


Thank you for your interest
in vegan cheese making.

We wrote this guide to help
you on this interesting

journey.

For more information,
check the Learn section on
our website at

www.cashewbert.com

INTRODUCTION

CASHEWBERT
BLUEBERT
FRESH CHEESE
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CASHEWBERT

STEP BY STEP

SR

STEP 1
MAKE THE

Pour boiling water over the dry cashews and drain it
to pasteurise.

Place the cashews with the water in the blender,
blend at the highest speed for one to two minutes,
until completely smooth.

Let the mixture coel down to below 35°C. Sprinkle
ingredients Tools the cultures and the Vzyme over the cashew mix
and blend it for a few seconds. |

- 700 cashews. da nat saax ‘Blander

TIT WibET «Bovwl

115 mesephilic cuttures «2 Cheese forms

_ Pour the mix in a bowl, cover /& P
1T tsp penicifliem 2 Cheese cloths e—t
and let it rest at room —r fﬁ?

-andidum ligwd or powser) <2 cheese mats
: ! il * temperature for about 4 hours, i
1/2 tsp Vevme ‘Ripening containaer !

2 tsp fine sea salt OF FIpHEmInG Wrap




A guide to Vegan Cheese Casteaiar

STEP 2 STEP 3
PREPARE THE FORM THE

EQUIPAMENT CHEESE &%,
iﬁ

Divide the mix into the two cheese cloths.
Cover the top with the end of the cheese cloth and
press gently with your fingers to flatten it

Pr 2 re two ¢ I"I Eese ¢ | ot l""l 5, two ¢ |"t 2ese 1- CIFmis an -.'_'.I

a spoon. Pour hf_:-lllr'u-r__q water over it and let it cool

down to pasteurise it

Twist the excess of water out of the cheese cloth
Leave the forms for 12 hours. On warm days,
keep them refrigerated so that it doesn't dry off
or over-ferment

put still keeping it moist

Lay the moist cloth over the cheese form

The next day, remove the cheese from the cloth
placing over a cheese mat. Sprinkle 1/2 tsp of
salt on top of the cheese, flip it and sprinkle
another 1/2 tsp of salt.

Place the cheese in the refrigerator
for & to B hours, Aipping in between to dry both
sides equally




A fuide o Vegan Cheage

= STEP 4
[ | ALLOW THE
MOULD TO
a—F GROW

The cheese is now dry enough, make sure there are
no hard spots from excessive drying. Remove any
hard crust

Place the cheese in the ripening container or wrap it
loosely in ripening wrap.

Place it in the refrigerator between 7°C and 12°C
(44F to 53F) .

Every two to three days, check the cheese for
moisture, drying any wet spots with a paper towel.

STEP 5
ALLOW THE
FLAVORS

TO DEVELOP

When the mould has completely covered the cheese,
it's time to wrap it in camembert paper and place the
cheese at a lower temperature to slow down the
mould growth.

Remove the cheese from the container or ripening
wWrap.

Pat it dry with a paper towel to make sure there is no
moisture

Wrap in the camembert paper and place the cheese
in the refrigerator between 2°C to 4°C (35F to 39F)
for about 1 week for a good flavour, orfor2to 3
weeks for a stronger Aavour.

"The rri-r.h]-.'-' temperature is a :l.l-!_'_;q:":'ri-:-n tor better results

The cheese wall be hne under ditterant n:-F-flgF-r:lt.:-rJ temperatures

Cashewbert







Bluzbert

BLUEBERT

STEP BY STEP '

MAKE THE
CHEESE &

Pour hot water aver the dry cashews and drain it to
pasteurise

Place the cashews with the water and coconut milk in
the blender, blend at the highest speed for one to two

minutes, until completely smooth.

Pour the mix in a bowl.

Praparation time: 8 mivmites - Fermentablan b § ta & heurs - Time to be ramdy: 20 to 0 doys

Ingredients Tools Make sure the temperature of the paste is below
.500g cashews, do not soak Blandar z5eC. Sprinkle the cultures and the
Tor] ] L T

O s B apd ey Vzyme over the cashew mix and

- i stir it well.
-2 50 widber =2 Cheese torms
R mesophilic cwltures «ZF Cheese cloths
1116 tsp penicillium raquafarti »2 cheese mats Cover and let it rest at room
{liguid or pawder] «Ripaning container temperature for about £ hours.
34 tsp Mryme Or ripening wrap

-2 t5p fing seo salt




A guide to Vegan Cheese

Sanitise two cheese cloths and a deep plate or tray.
Lay a cloth on the plate and pour the paste over.

Sprinkle salt over the cheese and
cover with the second cloth.

Place the plate in the refrigerator for about 2 days.

During this time check if the top cloth is moist, and
soaking it if necessary so it keeps the humidity
high

Mow it's time to break the cheese inte smaller
chunks

FORM THE
CHEESE

Gently assemble the chunks toegether in the form
without excessively pressing it.

