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4 of 4 people found the following review helpful. Great book for beginnersBy Mrs. BI wanted a book that would give 
me the "usable" info that I would need for my venture into making cheeses at home. I have made yogurt and wanted to 
try cheese. I didn't want to invest hundreds of dollars to get started, and this book gives you step by step instructions 
for various cheeses. I personally can't wait to try cottage cheese.It explains why you need to be especially careful in 
the process and how to tell what you might have done to create a problem. We are a cheese loving family and the 
thought of making my own cheese without the colors and preservatives was very important to me. If cheesemaking 
sounds like something you want to experience, this is a great place to start. If you want to know what wine to pair with 
what cheese, this is the book you need.I have researched cheese making and used other instructions found on the 
internet, but this is nice and concise and explains everything for making your own cheese. A must have.3 of 4 people 
found the following review helpful. Elevate your entertaining with these delicious homemade cheese recipesBy 
Beverly ClarkA friend of mine occasionally brings cheese to me that is ldquo;homemaderdquo; by a friend. Wow, 
what a difference compared to what I was buying at the store.I decided that if I could make my own cheese not only 
would it probably be better for me than store bought but it would also make a great conversation piece when I 
entertain.Then I began thinking about the cheese making process and if I would be able to create a good product. I 
didnrsquo;t even know where to begin as far as how to make cheese. I had no clue how many options there were at the 
time as far as variations and flavors.Part two of my thought process brought the question of wine pairing with my 
cheese.When I came across this book, my Plain Jane cheese plan quickly grew into a marvelous possible array of 
cheese to serve.The author writes in a very organized and easy to follow manner. I felt very confident that yes, I can 
do this! as I read the ldquo;how tordquo; section of this book.The recipes are awesome and that is really an 
understatement. I am thinking about having a Cheese Party with several friends- with each of us making one of the 
recipes in this book.Of course, the perfect finishing touch in this book was the author sharing her professional 
expertise regarding correct wine pairings for each cheese.This is an absolutely wonderful book and would also make 
an excellent gift.0 of 0 people found the following review helpful. Cheese making at its bestBy Susan MorrisonA very 
informative book that has a lot of insight on making different cheeses and the use for them. Lots of pictures and easy 
to read . I have suggested it to my friends for at this age we are living in its smart to bring back some lost art too make 
our lives richer.

How about taking homemade Brie or Camembert to a friend's house for dinner rather than a bottle of wine? Making 
these bloomy rind cheeses is easier than you think. Bloomy rind cheeses also transform an average meal into a 
gourmet affair. In this cookbook you'll discover how to make the cheeses. Yoursquo;ll also discover both simple and 
gourmet dishes featuring either Brie or Camembert. All dishes are paired with harmonizing wines. Here are some of 
the recipes: Brie and Sage Pesto en Croute with Apples Ripened Camembert, Wild Mushroom and Rosemary 
Bruchetta Mini Potato Skins with Brie and Bacon Pecan-Crusted Brie with Jalapeno Jelly Stilton, Brie and Walnut 
Soup Lobster and Scallop Bisque with Camembert Pan-Fried Camembert with Redcurrant Sauce Brie Brioches on 
Greens with Raspberries Beef and Brie Wellington with Madeira Sauce Bacon Mac and Brie Fettuccine with Double 
Smoked Bacon, Brie and Rosemary Guinea Fowl with Brie and Hazelnuts Beef and Veal Tenderloin with Mousse of 
Crab and Camembert Wrapped Romano Cheese Crepe Pastry Wrapped Brie with Cranberry Orange Sauce Bakes 
Ripened Camembert with Mango
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