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Undoubtedly, to enhance your life high quality, every publication The Art Of Plant-Based Cheesemaking:
How To Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) By Karen McAthy will
certainly have their specific lesson. However, having specific recognition will certainly make you really feel
a lot more positive. When you really feel something occur to your life, sometimes, reading book The Art Of
Plant-Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks)
By Karen McAthy could assist you to make calmness. Is that your real pastime? Sometimes indeed, but in
some cases will certainly be not certain. Your option to review The Art Of Plant-Based Cheesemaking: How
To Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) By Karen McAthy as one of your
reading publications, could be your appropriate e-book to read now.

Review

Karen brings an enormous wealth of knowledge and experience to the world of plant-based cheese making.
Her innovative techniques that honor time-tested tradition will inform the future of dairy-free food products.
Having had the opportunity to taste many Blue Heron Creamery cheeses, it is clear that under Karen’s lead, a
revolution in dairy freedom has been sparked.

---Margaret Coons, founder and CEO, Nuts for Cheese

More than a compilation of recipes, The Art of Plant-Based Cheesemaking is an in-depth course for every
would-be cheese crafter and culinary artisan. With luscious, full-color photos of finished cheeses and step-
by-step instructions replete with visual aids, McAthy deconstructs the cheesemaking process to make it
accessible to everybody. From quick non-cultured cheezes to fresh and aged cultured cheeses, no curd is left
behind. Think it's impossible to go vegan because you can't live without cheese? Think again! This book will
quash all your excuses.

---Jo Stepaniak, MSEd, author, Low-FODMAP and Vegan, The Ultimate Uncheese Cookbook, and Vegan
Vittles

Delightful, inspiring, and delicious! The Art of Plant-based Cheesemaking is alive with possibilities, beauty,
and love. This book draws a map for pleasure and exploration, simple and complex -- like life.

---Laura Cushnie, co-founder and Executive Chef, la Dulse Vie

The Art of Plant-Based Cheesemaking is an intimate and academic invitation into the brilliant mind and
fermenting-friendly kitchen of Karen McAthy. For the time that I have known Karen, I have always
wondered what magic she inserted into her delicious and innovative plant-inspired food. From the first time I



tried her cheeze at Graze to the incredible pate that she included in my book launch, I am filled with intense
excitement at the opportunity to take her mind into my kitchen and create these evolutionary products. Karen
has created an approachable and researched method for both vegans and non-vegans to appreciate and enjoy
this lifestyle with ease and confidence.

---Chloe Elgar, holistic nutritionist and author and founder, Chloe's Countertop

Once upon a time cheese was the stumbling block for many on the path to a plant-based diet. Plant-based
cheeses were both unhealthful and unpalatable. The tide has turned. The Art of Plant-Based Cheesemaking is
destined to be a classic that propels plant-based cheesemaking to the next level. For everyone who ever
wanted to knock someone's socks off with non-dairy cheese, this book is your ticket to success. It is a
beautiful compilation of exquisite recipes masterfully crafted by Karen McAthy. We are both awed and
grateful!

---Brenda Davis and Vesanto Melina, registered dietitians and co-authors, Becoming Vegan: Comprehensive
Edition, www.becomingvegan.ca

About the Author
Karen McAthy is founder and head cheesemaker at Blue Heron Creamery, which makes cultured, plant-
based cheeses for restaurants, retail outlets, and private customers. A born and bred West Coaster who has
worked in and around kitchens since 2000, she has a passion for local food systems, experimentation, the
blending of art and science in cooking, and animal ethics. Hailing from an agricultural background, Karen
grew up learning how to grow food, and a deep desire to learn and understand how nature works drives her
pursuit of cultured and aged nut and plant-based cheeses. Karen also teaches classes on plant-based
cheesemaking and hosts regular creative dining events. She is formerly the Executive Chef of Graze
Vegetarian and Zend Conscious Lounge restaurants in Vancouver, BC.
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New upgraded! The The Art Of Plant-Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy
Cheese (Urban Homesteader Hacks) By Karen McAthy from the best writer and also author is now
readily available right here. This is guide The Art Of Plant-Based Cheesemaking: How To Craft Real,
Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) By Karen McAthy that will certainly make your
day checking out comes to be finished. When you are trying to find the published book The Art Of Plant-
Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) By
Karen McAthy of this title in the book establishment, you could not discover it. The issues can be the limited
editions The Art Of Plant-Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy Cheese (Urban
Homesteader Hacks) By Karen McAthy that are given in guide shop.

