COURSE DESCRIPTION

This three day class is designed for
novice and advanced cheese makers.
Peter will teach participants about the

milk quality, ingredients used in
cheese making, process for making a
vatiety of cheeses, techniques and
requirements for aging cheese, and
how to establish a business as a
farmstead or artisan cheese maker.
This is a “hands-on” class, which
gives participants an opportunity to
make several kinds of cheese.

Peter will also present short lectures
to provide an understanding of basic
milk and cheese chemistry, the art of

aging cheese (affinage), and how to

design and operate a cheese making

business.
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Questions:
Phone: 740-702-3200
Fax: 740-702-3209
E-mail: mangione.1@osu.edu

The registration fee of $325.00 per person includes
tuition, resource matetials, lunch and refreshments.

Registrations will be accepted on a first come, first
served basis.
Class size is limited to 15 participants.

NO REFUNDS will be given unless we ate able to
fill your space in the class.

Ohio State University Extension embraces human diversity and is
committed to ensuring that all research and related educational
programs are available to clientele on a nondiscriminatory basis
without regard to race, color, religion, sex, age, national origin,
sexual orientation, gender identity or expression, disability, or
veteran status. This statement is in accordance with United States
Civil Rights Laws and the USDA.

Keith L. Smith, Ph.D., Associate Vice President for Agricultural
Administration and Director, Obio State University Extension

TDD No. 800-589-8292 (Ohio only) or 614-292-1868
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PETER DIXON

For more information on Peter Dixon
please see his web site:
www.dairyfoodsconsulting.com

Course Schedule
Day 1: 9:00 a.m. to 5:00 p.m.

A.M. - Introduction to the cheese
making process. Peter will explain
about milk quality and using starter
cultures, rennet and salt to make
cheese. He will explain the difference
between cheese and varieties and
discuss the science and craft of cheese
making and cheese aging.

P.M. - Making Gouda, Havarti and
Lactic (fresh) cheeses.

Day 2: 9:00 a.m. to 5:00 p.m.

A.M. - Making brine and salting
cheese. Lecture and hands-on. Gouda
cheese aging process and storage of
fresh lactic cheeses.

P.M. - Making Tomme and other
Alpine cheese varieties. Making
Caciocavallo (traditional provolone
style cheese) and Ricotta cheeses.

Day 3: 9:00 a.m. to 5:00 p.m.

A.M. - Making fresh Mozzarella,
hands-on. Designing facilities for the
cheese making business.

P.M. - Making fresh Mozzarella

Caciocavallo (stretching and molding).

Operating the cheese business,
logistical and financial aspects.
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