
The leading guide to the professional kitchen's cold food station, now fully
revised and updated Garde Manger: The Art and Craft of the Cold Kitchen
has been the market's leading textbook for culinary students and a key
Great Sausage Recipes and Meat Curing Storey Publishing, LLC
reference for professional chefs since its original publication in 1999. This
Best-selling author Ricki Carroll — known around the world as “the
new edition improves on the last with the most up-to-date recipes, plating
Cheese Queen” — and her daughter, Sarah Carroll, bring easy cheese
techniques, and flavor profiles being used in the field today. New
making right into your kitchen with this fun guide for kids and families.
information on topics like artisanal cheeses, contemporary styles of pickles
and vinegars, and contemporary cooking methods has been added to reflect
Step-by-step photos take kids ages 8–12 through the cheese making
the most current industry trends. And the fourth edition includes hundreds of
process, then teach them how to make 12 classic favorites, including
all-new photographs by award-winning photographer Ben Fink, as well as
mozzarella, feta, ricotta, and cream cheese. A hearty helping of kitchen
chemistry and math along with bits of international cheese making history approximately 450 recipes, more than 100 of which are all-new to this
edition. Knowledge of garde manger is an essential part of every culinary
add to the education. A bonus log sheet lets young cheese makers keep
student's training, and many of the world's most celebrated chefs started in
notes just like the pros, while punch-out labels and colorful flags will
garde manger as apprentices or cooks. The art of garde manger includes a
embellish homemade cheeses and global cheese platters.
broad base of culinary skills, from basic cold food preparations to roasting,
Garde Manger Chelsea Green Publishing
poaching, simmering, and sautéing meats, fish, poultry, vegetables, and
Fermented food can be produced with inexpensive
legumes. This comprehensive guide includes detailed information on cold
ingredients and simple techniques and makes a significant sauces and soups; salads; sandwiches; cured and smoked foods; sausages;
terrines, pâtes, galantines, and roulades; cheese; appetizers and hors d'oeuvre;
contribution to the human diet, especially in rural
condiments, crackers, and pickles; and buffet development and presentation.

households and village communities worldwide. Progress in
the biological and microbiological sciences involved in the
manufacture of these foods has led to commercialization
and heightened interest among scientists and food
processors. Handbook of Plant-Based Fermented Food and
Beverage Technology, Second Edition is an up-to-date
reference exploring the history, microorganisms, quality
assurance, and manufacture of fermented food products
derived from plant sources. The book begins by describing
fermented food flavors, manufacturing, and biopreservation.
It then supplies a detailed exploration of a range of topics,
including: Soy beverages and sauce, soymilk, and tofu
Fruits and fruit products, including wine, capers, apple cider
and juice, mangos, olive fruit, and noni fruits Vegetables
and vegetable products, including red beet juice, eggplant,
olives, pickles, sauerkraut, and jalapeño peppers Cereals
and cereal products, including fermented bread, sourdough
bread, rice noodles, boza, Chinese steamed buns, whiskey,
and beer Specialty products such as balsamic vinegar, palm
wine, cachaça, brick tea, shalgam, coconut milk and oil,
coffee, and probiotic nondairy beverages Ingredients such
as proteolytic bacteria, enzymes, and probiotics Fermented
food products play a critical role in cultural identity, local