As one of guide compilations to suggest, this The Art Of Plant-Based Cheesemaking: How To Craft Real,
Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) By Karen McAthy has some strong reasons for
you to check out. This book is quite appropriate with what you need currently. Besides, you will also love
this publication The Art Of Plant-Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy Cheese
(Urban Homesteader Hacks) By Karen McAthy to read since this is one of your referred publications to read.
When going to get something new based on encounter, entertainment, and various other lesson, you could
use this publication The Art Of Plant-Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy
Cheese (Urban Homesteader Hacks) By Karen McAthy as the bridge. Beginning to have reading practice can
be gone through from numerous methods and from alternative sorts of books

In reading The Art Of Plant-Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy Cheese (Urban
Homesteader Hacks) By Karen McAthy, currently you could not also do conventionally. In this modern-day
age, gizmo as well as computer will help you a lot. This is the time for you to open the gizmo as well as
remain in this site. It is the best doing. You could see the link to download this The Art Of Plant-Based
Cheesemaking: How To Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) By Karen
McAthy right here, can't you? Just click the link and negotiate to download it. You can get to buy the book
The Art Of Plant-Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy Cheese (Urban
Homesteader Hacks) By Karen McAthy by on-line as well as ready to download and install. It is very
various with the standard means by gong to the book establishment around your city.
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Make your own real, non-dairy cheese at home—traditional methods for making plant-based cheese

As plant-based, dairy-free diets continue to expand in popularity for health and ethical reasons, cheese often
becomes the “last hurdle.”

Much of what passes for non-dairy “cheese” lacks the quality and depth of authentic, cultured cheese. Yet for
aspiring DIY plant-based cheesemakers, much of the knowledge of this new craft is scattered in isolated
kitchens, and there’s no real reliable guidance to what works, what doesn’t, and why, when making real,
cultured plant-based cheese. This book aims to change all that and bring this new craft into the kitchens of
the world.

Written by a pioneering plant-based cheesemaker who draws deep from the well of experience, The Art of
Plant-based Cheesemaking is a clear, highly practical guide that extends traditional cheesemaking methods
into the realm of plant-based media as a substitute for dairy.

Coverage includes:

• Understanding culturing and fermentation●

• Essential ingredients and equipment for crafting plant-based cheese
• Plant and nut-based media and how to make them
• How to create and train plant-based cultures
• Delicious recipes for quick cheeses
• Advanced recipes for cultured and aged cheeses
• Resources for sourcing equipment and cultures.

Packed with step-by-step recipes, straightforward processes, and encouraging experimentation, this book
makes plant-based cheesemaking accessible for beginners and serious foodies alike.

Simply everything you need to make delicious non-dairy cheese right at home.

Karen McAthy is Executive Chef of Zend Conscious Lounge and Chef and Founder of Blue Heron
Creamery in Vancouver, BC, which creates and supplies authentic cultured plant-based cheeses to
restaurants, retail outlets, and private customers.
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Review

Karen brings an enormous wealth of knowledge and experience to the world of plant-based cheese making.
Her innovative techniques that honor time-tested tradition will inform the future of dairy-free food products.
Having had the opportunity to taste many Blue Heron Creamery cheeses, it is clear that under Karen’s lead, a
revolution in dairy freedom has been sparked.

---Margaret Coons, founder and CEO, Nuts for Cheese

More than a compilation of recipes, The Art of Plant-Based Cheesemaking is an in-depth course for every
would-be cheese crafter and culinary artisan. With luscious, full-color photos of finished cheeses and step-
by-step instructions replete with visual aids, McAthy deconstructs the cheesemaking process to make it
accessible to everybody. From quick non-cultured cheezes to fresh and aged cultured cheeses, no curd is left
behind. Think it's impossible to go vegan because you can't live without cheese? Think again! This book will
quash all your excuses.

