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Preface 

This book is not intended to be a technological treatise 
on the manufacture of cheese, whether on the true “cheese-
making farms” or in the creameries. Farmhouse cheese-
making has become an industrialized craft, and is decreasingly 
individual as economic pressure necessitates the centralization 
of plant and labour. 

Creamery manufacture, with its bulk handling and 
standardized methods, is an industrial branch of dairying. 
Modern methods of manufacture are so much involved with 
chemistry, microbiology and mechanization, that specific text 
books would be required to deal with any one part of the 
process. No attempt is therefore made to discuss the 
commercial methods of milk product, or byproduct, 
manufacturing processes. 

The book is essentially for the ordinary dairy farmer, the 
farmer’s wife, and the housewife, or for any person in town or 
country who may be interested. It deals with the economical 
use of the smaller amount of milk, either that which is unsold 
surplus from the farm, or purchased especially for purposes of 
home manufacture. It considers the subject from the 
craftsman’s point of view, but allows for those modern 
innovations which can be helpful without unduly complicating 
the processes. 

It cannot hope to cover the methods of manufacturing 
the orthodox types of hard-pressed cheese, such as large 
Cheddar and Cheshire. These are not suitable for small scale 
work, as they require a big gallonage of milk, and much more 
equipment than can be considered here. It describes a few 
types of semi-hard and soft cheeses, and some of the acid-curd 

 

varieties. All these can be made from small, fluctuating 
amounts of milk, up to ten gallons in quantity. They do not 
require expensive outlay on apparatus, and can be made in the 
farmhouse, or home, where no routine cheese-making 
equipment is available. 

It is hoped to show that with reasonable precautions, 
and by intelligent modifications, no great expense need be 
involved. Milk, which might otherwise be wasted, or fed to 
stock on the farm, can be used instead to provide food for the 
household, or be available as products for sale. 

The householder who does not live on, have access to, a 
farm, may consider it worth while to buy some extra milk for 
manufacturing purposes, but this is rather more expensive. 

The basic principles concerned with cheese manufacture, 
and the methods applied to the types of cheese concerned, are 
dealt with separately. This makes it easier to interpret the 
specific details of the cheese recipes, which follow the general 
descriptions. The term cheese recipe is itself a misleading one, 
because too many factors are involved to guarantee any 
positive result. Everyone knows that a cookery recipe is not 
infallible, because of variations in the mixing, baking and 
individual handling. Most of these cooking ingredients are 
standard, but in cheese-making, the initial milk can be 
infinitely varied. For this reason the simplest process can be 
upset by a chemical or biological factor in the milk. Undesired 
fermentations may be caused by the presence of the wrong 
type of microorganisms, and the cheese produced may be 
abnormal, even if the recipe has been accurately followed. 
There is in fact plenty of scope for the true craftsman, who can 
develop the inherent senses of taste, smell and touch, and use 
his commonsense as well. He can learn to distinguish the 
variations in milk and curd, which required a change in the 
methods of handling, if he is to avert disaster. He can assess 
the general quality of milk of by its taste and smell, 
distinguishing bad flavours as taints, and good flavour by its 
“cleanness”. He can judge the relative acidity in milk or curd 
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by the same means, and form his own methods for successful 
manufacture. He can feel the texture of the curd, and judge its 
degree of firmness, softness and mellowness. Even with 
practice, there remains in cheese-making a degree of hit-or-
miss, and in order to prevent excessive loss simple precautions 
are recommended and explained. 

The element of uncertainty exists even when expert 
cheese-makers employ all the modern methods of 
standardization, mechanization and scientific control. This 
seems to prove that in spite of all the technical innovations 
that have been made, cheese-making remains a craft. There is 
therefore no reason why the amateur should fail, provided he 
keeps to simple methods. Cream production and butter-
making are less complex concerns, though many of the same 
general rules apply. The final chapters describe the methods 
suitable to the small farm, and for the home, when it is wished 
to enjoy the various creams, cream “cheese”, and genuine 
“farmhouse” butter. 

V. Cheke 
& 

A. Sheppard 
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Introduction 1 

Chapter : One 

INTRODUCTION 

Cheese has formed a staple part of the human diet for 
many centuries, and references to its manufacture are to be 
found in early classical literature. Descriptions also occur in 
many old British books, especially in those dealing with farm 
practice in specific area of England, Scotland and Wales. 

