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Since the earliest human civilizations in the west, milk has been gathered from domesticated animals such as
the goat, sheep, and cow to create a wide variety of high protein and tasty foods including cheese, butter, and
yogurt. With more than 3,000 kinds of cheese registered to the FDA and dozens of different recipes for
butter and yogurt available, many people see great opportunities both to save money and to make a little
profit in creating their own milk based products. The secret to making these products all lies in the recipes
you have and the steps you take though.

This book was written to provide every prospective cheese, butter, or yogurt maker the tools they need to
prepare, create, and enjoy their favorite dairy products from the comfort of their home. You will learn
everything you need to know about the various dairy products found in cheeses, butter, and yogurt to start
creating your own at-home dairy goods. You will learn which ingredients are used for these assorted dairy
products and what at-home equipment you will need to start benefiting from your own recipes. You will
learn how to clean and care for your equipment, making sure everything remains sanitary and that your dairy
products are always safe. You will learn the myriad of basic techniques necessary to understand the dairy
product process, starting with raw milk and continuing until you make any number of soft, hard, or Italian
cheeses.

Dozens of top cheese makers and home dairy aficionados have been interviewed for this book and provided
their experiences with dairy products. You will learn from them and this book the basics of creating queso
blanco, fromage blanc, ricotta, feta, cheddar, gouda, Monterey jack, mozzarella, parmesan, and many other
cheeses in addition to sour cream, yogurt, and butter. For anyone with a desire to start experimenting with
dairy products at home, this book is the ideal starting point.

Atlantic Publishing is a small, independent publishing company based in Ocala, Florida. Founded over
twenty years ago in the company president s garage, Atlantic Publishing has grown to become a renowned
resource for non-fiction books. Today, over 450 titles are in print covering subjects such as small business,
healthy living, management, finance, careers, and real estate. Atlantic Publishing prides itself on producing
award winning, high-quality manuals that give readers up-to-date, pertinent information, real-world
examples, and case studies with expert advice. Every book has resources, contact information, and web sites
of the products or companies discussed.
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From reader reviews:

Rudy Nixon:

As people who live in the actual modest era should be revise about what going on or information even
knowledge to make these individuals keep up with the era which is always change and move ahead. Some of
you maybe will probably update themselves by examining books. It is a good choice for yourself but the
problems coming to a person is you don't know which you should start with. This The Complete Guide to
Making Cheese, Butter, and Yogurt at Home: Everything You Need to Know Explained Simply Revised 2nd
Edition (Back to Basics) is our recommendation to help you keep up with the world. Why, since this book
serves what you want and need in this era.

Edda Allen:

Your reading sixth sense will not betray you actually, why because this The Complete Guide to Making
Cheese, Butter, and Yogurt at Home: Everything You Need to Know Explained Simply Revised 2nd Edition
(Back to Basics) guide written by well-known writer who really knows well how to make book which might
be understand by anyone who have read the book. Written within good manner for you, still dripping wet
every ideas and publishing skill only for eliminate your own personal hunger then you still skepticism The
Complete Guide to Making Cheese, Butter, and Yogurt at Home: Everything You Need to Know Explained
Simply Revised 2nd Edition (Back to Basics) as good book not merely by the cover but also through the
content. This is one guide that can break don't assess book by its include, so do you still needing another
sixth sense to pick this particular!? Oh come on your reading through sixth sense already said so why you
have to listening to another sixth sense.

James Jernigan:

The book untitled The Complete Guide to Making Cheese, Butter, and Yogurt at Home: Everything You
Need to Know Explained Simply Revised 2nd Edition (Back to Basics) contain a lot of information on the
item. The writer explains her idea with easy approach. The language is very clear to see all the people, so do
not worry, you can easy to read that. The book was compiled by famous author. The author provides you in
the new age of literary works. You can easily read this book because you can keep reading your smart phone,
or device, so you can read the book with anywhere and anytime. In a situation you wish to purchase the e-
book, you can wide open their official web-site and also order it. Have a nice go through.

Neil Nilsson:

Is it anyone who having spare time after that spend it whole day simply by watching television programs or
just lying down on the bed? Do you need something new? This The Complete Guide to Making Cheese,
Butter, and Yogurt at Home: Everything You Need to Know Explained Simply Revised 2nd Edition (Back to
Basics) can be the respond to, oh how comes? A fresh book you know. You are so out of date, spending your



time by reading in this brand-new era is common not a nerd activity. So what these ebooks have than the
others?
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