The Pioneer Woman Cooks Oxford University Press
Now celebrating the 42nd anniversary of The Hitchhiker’s
Guide to the Galaxy, soon to be a Hulu original series! “A
madcap adventure . . . Adams’s writing teeters on the fringe of
inspired lunacy.”—United Press International Back on Earth
with nothing more to show for his long, strange trip through time
and space than a ratty towel and a plastic shopping bag, Arthur
Dent is ready to believe that the past eight years were all just a
figment of his stressed-out imagination. But a gift-wrapped
fishbowl with a cryptic inscription, the mysterious disappearance
of Earth’s dolphins, and the discovery of his battered copy of
The Hitchhiker’s Guide to the Galaxy all conspire to give
Arthur the sneaking suspicion that something otherworldly is
indeed going on. God only knows what it all means. Fortunately,
He left behind a Final Message of explanation. But since it’s
light-years away from Earth, on a star surrounded by souvenir
booths, finding out what it is will mean hitching a ride to the far
reaches of space aboard a UFO with a giant robot. What else is
new? “The most ridiculously exaggerated situation comedy
known to created beings . . . Adams is irresistible.”—The Boston
Globe
Magnolia Table Applewood Books
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Melty and Gooey. And just as delicious, the author shows the
Cheese Lovers Everywhere will Enjoy the Ease and
best ways to serve them, recipes included: Squeaky “Pasta”
Simplicity of this Essential Beginner's Resource for
Primavera, Mozzarella Kebab Party, and Curry in a Hurry
Cheese Making at Home. Say you love cheese and
Lettuce Wraps.
anyone within earshot will agree, because from
Say Cheese! Storey Publishing, LLC
Ricotta to Havarti and Gouda to Brie, cheese is quite The craft of home cheesemaking is exploding in
simply amazing. But when it comes to making your
popularity. However, most "beginner" books are
own, it can be trickier than you'd think to get started. essentially loosely organized collections of recipes which
Lifetime cheese lover Elena Santogade felt this way
lack a progressive approach to teaching the fundamentals
when she taught herself about cheese making in her
of this exciting and satisfying traditional skill. Mastering
Basic Cheesemaking provides a complete hands-on guide
Brooklyn kitchen more than 10 years ago. As her
to making cheese and other fermented dairy products
hobby gained steam, Elena started running cheese
making classes out of her apartment. Now, a full-time from scratch, geared toward helping the novice
cheesemaker to develop the intuition and abilities to
cheese professional, Elena has dedicated herself to
position them for success, especially in the real world of
creating cheese making recipes specifically with the
the home kitchen. This well-illustrated and clearly written
beginner in mind. Elena's first-hand knowledge of the
practical guide assumes no prior experience on the part of
pitfalls and successes of a beginner cheese maker has
the aspiring cheesemaker. Topics include:
Tips and
armed her with the tried and true knowledge you'll
secrets for essentials such as choosing milk and the
find in The Beginners Guide to Cheese Making. With differences between goat, cow, and sheep milk
Bonus
the easy, step-by-step cheese making recipes
recipes for exciting cheeses such as burrata, quick
specifically designed for beginners, you'll be making cheddar curds, and ghee
Options for choosing cultures,
the fresh, tasty cheeses that you love so much in no ingredients, and equipment to make home cheesemaking
time. A brief introduction to the craft of cheese
more affordable
How to age cheeses simply in any
home refrigerator
Step-by-step encouragement and
making offers answers to all of your cheese
uncertainties such as: Goat's milk or cow's milk? What insight from a professional, artisan cheesemaker Whether
you are a budding cheesemaker, avid do-it-yourselfer,
equipment do I need? Which cheese to make first?
foodie, homesteader, or cheese professional, this
Quick start tutorials offer a crash course in
complete course in beginning cheesemaking from one of
cheesemaking best practices and techniques so you
North America's foremost instructors is packed with
develop boast-worthy cheese making habits from the
everything you need to create delicious, nourishing, and
very start. Tailored step-by-step make sheets help
beautiful classic cheeses and other dairy delights.
you track your cheese making process, ensuring your Gianaclis Caldwell is the head cheesemaker and co-owner
skills improve with every cheese you craft. Easy-to- of Pholia Farm, well-known for its artisan, aged raw-milk
follow instructions for more than 45 recipes will help cheeses, and for its educational offerings. She is the
you make everything from soft cheeses to hard, and
author of Mastering Artisan Cheesemaking, The Smallnut spreads to your very own ferments. Learning any Scale Cheese Business, and The Small-Scale Dairy.
new skill can feel tricky at times, but The Beginners The Cheesemaker's Manual Penguin
Guide to Cheese Making sets you up for success early Paula Deen meets Erma Bombeck in The Pioneer
on so you can make the Havarti, Mozzarella, and Feta Woman Cooks, Ree Drummond’s spirited, homespun
you've always dreamed of.
cookbook. Drummond colorfully traces her transition
The Oxford Companion to Wine Chelsea Green Publishing from city life to ranch wife through recipes, photos,
The finest selection: Tasting notes - Over 750 cheeses - and pithy commentary based on her popular, awardHow to enjoy The most comprehensive guide to cheese.
winning blog, Confessions of a Pioneer Woman, and
Discover the flavor profile, shape, and texture of every
whips up delicious, satisfying meals for cowboys and
cheese. World Cheese Book is for the adventurous cheese
cowgirls alike made from simple, widely available
lover. It takes you on a tour of the finest cheeseingredients. The Pioneer Woman Cooks—and with
producing countries in the world, revealing local traditions
these “Recipes from an Accidental Country Girl,” she
and artisanal processes. Images of each cheese (inside
and out), step-by-step techniques that show how to make pleases the palate and tickles the funny bone at the
same time.
cheese, and complimentary food and wine pairings make