In countries with a hot climate, where milk has a very 
short keeping quality, curds and cheese are a means of 
avoiding wastage. They also provide a nutritious and 
concentrated form of the milk constituents. They have good 
storage properties, for the reduced moisture allows the product 
to keep for longer periods without deterioration. Many tropical 
and subtropical countries possess national milk-drinks and 
foods, the recipes for which have been handed down from 
generation to generation. These preparations are based on 
lactic acid fermentation, which is the natural “souring” of milk. 
Some of them are consumed as curds, and others as drinks 
with varying contents of acid and alcohol, the latter being 
produced by certain yeasts which are present with the 
bacteria. It is interesting to not that countries where intestinal 
disorders are most liable to occur, the therapeutic value of 
soured milk commercialized in Europe, and to some extent in 
Britain, by the manufacture and sale of products such as 
Joghurt, and various proprietary curd cheeses. These are 

2 Cheese and Butter 

fermented by special cultures of organisms, grown for the 
purpose, but are of similar basic type to those found in the 
mixed ones used in South European and Eastern countries. 
The lactic acid fermentation is known as the “normal” one for 
milk, as it occurs spontaneously unless there is some heavy 
contamination from undersirable types of bacteria. The 
“souring” organisms produce lactic acid by fermentation of the 
milk-sugar, or lactose, and when sufficient acidity is produced, 
it will coagulate the casein, (the organic compound forming the 
basis of cheese) causing the familiar curdling of sour milk. 
Yeasts should not be present, as in the lactic acid plus alcohol 
fermentations. In milk for cheese-making, yeasts are 
undersirable contaminants. 

Straightforward lactic acid fermentation is used in all 
forms of cheese-making, but it is essential to distinguish the 
two basic forms of curd. The curd formed by acid-coagulation 
of the casein (souring) can be used for making a number of 
acid curd and curd/cream preparations, but cannot be used 
for the true cheese s such as Cheddar, Stilton, etc. The latter 
require a basic curd formed from coagulation of the casein by 
the action of rennet. During the subsequent manufacture, 
lactic acid fermentation is used, as the souring organisms 
continue to ferment the milk sugar to form lactic acid. This 
acid has specific actions on the rennet-curd, and by varying 
the amount of acidity, and using different methods of handling 
the curd, it is possible to make many types and varieties of 
cheese from the same initial milk supply. This fact refutes the 
assumption that specific varieties of cheese can only be made 
in their local areas of origin. Probably this common error has 
arisen because it often seems that localised conditions of soil 
and herbage favour the manufacture of certain varieties. There 
is no scientific reason to support the claim, but it is obvious 
that the milk produced off soils of varying composition will be 
influenced in its chemical and physical properties, and so 
affect the curd and cheese made from it. 
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Introduction 3 

CONSUMPTION OF CHEESE 

Countries vary enormously in their consumption of 
cheese per head of the population. This is partly due to 
geographical and climatic factor, but is chiefly influenced by 
economic ones. The British people are comparatively low on 
the cheese consumer list, probably because the main part of 
the population is concentrated in towns. Consumption is 
found to be highest in those countries where a basic 
proportion of the population is composed of self-employed 
farmers, as such families are economically forced to be as self-
supporting as possible. This accounts for the large number of 
local cheese made on the Continent, and in other countries, 
where many villages, and even farmsteads, have originated 
their own proprietary cheeses. Cheese, which is surplus to 
family requirements is sent to market, many varieties being 
familiar to the tourist abroad. 

Some of the local cheeses have been put into large-scale 
production, such as the famous Camembert cheese. 
Considerable quantities of many varieties are exported to 
Britain and are to be found in Continental shops and general 
produce stores. 