---Jo Stepaniak, MSEd, author, Low-FODMAP and Vegan, The Ultimate Uncheese Cookbook, and Vegan
Vittles

Delightful, inspiring, and delicious! The Art of Plant-based Cheesemaking is alive with possibilities, beauty,
and love. This book draws a map for pleasure and exploration, simple and complex -- like life.

---Laura Cushnie, co-founder and Executive Chef, la Dulse Vie

The Art of Plant-Based Cheesemaking is an intimate and academic invitation into the brilliant mind and
fermenting-friendly kitchen of Karen McAthy. For the time that I have known Karen, I have always
wondered what magic she inserted into her delicious and innovative plant-inspired food. From the first time I
tried her cheeze at Graze to the incredible pate that she included in my book launch, I am filled with intense
excitement at the opportunity to take her mind into my kitchen and create these evolutionary products. Karen
has created an approachable and researched method for both vegans and non-vegans to appreciate and enjoy
this lifestyle with ease and confidence.

---Chloe Elgar, holistic nutritionist and author and founder, Chloe's Countertop

Once upon a time cheese was the stumbling block for many on the path to a plant-based diet. Plant-based
cheeses were both unhealthful and unpalatable. The tide has turned. The Art of Plant-Based Cheesemaking is
destined to be a classic that propels plant-based cheesemaking to the next level. For everyone who ever
wanted to knock someone's socks off with non-dairy cheese, this book is your ticket to success. It is a
beautiful compilation of exquisite recipes masterfully crafted by Karen McAthy. We are both awed and
grateful!

---Brenda Davis and Vesanto Melina, registered dietitians and co-authors, Becoming Vegan: Comprehensive



Edition, www.becomingvegan.ca

About the Author
Karen McAthy is founder and head cheesemaker at Blue Heron Creamery, which makes cultured, plant-
based cheeses for restaurants, retail outlets, and private customers. A born and bred West Coaster who has
worked in and around kitchens since 2000, she has a passion for local food systems, experimentation, the
blending of art and science in cooking, and animal ethics. Hailing from an agricultural background, Karen
grew up learning how to grow food, and a deep desire to learn and understand how nature works drives her
pursuit of cultured and aged nut and plant-based cheeses. Karen also teaches classes on plant-based
cheesemaking and hosts regular creative dining events. She is formerly the Executive Chef of Graze
Vegetarian and Zend Conscious Lounge restaurants in Vancouver, BC.

Most helpful customer reviews

0 of 0 people found the following review helpful.
The best book on vegan cheese...
By M. Elena
Very interesting and good book! Don't expect easy recipes _)))

0 of 0 people found the following review helpful.
How cheese is made
By Amazon Customer
Excellent explanation of how cheese is made and what you need to do to mimic the process with non-dairy
milks.

35 of 41 people found the following review helpful.
Appplying traditional culturing and ageing techniques to produce real plant-based cheese
By Burra Maluca
There's something about cheese. For those who seek to pursue a plant-based lifestyle, it's often the last hurdle
that stops them taking that final step of eschewing animal products completely. For those who cannot tolerate
dairy products in their diet, it seems a gross injustice that such an ambrosial foodstuff be denied to them.

But what is it about cheese that makes it so irresistible? And is it possible to create a plant-based cheese that
provides the flavour and texture that so many people crave?

Whilst working as an Executive Chef of a plant-based restaurant, Karen McAthy began experimenting with
different cultures, different ageing and curing methods, and different combinations of nut, seed and legume
ingredients in an attempt to find out.

She shares her findings in this book.