200 Easy Homemade Cheese Recipes Storey Publishing
This best-selling handbook is packed with detailed information
Making Artisan Cheese Storey Publishing
on housing, feeding, and fencing dairy goats. It’s been the
It’s a DIY cook’s dream come true: It’s pizza night, and
you’ve made not only the crust and sauce but the mozzarella, trusted resource on the topic for farmers and homesteaders
too. Or you're whipping up quesadillas for a snack, using your since it was originally published in 1975, and the new edition —
completely updated and redesigned — makes Storey’s Guide to
homemade Triple Pepper Hack. Or the dinner party's in high
gear and out comes the cheese plate—and yes, you've made all Raising Dairy Goats more comprehensive and accessible than
the cheeses on it. Even better—you made them all earlier that ever. In-depth sections explain every aspect of milking,
including necessary equipment, proper hand-milking
day. In a cookbook whose results seem like magic but whose
techniques, and handling and storing the milk. New color
recipes and instructions are specific, easy-to-follow, and
foolproof, Claudia Lucero shows step by step—with every step illustrations show each stage of kidding, and substantial
photographed—exactly how to make sixteen fresh cheeses at chapters on dairy goat health and breeding include the most uphome, using easily available ingredients and tools, in an hour or to-date research and practices.
less. The approach is basic and based on thousands of years of The Art of Natural Cheesemaking Storey Publishing
This completely revised and updated edition of the best-selling
cheesemaking wisdom: Heat milk, add coagulant, drain, salt,
classic by "Cheese Queen" Ricki Carroll features an expanded
and press. Simple variations produce delicious results across
three categories—Creamy and Spreadable, Firm and Chewy, andselection of cheese recipes, all-new recipes for cooking with

this a truly exhaustive, at-a-glance reference.
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cheese, and contemporary cheesemonger profiles.