The methods of production, and custom of consumption, 
of cheese on the British farms have always differed greatly 
from the Continental. The traditional British method embodies 
the manufacture of large-sized cheese, with long storage 
properties. Those surplus to the market requirements are 
regarded as part of the family food-store. The large cheese is 
something to “cut at”, and forms a nutritious food during all 
seasons of the year. There are still some farms where cheese is 
specially of the year. There are still some farms where cheese 
is specially dept for issue as rations during hay and harvest 
times. At one time it was a general custom for the table to be 
graced with an entire cheese. It might be a ten-pound Load or 
Truckle, or a fifty-to-eighty poundr, and was of the variety local 
to the district. The cheese stood on a platter of wood or 
earthenware, and as it was passed round from man to man, 
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wedges of cheese were cut were cut out by each consumer. The 
tradition survives on some farms where cheese-making is still 
practised, though social changes have modified the custom to 
a home and family affair, the communal table for farm workers 
being seldom seen. It is regrettable that the modern conditions 
of life have jeopardised the chances of survival of many of the 
ancient farmhouse customs and routines of farmhouse 
customs and routines of farm practice. At one time the cheese-
marker, and his cheese, were of sufficient importance to be the 
subject of traditional lore, as exemplified by tales and customs 
still in existence. 

In spite of the cheeses in farm and national economic 
with the inevitable centralisation demanded by modern 
industry, cheese-making has continued as a fluctuating, but 
still important branch of the dairy industry. Manufacture has 
mainly been concentrated in certain areas, such as Ayrshire, 
Dum-friesshire, Cheshire, South Wales, Somerset, Dorset, and 
some of the Midland countries. In spite of changes of 
agricultural policy, in world important and export prices, and 
in social conditions, some of these “territorial” cheese varieities 
have continued to be made on the farms of Britain. 

The demands of so large an industrial population have 
required the important of large amounts of Dominion and 
foreign cheese, and at times it seems that the famous British 
farm-house cheese may be in danger of extinction. The 
comparative advantages of selling milk to a distributor are 
obvious to the farmer, for he receives a guaranteed price, and 
has no further responsibility after it leaves the farm gate. 

In past farm cheese-making was chiefly in the hands of 
the farmers’ wives and daughters, aided by “buxom dairy-
maids” from the village who were hired seasonally. The women 
were content to do the arduous work, most of which occurred 
during the summer months. Social changes have reduced the 
appeal of life and work on the home farm, while the farmer’s 
wife is tied by home and family affairs for which she can 
seldom obtain help. The one-time dairymaids now drift to the 
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CONSUMPTION OF CHEESE 

Countries vary enormously in their consumption of 
cheese per head of the population. This is partly due to 
geographical and climatic factor, but is chiefly influenced by 
economic ones. The British people are comparatively low on 
the cheese consumer list, probably because the main part of 
the population is concentrated in towns. Consumption is 
found to be highest in those countries where a basic 
proportion of the population is composed of self-employed 
farmers, as such families are economically forced to be as self-
supporting as possible. This accounts for the large number of 
local cheese made on the Continent, and in other countries, 
where many villages, and even farmsteads, have originated 
their own proprietary cheeses. Cheese, which is surplus to 
family requirements is sent to market, many varieties being 
familiar to the tourist abroad. 

Some of the local cheeses have been put into large-scale 
production, such as the famous Camembert cheese. 
Considerable quantities of many varieties are exported to 
Britain and are to be found in Continental shops and general 
produce stores. 

The methods of production, and custom of consumption, 
of cheese on the British farms have always differed greatly 
from the Continental. The traditional British method embodies 
the manufacture of large-sized cheese, with long storage 
properties. Those surplus to the market requirements are 
regarded as part of the family food-store. The large cheese is 
something to “cut at”, and forms a nutritious food during all 
seasons of the year. There are still some farms where cheese is 
specially of the year. There are still some farms where cheese 
is specially dept for issue as rations during hay and harvest 
times. At one time it was a general custom for the table to be 
graced with an entire cheese. It might be a ten-pound Load or 
Truckle, or a fifty-to-eighty poundr, and was of the variety local 
to the district. The cheese stood on a platter of wood or 
earthenware, and as it was passed round from man to man, 
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wedges of cheese were cut were cut out by each consumer. The 
tradition survives on some farms where cheese-making is still 
practised, though social changes have modified the custom to 
a home and family affair, the communal table for farm workers 
being seldom seen. It is regrettable that the modern conditions 
of life have jeopardised the chances of survival of many of the 
ancient farmhouse customs and routines of farmhouse 
customs and routines of farm practice. At one time the cheese-
marker, and his cheese, were of sufficient importance to be the 
subject of traditional lore, as exemplified by tales and customs 
still in existence. 

In spite of the cheeses in farm and national economic 
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