The book is split into six chapters with two appendices, as follows

1 Core Elements of Plant-Based Cheesemaking
Terminology: “Cheese” versus “Cheeze”
Non-Cultured Cheeze
Cultured Cheese
More on Informal Classification



2 Equipment, Sanitization,and Food Safety
Food Safety and Sanitization
Tools and Equipment

3 Making Quick Non-Cultured Cheeze
Non-Cultured Soft Cheeze
Cultured Soft Cheeze
Soft Cheezes
Semi-Soft Cheeze: Base Recipe
Firm/Hard Cheeze Base
Notes on Ingredients

4 Making and Using Plant-Based Cultures
Rejuvelac
Making Rejuvelac
Kefir: Coconut, Cashew, Almond . . .
Probiotic Capsules, Miso,
Tempeh Culture, Sauerkraut Brine

5 Fresh Cultured Cheeses
Almond Ricotta
Queso Fresco
Chevre Style
Short-Aged and Semi-Soft Cheeses
Coconut Kefir and Macadamia
Garlic and Herb Cheese
Feta-Style Cheeses

6 Firm Cheeses and Cheese Aging
Cashew and Coconut
Havarti/Gouda Style
Cashew and Coconut
Double-Cultured “Cheddar”
Aging and Rind Curing Methods

Appendix 1: Resources
Food Items
Cultures
Equipment and Tools

Appendix 2: Quick Reference

Guide to Smell, Taste, and Texture

This is not a long book, just over a hundred pages. It is abundantly illustrated with full colour photographs
and is a pleasure to handle and read. The presentation of ideas is logical and systematic, starting with a
discussion of terminology and explaining the rationale behind the way it used in this book, progressing to a
discussion on equipment and hygiene, then to a chapter on each of the main types of plant-based cheese with
full instructions on everything you need to know to make and culture your own, with plenty of sample



recipes of each type. The discussion of different types of cultures is invaluable, and full instructions are
given for producing rejuvalac from grains so that it is possible to start experimenting with cultured cheese
without having to buy in specialist cultures.

The emphasis seems to be on the use of high-end base ingredients, almost exclusively nuts, seeds and
coconut, often enhanced with herbs, spices and fruit, to produce a product as sumptuous as possible.

Unfortunately I haven't yet had a chance to try out the recipes so I can't vouch for how successful the
resulting cheeses are as replacements for dairy cheeses, but as a recipe and instruction book to enable the
reader to produce their own plant-based cheese, this is the book to get. Personally I would have liked there to
have been a wider range of ingredients covered and more emphasis on lower-cost or home-grown ingredients
for those of us who cannot afford or have allergies to nuts.

So what have I learned by reading the book? First, that the aim of a plant-based cheese is very different to
the aim of a dairy cheese, which is essentially to preserve surplus milk for later use. Plant-based (which
essentially means vegan) cheese is designed to fill a culinary gap when dairy cheese is off the menu. From
what I could make out, it doesn't keep very long, and probably far less time than the raw ingredients. Also
the whole method of making it is completely different. Dairy cheese is made from milk which is coagulated,
the whey drained off, and the solids cultured and aged. Plant based cheeses are generally made by grinding
solid foodstuffs such as nuts or seeds into a thick paste which is flavoured, cultured and aged. No
coagulation necessary.

I was also interested in the differences between processes such as surface ripened, washed rind, cave aged
and cheddar, and cultures such as camembert and roqueforti.

I loved the experimental nature of the book - the recipes given are complete in themselves, but there is plenty
of the background needed to inspire hands-on experimentation with the development and training of dairy-
free cultures. I also liked the development of complexity of the cheeses as the book progressed, from simple
non-cultured 'cheeze', which might well be all many people need to fill the cheese-void when dairy products
are no longer an option, through ever more complex processes, mimicking those used to create different
dairy cheeses, culminating in a recipe for cashew and coconut double-cultured “cheddar”.

How well do the resulting plant-based cheeses work as replacements for dairy cheese? I don't know. I guess
the only way to find out is to either purchase samples from the author's website, Blue Heron Cheese, or buy
the book and start working through the recipes until you find one that works for you.

See all 5 customer reviews...
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However, checking out the book The Art Of Plant-Based Cheesemaking: How To Craft Real, Cultured,
Non-Dairy Cheese (Urban Homesteader Hacks) By Karen McAthy in this site will certainly lead you not
to bring the printed publication almost everywhere you go. Merely save the book in MMC or computer disk
as well as they are readily available to check out any time. The prosperous heating and cooling unit by
reading this soft data of the The Art Of Plant-Based Cheesemaking: How To Craft Real, Cultured, Non-
Dairy Cheese (Urban Homesteader Hacks) By Karen McAthy can be leaded into something new habit. So
currently, this is time to confirm if reading could improve your life or otherwise. Make The Art Of Plant-
Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) By
Karen McAthy it certainly function and obtain all benefits.

