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Gourmet restaurateur and vegan food expert Miyoko Schinner shares her secrets for making
homemade nondairy cheeses that retain all the complexity and sharpness of their dairy
counterparts while incorporating nutritious nuts and plant-based milks. Miyoko shows how to
tease artisan flavors out of unique combinations of ingredients, such as rejuvelac and nondairy
yogurt, with minimal effort. The process of culturing and aging the ingredients produces
delectable vegan cheeses with a range of consistencies from soft and creamy to firm.For
readers who want to whip up something quick, Miyoko provides recipes for almost-instant ricotta
and sliceable cheeses, in addition to a variety of tangy dairy substitutes, such as vegan sour
cream, creme fraiche, and yogurt. For suggestions on how to incorporate vegan artisan cheeses
into favorite recipes, Miyoko offers up delectable appetizers, entrees, and desserts, from
caprese salad and classic mac and cheese to eggplant parmesan and her own San Francisco
cheesecake.

Artisan Vegan Cheese: Miyoko Schinner Makes All Your Dreams Come True. --Hanna Brooks
Olsen, Blisstree.com"Miyoko has found the holy grail of thee culinary world...Artisan Vegan
Cheese is exactly the guide we've been waiting for. This is one of the most beautiful and
practical books you'll ever own." -Neal Barnard, MD, Physicians Committee for Responsible
Medicine"Miyoko fooled me when she made some non-dairy cheeses for a party. They looked
like the gourmetcheeses often served at fancy parties and the flavor and texture
were outstanding. I was delighted that she would be sharing the recipes." -Ann Wheat,
Millennium Restaurant"Miyoko Schinner makes the finest vegan cheeses I've ever had. They are
truly amazing. I can't wait to try every recipe in this book." - Betsy Carson, Producer, Delicious
TVAbout the AuthorMiyoko Schinner has been a vegetarian for over forty years and vegan for
over half of that time. She is the author of The Now and Zen Epicure and Japanese
Cooking:Contemporary and Traditional. Miyoko, who has an on-line, whimsical cooking show
called Miyoko's Kitchen, has been teaching, cooking, and writing about vegan foods for over
thirty years. She shares her passion and knowledge of vegan cuisine in her classes, and will be
co-hosting "Vegan Mashup," a public television cooking show, starting fall 2012. She lives in
Northern California with her husband, children, dogs, cats and pet chickens.
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Vegan Cheese: Simple, Delicious Plant-Based Recipes This Cheese is Nuts!: Delicious Vegan
Cheese at Home Japanese Cooking: Contemporary & Traditional [Simple, Delicious, and Vegan]
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Susan, “Mixed thoughts. I had to think about whether I wanted to give 1 star or 4 stars (I love it,
but still very disappointed). I bought this book thinking that I'd be able to make any recipe
because I had an open mind. I knew that I'd have to research and find unheard of ingredients.
And I knew about the risk of the controversial Carageenan ingredient. What I didn't know is that
some of the processes require a cool atmosphere...40-50D F. I live in the tropics, and even with
our cool winter this year, we didn't get much cooler then 68D. Well, I gave some of these recipes
a try anyway. They came out pretty sour. Not nasty tasting, but strange. I have a strong stomach
and never get sick with food so I can only guess weather a food is spoiled. I made a vegan
cheeseball from a recipe I found online, also requiring culturing, and also coming out too sour. I
emailed the chef and asked whether this means it has spoiled. She said No and that if the sour
is too much for me, then just add more blended cashews. So I figured that this was a similar
situation and that it wasn't spoiled, so I continued eating it. About 2 weeks later after being in the
fridge (it's supposed to be good for 4 weeks), I noticed something small and brown, and it
looked like it moved. I wasn't sure weather my eyes were playing tricks on me or if gravitation
made it move, but I poked at it, and it looked like it moved again. I just kept staring at it, and
poked at it again, but no more signs of movement. I was grossed out of the thought that this
might be a living creature, so I broke out the magnifying glass to try to be sure. Sure enough,
there was a very defined body and head, like a slug. I cut up all the pieces of the cheese to see
if there were more. There wasn't but I was still grossed out enough to throw it all out anyway.I
decided to not just give this one star because there's quite a few other recipes that I tried out that
didn't require culturing in cool temps, and they came out great. But I'm still going to knock off 1
star for this because I feel a little gypped that I can't try out all the recipes. Something like that
should be forewarned. In fact, the 40-50 D requirement isn't even mentioned within the recipe
instructions. It just says to culture in cool room. The 40-50D rule is buried somewhere in the
Intro that I happened to read. Sure, I could go out and buy an A/C to make these recipes , even
though A/C's aren't really common where I live, but even that probably won't work. My house
have very poor insulation, which is also very common here because temps here are so mild.
Cold air from an A/c would just go right outside.In response to the reviewer who said that almost
all the recipes are the same because a lot of the ingredients are the same, in all fairness, the
same can be said with dairy cheese. Just one unique ingredient can make a huge difference in
taste. For instance, 2 of the cheeses I made had a lot of the same ingredients (about 5 or 6).
But one had sauerkraut and the other had nutritional yeast and miso. They both tasted very
different.With all that said, this book is definitely worth trying out for the vegan who loves and
misses dairy cheese. The auther is a chemist. It's not everyday that a chemist is passionate
about mixing ingredients and testing out different processes to make vegan cheese taste like its
dairy counterpart as much as possible.As far as the carageenan scare, I'd recommend to avoid
this book for this reason ONLY if you go out of the way to read ingredients of the processed



