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ice water. When serving cut even easier) S recipe, that it doesn't affect
into slices and you will have a i the result.)

colorful delight. 2 Heavy cream works very well

If you are ot ready to eat this » . with this recipe. If you wish,
cheese on the spot, you can . however, you may use half &
store itin the fridge for upto e half, light cream, or whipping

. two weeks. It can be wrapped p i

“insaranwrap orstoredinan e When you have some
- air tight container. You can also . p experience with your milk
freeze itand 1 reheaiwhen ready o N % maywishto try addingalittyi?:I
touss : Do v 8 % more than 1 cup of cream.
Ifyouwantto ustmakeyour o 5 vele, p 3
curds and stretch them later o 1 o %o . %
you can put them in a plastic o B . ®e =
bag, refrigerate and work with ‘4 . " 3
meminaiewdays *.... Py ., b
: : . W o e & seae’
: ®esssceenee? :
8 Online ordering is easy at www.cheesemaklng.coi-n
& _ o g '

INSTANT Nonfat Dry Milk Powder & Cream TR

3 — ol L]

» Nonfat Low Heat .
L] L]
< Spray Process Dry Milk =
« (NON-INSTANT) & Cream
« This powder can be difficult to hydrate,
¢ but the resuit is worthiit. Your package
+ may have directions. Or. if not, you may

DIRECTIONS. *  folow these directions:
1- Mix one gallon milk, according 3 Mix 2 teaspoons citric acid 2 S
to the directions on the package. ~  into 1 cup of cool, chlorine-free - DIRECTION=. -
Let hydrate in the refrigerator water and stir until dissolved. ¢ Blend 4 cups of powder with 15 cups ¢
_ for 6-12 hours' (or package me » of water (chlorine-free). Let set for iy
directions). Pour off 1 cupto 4 ?‘gp“;;kh'g;%a m tﬁdt?'se e §-12 hours. Add one cup of heavy .
drink or use for something eise. - - "o otir well for at least ¢ cream and follow the directions on b
2 Cut one rennet tablet into fourths. one minute. o g?gﬁ;;hm Wil Yl cver 1 pound s
Dissolve % tablet in % cup of cool, . ’ N
chlorine-free water. Stir and set 5 While stiring the milk vigorously, L S
aside. Wrap remaining pieces of add the citric acid solution. o. i T E
tablet in plastic wrap and store 6 Now, go to the recipe on page vl et o* %o, .
in freezer. (Note: Ifyou are using - 5 and follow the directions from ¥ p % . o’
liquid rennet, you will use % tsp * there, beginning with step 4. . ..-..' .t
diluted in % cup cool water .) tssce? 9

“into a log and plunge.it into

e
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OPTIONS FOR CAAT L Now that you've .

YOUR CHEESE 00L X% nadegourcheese.  \*  ABOUT CREAM
After Strg?thiar:\% aygté c;alr; roll tr;e ' OFFQZEEGEI;EF’:N&:%?SDP& YUM
c’p,mmum_ b Frcierce this is just the beginning for In the recipe at the right,
pesto or other delicious herbal you, because there are a the cream may be ultra-
combination. Then roll it up whole lot of other cheeses pasteurized. (There is such a

to make. (Some are small percentage of it in the