If you have a press lid, place it over the cheese to
help the gentle pressing.

Bring the forms to the refrigerator and leave it for
12 hours.

Next day, remove the cheese from the form over a
cheese mat. You can smooth the rind if you want.

With a sanitised skewer, prick about 10 holes
throughout the cheese to ensure airflow in-
between the chunks.

Leave it at room temperature for 1 hour to dry,
turning the cheese after 30 minutes.

Place the cheese in the refrigerator for & to 8 hours
to dry.




A guide to Yegan Cheese

MOULD TO &, FLAVORSTO
GROWgs==. DEVELOP

When the mould has completely covered the cheese, it's
time to wrap it in a clean ripening wrap or plastic wrap.

The cheese is now dry enough, make sure there are no

hard spots from excessive drying.

Flace the cheese at a lower temperature, between 2°C
and 4°C (35F to 39F) to slow down the mould growth and
create better flavours.

Place the cheese in the ripening container or wrag

each side of th se through the ripening wrap, to
release any gases formed during fermentation and

allow the cheese to breath properly
Age it for furthers 2 weeks for a good and mild flavour,

of for up to 3 months for a more complex flavour. Check
it weekly, patting dry any moisture with a paper towel.

If you notice too much moisture, leave the cheese to dry

Every two to three da at room temperature for about 2 hours,

drying any wet spots with a paper towel, wrapping it

again or placing it in the ripening container. It needs to be completely dry on the exterior for long
FIF‘.IE'TIIHI':].

"The fridge temperature is a sugagestion tor better results

The cheesa will be fine under diterent refrigerated temperatures




Frash Cheasa

Boil the soaked cashews for a few seconds to pasteurise it.

Drain the cashews. Add water until the sum of the cashews
and water is 4254q.

Blend the cashews with water until smoath.

Pour the mix inta a bowl. Check if the temperature is below
L0aC,

FRESH CHEESE

STEP BY STEP

Make sure the temperature is between 20°C and 30°C.

Sprinkle the mesophilic cultures on top of the mix and
leave it for five minutes, Add the Vzyme and stir well

Preporstian Hrse: B0 minufes - Fermantation time: § to 8 haurs « Time ta be ready: 12 to 25 haurs .
Cover and let it rest for 12 to 24 hours at room

temperature, add salt and seasonings at this stage or you
can sprinkle later outside the cheese after forming it

Ingredients Tools
. 1509 cashews. sookad avernight 1 | e Pour the paste in a cheese cloth and twist the ends to
e e Boad make a little bag, or shape the cheese in the cloth wusing a
B - : sushi mat for a log or anather container for different
+ G tsp mesaphilic + ¥ o . . S
; . glapilaliil shapes. Allow it to drain for few hours until firm
' 2 tsp VEyme or cheese cloth

'+ IIZ t5o sl
Keep refrigerated for up to 7 days.

“If wou want to add dried herbs, blanch the herbs before adding to the

cheesa. This will ensure the cheese will last longer in the refrigerator.




CREAM CHEESE

STEP BY STEP

Preparation time: 30 minutas - Farmentation thme: § to & aurs « Tima to be ready: 12 ho 245w hours

Ingredients

+ 1504 cashiews, sooked avernight
+ 2750 water

« 16 tsp mesaphilic

I Z t5p st

Tools
- Blender

+ Bowl

Bail the soaked cashews for a few seconds to
pasteurise it.

Drain the cashews. Add water until the sum of the
cashews and water is 4259,

Blend the cashews with the water until smooth
Pour the mix into a bowl. Check if the temperature is
below 40°C

Make sure the temperature is between 20°C and
z0°C, Sprinkle the mesophilic cultures on top of the
mix and leave it for five minutes. Stir well.

Cover and let it rest for 12 to 24 hours at room
temperature, add salt and seasonings to your taste

Keep refrigerated for up to 7 days.

*If wou want to add dried herbs, blanch the herbs before adding to the
cheesa. This will ensure the cheese will last longer in the refrigerator.

Cream Chepse



Cashewbert

WOWGURT!

STEP BY STEP

vs. in boiling water for a few seconds

<5

in the cashews. Add water until the sum of

1ews and water is £250

with water until smooth

Preporadion time: 50 mimutes - Farmentotion time” 8 howrs « Tiae to be ready; 0F hears

Ingredients -
2to 24 I'Il: Ars al roocm

+ 150 cash kad av hit i -
U STV ST Dve g Tools eired Aavour is achieved

+ 275G water - Blender

116 tsp Wowgurt Cultures

+ /2 tsp sat Keep refrigerated. You can replace yogurt with the

WELIFL or smoothies, or as a base for creams and

SN




ot to make more cheeres?

(fonik wuw.corhewbert.com



