
HOW TO MAKE  CHEESE 

 

 

 

Pour the milk in a big 

pot. Heat it. (34°C 

max.) 

 

 

Add the rennet. 

Wait few minutes. 

 

 

 
 

 

 

The milk becomes 

solid, like a yoghurt. 

 

 

Turn the curd with a 

special tool. 

 

 

  



 

 

Pour into a pierced mold 

 

 

 

Press it. Let refine two 

weeks in a cellar. 

 

 

Enjoy the cheese with 

bread. 

 

 

 
 

 

 

 

 

 

 

 

 


