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Originally published in 1903 and updated and revised in 1915, this scarce early instruction book on soft
cheesemaking is both expensive and hard to find in its first editions. We have now republished it in an
affordable, high quality, modern edition, using the original text and artwork. Ninety five pages contain
detailed chapters on: The Production and Handling of Milk. - Cream: Its Production, Composition and
Properties. - Principles of the Manufacture of Soft Cheese. - Varieties of Soft Cheese and Their Process of
Manufacture. - Cream Cheese. - Double Cream Cheese. - Rennetted Cream Cheese. - Gervais. - Bondon. -
Coulommier. - Cambridge or York. - Sour Milk or Lactic Acid Cheese. - Pont L'Eveque. - Camembert. -
Little Wensleydale. - Colwick. - Ripening. - Packing and Marketing. - Dairy Terms. - Regulations. -
Preservatives and Colouring. - Measures. - etc. The book is illustrated with full page vintage photos and
various line drawings. Twelve pages of advertisements for dairy equipment and associated items have been
reproduced for their historical interest. This fascinating little book will be of much interest to anyone with an
interest in dairy farming or the production of dairy products on a large or small scale. "The book is a model
of conciseness and clearness. The instructions given as to the handling of milk are admirable, and the
particulars of making all kinds of soft and cream cheese leave nothing to be desired." - FARMING PRESS.
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From reader reviews:

Jeff Cunningham:

Book is actually written, printed, or illustrated for everything. You can recognize everything you want by a
reserve. Book has a different type. As we know that book is important issue to bring us around the world.
Alongside that you can your reading talent was fluently. A publication The Practice of Soft Cheesemaking -
A Guide to the Manufacture of Soft Cheese and the Preparation of Cream for the Market will make you to
become smarter. You can feel considerably more confidence if you can know about anything. But some of
you think this open or reading a book make you bored. It's not make you fun. Why they can be thought like
that? Have you trying to find best book or suited book with you?

Robert Poulin:

What do you concerning book? It is not important together with you? Or just adding material if you want
something to explain what the one you have problem? How about your extra time? Or are you busy man? If
you don't have spare time to complete others business, it is make you feel bored faster. And you have time?
What did you do? Everyone has many questions above. They must answer that question because just their
can do which. It said that about reserve. Book is familiar in each person. Yes, it is appropriate. Because start
from on kindergarten until university need this specific The Practice of Soft Cheesemaking - A Guide to the
Manufacture of Soft Cheese and the Preparation of Cream for the Market to read.

Wanda Riddle:

As people who live in the particular modest era should be update about what going on or info even
knowledge to make these keep up with the era that is always change and move ahead. Some of you maybe
may update themselves by reading books. It is a good choice to suit your needs but the problems coming to
anyone is you don't know what kind you should start with. This The Practice of Soft Cheesemaking - A
Guide to the Manufacture of Soft Cheese and the Preparation of Cream for the Market is our
recommendation so you keep up with the world. Why, because book serves what you want and wish in this
era.

Larry Luis:

Reading a reserve can be one of a lot of task that everyone in the world really likes. Do you like reading
book and so. There are a lot of reasons why people like it. First reading a publication will give you a lot of
new data. When you read a reserve you will get new information due to the fact book is one of numerous
ways to share the information or even their idea. Second, studying a book will make anyone more
imaginative. When you examining a book especially fictional book the author will bring that you imagine the
story how the people do it anything. Third, it is possible to share your knowledge to other people. When you
read this The Practice of Soft Cheesemaking - A Guide to the Manufacture of Soft Cheese and the
Preparation of Cream for the Market, you may tells your family, friends along with soon about yours guide.



Your knowledge can inspire the others, make them reading a book.
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