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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-diary “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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From reader reviews:

Alan Williams:

The book The Art of Plant-Based Cheesemaking: How to Craft Real, Cultured, Non-Dairy Cheese (Urban
Homesteader Hacks) make you feel enjoy for your spare time. You need to use to make your capable a lot
more increase. Book can to become your best friend when you getting pressure or having big problem with
your subject. If you can make examining a book The Art of Plant-Based Cheesemaking: How to Craft Real,
Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) for being your habit, you can get much more
advantages, like add your capable, increase your knowledge about several or all subjects. You may know
everything if you like start and read a book The Art of Plant-Based Cheesemaking: How to Craft Real,
Cultured, Non-Dairy Cheese (Urban Homesteader Hacks). Kinds of book are a lot of. It means that, science
e-book or encyclopedia or other folks. So , how do you think about this publication?

Bobby Miller:

The event that you get from The Art of Plant-Based Cheesemaking: How to Craft Real, Cultured, Non-Dairy
Cheese (Urban Homesteader Hacks) will be the more deep you searching the information that hide inside the
words the more you get serious about reading it. It doesn't mean that this book is hard to understand but The
Art of Plant-Based Cheesemaking: How to Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader
Hacks) giving you thrill feeling of reading. The writer conveys their point in selected way that can be
understood by means of anyone who read the idea because the author of this reserve is well-known enough.
This book also makes your own vocabulary increase well. So it is easy to understand then can go along, both
in printed or e-book style are available. We propose you for having this particular The Art of Plant-Based
Cheesemaking: How to Craft Real, Cultured, Non-Dairy Cheese (Urban Homesteader Hacks) instantly.

Deborah Anderson:

The book with title The Art of Plant-Based Cheesemaking: How to Craft Real, Cultured, Non-Dairy Cheese
(Urban Homesteader Hacks) has a lot of information that you can discover it. You can get a lot of help after
read this book. This particular book exist new information the information that exist in this publication
represented the condition of the world now. That is important to yo7u to find out how the improvement of
the world. This particular book will bring you throughout new era of the globalization. You can read the e-
book in your smart phone, so you can read it anywhere you want.

Marie Miles:

A lot of guide has printed but it is unique. You can get it by world wide web on social media. You can
choose the most beneficial book for you, science, comedian, novel, or whatever simply by searching from it.
It is identified as of book The Art of Plant-Based Cheesemaking: How to Craft Real, Cultured, Non-Dairy
Cheese (Urban Homesteader Hacks). You can include your knowledge by it. Without causing the printed
book, it can add your knowledge and make you happier to read. It is most crucial that, you must aware about



e-book. It can bring you from one spot to other place.
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