foods you buy at the store and ask the cooks/managers at all the restaurants you eat at. There
are so many foods that have this ingredient, that adding a bit more in your home cooking, I can't
imagine it doing any extra harm. I've had quite a few of these recipes with this and I didn't feel
sick. Of course, I hope there's no long term effect, like cancer, but in all reality, we're faced with
cancer-causing elements everyday. Our immune system fights it off so I think and hope that as
long as you keep healthy, you'll be fine.”

PT Cruiser, “Recipes for great tasting non-dairy cheeses. I've purchased and tried making
several vegan cheeses in the past. Most of the purchased ones taste awful. Daiya brand is ok
and it melts, but it doesn't have the "bite" that dairy cheeses do. In this book, Miyoko Schinner
takes non-dairy cheese making to a whole new level. Most of these cheeses are fermented and
I would be hard pressed to tell the difference on some of them. I've tried a cheddar, a meltable
mozzarella and a smoked cheddary cheese spread that was supposed to be a chevre, but I let it
culture a little too long and it got too tangy, so I improvised from one of her other recipes. (It
tastes wonderful!) All come as close to dairy cheeses as any I have tried thus far.If you're looking
for some recipes you can whip up in a hurry, most of these, especially the good ones can take
up to a week or more to prepare, although once you have a batch of rejuvelac made up and
stored in the frig, it goes much more quickly. Very little of that time is spent actually putting things
together. Most of it is the waiting for ingredients to soak and culture. Many only require checking
every 12 hours or so until you get up to the very end. You'll also learn about some ingredients
you may not have heard of before, or may have seen on food labels but didn't know what they
do, like carrageenan powder, xanthan gum, tapioca flour, nutritional yeast and agar powder.
Several of the recipes include raw cashews and miso paste which aren't always that easy to
find. I had to make a few trips to health food stores for the miso. All are available on Amazon
although the miso is kind of pricey here.One of the ingredients that is used in some of the
cheeses is rejuvelac, which is a fermented liquid made from filtered water and sprouted grain. I
made mine from quinoa because that's what I had on hand, although it can be made from
wheatberries, rye or even brown rice. With the very warm weather and humidity we've had here
this week, the process went very quickly and I now have a big jar of it in the frig for future
batches. I had never heard of this stuff before. It tastes kind of like a mild sauerkraut juice and it
is used to ferment the ground cashews or other ingredients. It also gives a tang to whatever you
put it in which adds to the cheesy flavor.I've only touched the surface on trying the cheeses in
this book (I got the Kindle version). I'm looking to try a lot more but have gotten to the point
where we need to eat what we have here since they only last in the frig for a couple of weeks.
Most can be frozen for up to 4 months. Since many use nuts and oils they aren't exactly low
calorie so we can't just scarf down the whole batch in one sitting. (But it's tempting!) And the
ones with all the fats are probably the ones that taste most like dairy cheese because of their
consistency. But if you want to stick to a vegan diet or are allergic to diary products, these are
fine alternatives. I have to admit, I'm having fun learning about making them. Thanks to Miyoko of



