





The Cheese Making Process
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| 1. Pasteurizing milk
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Source of picture Bl % d1Ee: http://www.neighborlyfarms.com/process.html




2. Milk Flows into Vat $= £ » < 4o
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4. Adding rennet 4c » EF 8% %
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5. Cutting or stirring cheese
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/. Adding salt 4 @




8. Boxing cheese
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Source of picture Bl % d1Ee: http://www.neighborlyfarms.com/process.html



9. Compressing the cheese & Ripening
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Nutritive Value ¥ % i} &

Cheese Is rich in animal proteins, calcium, and
vitamin A. It iIs an important body-building food.
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Recipe # :#
Cheese & Garlic Toast
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@%%%\» Ingredients #1i} :
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 French bread 4 slices
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 Cheddar cheese 509
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» Garlic powder 2 tsp
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« Margarine 30g
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Method &% .
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Cut bread into slices.
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Grate cheese.
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Melt margarine in microwave, add in garlic powder
and mix well.

A (TR IE) RO » #4 -

Brush margarine mixture on surface of bread.
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Sprlnkle grated cheese on bread.
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Place bread on griller for about 30 sec. Wait until
cheese melt.
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Video Clip

How it's made — Cheese

o http://www.youtube.com/watch?v=FHmX
Ab3G0ek
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