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Loving cheese so let’s make it! 
 
 

 

Recently on a visit to France for a family wedding, we could not resist a visit to a local fromagerie.    
This is le Vaumadeuc at Pleneuf-Val-Andre Brittany, France where Marie-Paule – the cheesemaker and her husband Jean-Francois have changed a small, sleepy dairy farm into a 
 thriving artisinal business making the most wonderful Tomme cheese as well as  an excellent range of delicious ice-cream – caramel beurre sale, plombiere, noisette, fleur & lait –
 and more! Most of their produce is sold from their cheese shop (m) or at the local markets in the area. As with all French food the standard is magnificent and the welcome friendly.
 

Some helpful tips & comments from happy customers – under control before placing 
cheese into store.   Follow 

usual recommended 
instructions re turning the 

cheese and looking after the 
hygiene side etc of cheese 

making.  - Good luck.  I hope 
this is of some value to like-

minded novice cheese makers 
– Eileen 

 
Wendy – 

North 
Auckland 
recently 
built her 

own cheese 
room to 
store her 
growing 

range of  cheese and is 
delighted with the 

individual taste that she 
obtains from each of her 

precious cows 

   
   
   
   
   
TTTooodddaaayyy’’’sss   SSSttt iii lll tttooonnn   
ccchhheeeeeessseeesss   nnneeeeeeddd   nnnooo   
ssspppeeeccciiiaaalll    tttrrreeeaaatttmmmeeennnttt   –––   
IIInnn   ttthhheee   ooolllddd   dddaaayyysss   
pppeeeooopppllleee   sssooouuussseeeddd   ttthhheeeiii rrr  
SSSttt iii lll tttooonnnsss   wwwiii ttthhh   pppooorrrttt   tttooo 
kkkiii lll lll    oooffffff    ttthhheee   mmmaaaggggggoootttsss   
wwwhhhiiiccchhh   ooofffttteeennn   ttthhhrrrooovvveee   
iiinnnsssiiidddeee   ttthhheee   rrr iiinnnddd   bbbuuuttt   
wwwiii ttthhh   mmmooodddeeerrrnnn   
hhhyyygggiiieeennniiiccc   ppprrroooddduuucccttt iiiooonnn  
aaannnddd   ssstttooorrraaagggeee   yyyooouuu   
dddooonnn’’’ ttt    hhhaaavvveee   tttooo   wwwooorrrrrryyy  
aaabbbooouuuttt   ttthhhaaattt    
   
   

 

 Eileen – SI cheesemaker from Dunedin 
Humidity control is simple using this method. I have a weather 
station and use a spare sensor which I place beside the cheese 
in the room.  Having a spare bathroom helps. This bathroom is 
situated on the cold side of our house and is fully insulated, 
including the bath. Make sure the room is devoid of all scented 
material and is scrupulously clean.  

I can read the room temperature and the humidity from the 
weather station in my kitchen. To start, I partially fill the bath 
with tepid water, then place a plastic bucket under the tap and 
fill with lukewarm water.   As and when required I run a little hot 
water into the bucket letting the existing water in the bucket 
overflow into the bath. (The water in the bucket should not be 
more than lukewarm after topping up). the bucket starts to float, 
empty a bit of water out of the bath. I only need to add a 
little hot water about once a day usually before I go to bed. If 
the humidity rises away above 90%, open windows.   Hence the 
need to make sure the water in the bucket is slightly warm. 
Have the humidity between 80 & 90%  

Chloe recommends the following sites as being really useful - 

http://www.youtube.com/watch?v=i7SlwZH8mDY&feature=related  
http://www.youtube.com/watch?v=dfocJK1nPSU&feature=related 
 http://www.youtube.com/watch?v=h75iEv4NrR4&feature=related 

Top:ripening in bath  
Above – 
camembert 42 
days old 

 