a very entertaining and useful book!”

-thowe-, “Great book to start with. Excellent collection of basic and medium level cheese recipes.
Nothing too advanced or requiring unusual equipment. Everything can be easily done in the
home kitchen. One does need a good blender though, and some sort of cheese cloth; a cheese
press can be improvised.The novelty in the book is (or was in 2012) to ferment home-made
vegan cheeses. This works really very well. Fermentation transforms the taste of basic raw nut
cheeses. The author presents a large range of different fermented cheeses, including
replacements of all the most common dairy versions. As far as I tried (some eight), all turned out
very well in taste and structure, although several are not very close to their name givers. They
should be given non-dairy names anyway, because they are new foods.There are a few chapters
in the second half of the book that provide ideas how to use the home-made treasures in
sauces, starters and accompaniments, or sweets and dessert. Many of these examples read
delicious and I will certainly try the Tiramisu.Most recipes are based on rejuvelac (a sort of
naturally brewed germinated grain juice that one needs to prepare before starting any further
work) or vegan yogurt. Special cultures are mentioned only in the introduction, but not used; they
are indeed usually quite overpriced. However, preparing jeruvelac isn't entirely straightforward,
which may present a hurdle to some. The restriction also leaves out various good alternatives to
base vegan cheeses on, like chao (fermented tofu, there is one similar recipe), or probiotic or
special cheese cultures, including even real vegan camembert or roquefort cultures (which can
be bought on the web for not too much money).Like other reviewers mentioned, the book
contains only a few pictures. I like to have one per recipe, and even if it only is to attract my
attention. On the other hand, for a book about cheese there is perhaps not that much of a point
in showing different cheeses .. and, after all, pictures make books expensive.”

Charlotte, “Great recipes but no pictures. Great book with plenty of great recipes! It’s a real
shame that there are no pictures to show you how to do things and what the final product should
look like at the end of the process.It might not be a problem for some, I just like cooking books
with pictures!”

Sebastian, “Cheeeese!. Yes, it is different of course. I was expecting a different recipe for making
vegan cheeses and this is the book. The big difference is the culture. The book is based on this,
which make the cheese gain a consistency and flavor which reminds you of real cheese.I have
made the Cashew cheese with quinoa culture and it tastes just like Ricotta cheese. It is not
suppose to be what she intended with the recipe, but it works for me, because i was missing
Ricotta. Just try for yourself, it is a great pile of knowledge.”

Lk, “Not a good start.... I like it but have fallen at the first post as although I've followed the recipe
for Rejuvelac as suggested it hasn't worked for me, Still, reluctant to blame the book for this so



I'll try again, Other than it's an interesting read and I'm intrigued by the idea of creating artisan
vegan cheese”

Jaqueline67, “I also love the fact that she lists the calories for each .... Just received my book
and have quickly looked through the recipes which sound delicious. I also love the fact that she
lists the calories for each one, although wish the cups were also written in grams”

The book by Michael Johnston has a rating of 5 out of 4.6. 1,061 people have provided
feedback.
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