Review

Karen brings an enormous wealth of knowledge and experience to the world of plant-based cheese making.
Her innovative techniques that honor time-tested tradition will inform the future of dairy-free food products.
Having had the opportunity to taste many Blue Heron Creamery cheeses, it is clear that under Karen’s lead, a
revolution in dairy freedom has been sparked.

---Margaret Coons, founder and CEO, Nuts for Cheese

More than a compilation of recipes, The Art of Plant-Based Cheesemaking is an in-depth course for every
would-be cheese crafter and culinary artisan. With luscious, full-color photos of finished cheeses and step-
by-step instructions replete with visual aids, McAthy deconstructs the cheesemaking process to make it
accessible to everybody. From quick non-cultured cheezes to fresh and aged cultured cheeses, no curd is left
behind. Think it's impossible to go vegan because you can't live without cheese? Think again! This book will
quash all your excuses.

---Jo Stepaniak, MSEd, author, Low-FODMAP and Vegan, The Ultimate Uncheese Cookbook, and Vegan
Vittles

Delightful, inspiring, and delicious! The Art of Plant-based Cheesemaking is alive with possibilities, beauty,
and love. This book draws a map for pleasure and exploration, simple and complex -- like life.

---Laura Cushnie, co-founder and Executive Chef, la Dulse Vie

The Art of Plant-Based Cheesemaking is an intimate and academic invitation into the brilliant mind and
fermenting-friendly kitchen of Karen McAthy. For the time that I have known Karen, I have always
wondered what magic she inserted into her delicious and innovative plant-inspired food. From the first time I
tried her cheeze at Graze to the incredible pate that she included in my book launch, I am filled with intense
excitement at the opportunity to take her mind into my kitchen and create these evolutionary products. Karen
has created an approachable and researched method for both vegans and non-vegans to appreciate and enjoy
this lifestyle with ease and confidence.



---Chloe Elgar, holistic nutritionist and author and founder, Chloe's Countertop

Once upon a time cheese was the stumbling block for many on the path to a plant-based diet. Plant-based
cheeses were both unhealthful and unpalatable. The tide has turned. The Art of Plant-Based Cheesemaking is
destined to be a classic that propels plant-based cheesemaking to the next level. For everyone who ever
wanted to knock someone's socks off with non-dairy cheese, this book is your ticket to success. It is a
beautiful compilation of exquisite recipes masterfully crafted by Karen McAthy. We are both awed and
grateful!

---Brenda Davis and Vesanto Melina, registered dietitians and co-authors, Becoming Vegan: Comprehensive
Edition, www.becomingvegan.ca

About the Author
Karen McAthy is founder and head cheesemaker at Blue Heron Creamery, which makes cultured, plant-
based cheeses for restaurants, retail outlets, and private customers. A born and bred West Coaster who has
worked in and around kitchens since 2000, she has a passion for local food systems, experimentation, the
blending of art and science in cooking, and animal ethics. Hailing from an agricultural background, Karen
grew up learning how to grow food, and a deep desire to learn and understand how nature works drives her
pursuit of cultured and aged nut and plant-based cheeses. Karen also teaches classes on plant-based
cheesemaking and hosts regular creative dining events. She is formerly the Executive Chef of Graze
Vegetarian and Zend Conscious Lounge restaurants in Vancouver, BC.

Undoubtedly, to enhance your life high quality, every publication The Art Of Plant-Based Cheesemaking:
How To Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) By Karen McAthy will
certainly have their specific lesson. However, having specific recognition will certainly make you really feel
a lot more positive. When you really feel something occur to your life, sometimes, reading book The Art Of
Plant-Based Cheesemaking: How To Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks)
By Karen McAthy could assist you to make calmness. Is that your real pastime? Sometimes indeed, but in
some cases will certainly be not certain. Your option to review The Art Of Plant-Based Cheesemaking: How
To Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) By Karen McAthy as one of your
reading publications, could be your appropriate e-book to read now.


