
 

 



How to choose which cheese you should make today! 

 

Seven years ago, new to owning a milk cow, I learned to make cheese. I started cheesemaking with the 

intention of making every cheese I possibly could. The problem with this was, I was a mom to young 

children, a homesteader, I held an off farm job; My life was busy and full. It takes time to figure out how 

to make one cheese, it takes a lot more time to figure out how to make 200, and even if you set out to 

make dozens of different types of cheese, it doesn’t mean that you will actually be able to age them 

from cheese pot to table. Part of learning to make cheese is, inevitably, tossing some cheeses in the 

compost. 

I learned the hard way, that if I was going to succeed at cheesemaking, at learning how to fit 

cheesemaking into my lifestyle, I was going to need to come up with an action plan. A plan built on the 

foundation of making cheeses that my family actually wanted to eat, learning how to make and age 

them well, and through all of this, learning how to fit them into my lifestyle. Traditionally homestead 

cheesemakers, cheesemakers with the primary goal of milking an animal and putting cheese on their 

families tables, did not make 200 cheeses, they made only a few types of cheeses that they knew how to 

age well, and that they knew, with some certainty, that they could feed to their families 6 months down 

the road. I adopted this philosophy, and it has worked well for me. 

The bulk of the cheeses that now live in my cheese cave are some form of Gouda, Cheddar, or Colby. 

You may find a few others in there, but on any given day, these are our staples. Much like how you 

probably draw from a few recipes for dinner every week, because you know how to make them and 

don’t have to put an abundance of thought into it, I draw from my cheese recipes in the same manner. 

If I will be home, but don’t have a lot of time to stand by the stove and stir, I choose to make Gouda. 

Gouda is a cheese that responds well to not being stirred constantly, 5 minute bursts of stirring here and 

there is all you need. 

If I have a bit of extra time today, but won’t be home tomorrow, I make Cheddar. Cheddar is a cheese 

that is salted before pressing; no need to be home to watch it in a salt brine tomorrow. It takes a bit 

more effort to make, but it is versatile when it comes to aging; it tastes good at 3 months, but you can 

age it for multiple years. 

If I want it to hurry up and age; Colby cheese is my choice. Typically you can start eating Colby around 6 

weeks, and they really are meant to be eaten at a young age. As they get older, the taste and texture is 

affected. 

A day when I don’t have a lot of milk, is a feta day. A huge batch of feta can be made with only 2 gallons 

of milk. This is because feta is not necessarily a cheese that you need a lot of. You probably are not going 

to sit down and eat feta with crackers, most likely, you are going to sprinkle a little on salads. Thus, a 

small amount of milk will give you a substantial amount of feta. 

When I am feeling Adventurous, I make Brie. Somedays, I still yearn to make dozens of different types of 

cheeses, when the wind changes and I get that restless feeling in my soul, I tamp it down and put my 

energy towards making Brie. I have yet to successfully age a good Brie. I have produced many Brie like 



cheeses over the years, but never one that I have been completely satisfied with. One day, but for now 

in this busy season of my life, my adventurous days are few and far between. 

My biggest advice to you as a new cheesemaker, think, what are the cheeses that my family loves, what 

are the ones that we eat the most? Learn to make those. As you make them more and more, you will 

just naturally figure out how to fit them into your life, and how to make them well 

 

 