and explain the basic elements of cheese: milk, cultures,
The Modern Cheesemaker Penguin
rennet, salt, tools, and the cheese cave. The fourteen
chapters that follow each examine a particular class of
An encyclopedia designed especially to meet the
cheese, from kefir and paneer to washed-rind and alpine
needs of elementary, junior high, and senior high
styles, offering specific recipes and handling advice. The
school students.
techniques presented are direct and thorough, fully
Cheese and Culture The Sausage Maker Inc
illustrated with hand-drawn diagrams and triptych photos
As the DIY movement continues to gain momentum,
that show the transformation of cheeses in a comparative
it's no wonder home cheesemaking is the next hot
and dynamic fashion. The Art of Natural Cheesemaking is
topic. And from cheesemaking authority and teacher
the first cheesemaking book to take a political stance
Louella Hill comes an education so timely and
against Big Dairy and to criticize both standard industrial
inspiring that every cheese lover and cheesemonger, and artisanal cheesemaking practices. It promotes the use
from novice to professional, will have something to
of ethical animal rennet and protests the use of laboratorylearn. Kitchen Creamery starts with the basics (think grown freeze-dried cultures. It also explores how GMO
yogurt, ricotta, and mascarpone) before graduating
technology is creeping into our cheese and the steps we
into more complex varieties such as Asiago and
can take to stop it. This book sounds a clarion call to
cheesemakers to adopt more natural, sustainable
Pecorino. With dozens of recipes, styles, and
practices. It may well change the way we look at cheese,
techniques, each page is overflowing with essential
and how we make it ourselves.
knowledge for perfecting the ins and outs of the
Kitchen Creamery New Age International
fascinating process that transforms fresh milk into
Cheese is a sprawling, worldwide industry that has
delicious cheese.
spawned interest among consumers in exploring fine
Home-Made Cheese John Wiley & Sons
cheeses. Now, you too can have your own slice of the
A modern take on a beloved tradition The Canning
Kitchen blends the traditions of home preserving with the trend. With this informative guide about home cheese
making, you will be able to turn your kitchen into the
tastes of the modern home cook with 101 simple, small
batch recipes and vivid photography. Fill jars with canning perfect cheese laboratory, creating fresh, artisan cheese
with flavor that will surpass that of any commercial
classics such as Strawberry Rhubarb Jam and Crunchy
Dill Pickles, and discover new classics like Salted Caramel product. With its inspiring, mouth-watering photographs,
Pear Butter, Bing Cherry Barbecue Sauce, and Sweet Thai Making Artisan Cheese shares the secrets behind creating
Chili Chutney. With fresh ideas for every season, you’ll fifty types of cheeses, including mozzarella, feta, Swiss,
want to keep your canning pot handy year-round to make cheddar, and Stilton. The book charts the best cheese and
wine combinations and also provides you with information
delicious jams, jellies, marmalades, pickles, relishes,
about other foods to pair the cheese with and how to store
chutneys, sweet and savory sauces, and jars of
your creations to preserve their flavor and freshness.
homemade pantry favourites. In addition to year-round
Home Cheese Making, 4th Edition White Lion Publishing
recipes, The Canning Kitchen includes all the basics
you’ll need to get started. Boost your canning confidence This updated edition includes equipment lists, step-bystep instructions, and a troubleshooting chart.
with straight-forward answers to common preserving
questions and find out about the canning tools you need,
many of which you may already have in your kitchen. Get
tips on choosing seasonal ingredients and fresh ideas on
how to enjoy your beautiful preserves. Use the step-bystep checklist to safely preserve each delicious batch,
leaving you with just enough jars to enjoy at home plus a
little extra for sharing.
Mastering Basic Cheesemaking Harper Collins
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

Home Cheese Making Workman Publishing
Prized for their taste and nutrition, blueberries are a
favorite for eating by the handful and as an ingredient
in cooking and baking. Blueberry Love celebrates this
sweet-tart summer fruit with 46 recipes for enjoying
blueberries, fresh or frozen. From breakfast treats
(Blueberry Bread Pudding and Blueberry Granola) to
salads (Blueberry, Watermelon, Feta, and Mint), from
main courses (Skirt Steak with Blueberry Port Sauce)
to desserts (Whoopie Pies with Blueberry Cream
Filling), this book is brimming with classic and
creative ways to put blueberries to use. It also
includes tips for picking, freezing, and making staples
like jam and pie.
World Cheese Book Chronicle Books
Phyllis Good empowers home cooks to wing it in the kitchen,
with tips, tricks, and techniques for making winning, no-fuss
meals without a recipe.

The Canning Kitchen Del Rey
This wine book provides comprehensive coverage on all
aspects of wine making, and puts wine, wine-making and
wine drinking into historical perspective.
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