 
July 08 - Our cheesemaking workshops at 
Selwyn College in Auckland are very popular 
and everyone likes the fact that they really 
learn the cheesemaking process from start to 
finish   

We are constantly expanding our range of cheese 
equipment and now have in stock Dutch cheese 

knives and equipment ideally suited for 
cheesemakers, cheese shops, 

restaurants, delis 
www.curdsandwhey.co.nz  

Heather –  recently 
bought her commercial 
Dutch cheese 
equipment from us and 
is very pleased with 
their quality & 
durability.  Do visit her 
and sample some local 
cheese and other 
goodies @ the Hokitika 
Deli and Cheese Shop, 
Hokitika 
 

 



 
 
A touch of Europe – 
Hard to believe it but this cheese press is 
still in use and continues to make 
wonderful cheese 
 
Did you know that prior and during the 
Renaissance particularly in Italy that 

cheese was used as 
cash. Hard cheese 
was portable and 
of high value and 
this led to the 
iniquitous practice 
of paying tithes in 
butter and cheese 
Red waxed edam – 
the practice of 

coating Edam in red was for export began 
in the early 1900’s as a marketing ploy. For 
fifty years before that Edam was 
exported in bright red tins.  It is sold in 
yellow wax in the Netherlands to this day 
 
 

And the story of Onion Johnnie 
– a French institution originating from the ancient corsair 
town of Roscoff Brittany.   The Roscoff pink onion although 
top quality and popular could not support farming families 
during depression times.   
 
 
Enterprising growers therefore took their onions by the 
thousand and travelled through the UK and Ireland selling 
their wares.  As a child in Scotland I remember well the cry 
of the Onion Johnnie as he pedalled down the street on his 
ancient bike. 
 
His onions were plaited and hung over bike and person!  
From several thousand French men pedalling their wares 
only about forty remain today but the Roscoff Onion is now a 
national delicacy and sold not in the local market but 
through haut quality outlets – how times change! 
 
SSSooo   RRRooossscccoooffffff    OOOnnniiiooonnn   SSSooouuuppp:::    sssuuuiiittt    fffooorrr    222   pppeeeooopppllleee...    555000000ggg   
ooonnniiiooonnn,,,    111   tttaaabbbllleeessspppoooooonnn   fff lllooouuurrr,,,    555000ggg   bbbuuutttttteeerrr ,,,    222   bbbooouuuiii lll lllooonnn   
cccuuubbbeeesss,,,    pppeeeppppppeeerrr,,,    sssaaalllttt ,,,    gggaaarrrlll iiiccc,,,    111000000ggg   gggrrruuuyyyeeerrreee   ccchhheeeeeessseee   
gggrrraaattteeeddd   &&&   sssooommmeee   cccrrrooouuutttooonnnsss:::    PPPeeeeeelll    aaannnddd   mmmiiinnnccceee   ooonnniiiooonnnsss   AAAdddddd   
ttthhheeemmm   tttooo   ttthhheee   sssooofffttteeennneeeddd   bbbuuutttttteeerrr   (((ooorrr    ddduuuccckkk   fffaaattt))),,,    sssaaauuutttééé   
gggeeennnttt lllyyy...    AAAdddddd   iiinnn   fff lllooouuurrr,,,    sssaaalllttt ,,,    pppeeeppppppeeerrr,,,    mmmiiixxx   aaannnddd   llleeettt    ooonnniiiooonnnsss   
cccooooookkk   fffooorrr   aaapppppp   333   mmmiiinnnsss   –––   uuunnnttt iii lll    lll iiiggghhhttt lllyyy   cccooolllooouuurrreeeddd...       AAAdddddd   111   
lll iii tttrrreee   wwwaaattteeerrr    aaannnddd   ttthhheee   bbbooouuulll lllooonnn   cccuuubbbeeesss...    LLLeeeaaavvveee   tttooo   aaabbbsssooorrrbbb   
tttaaasssttteee   fffooorrr   aaapppppp   333000   mmmiiinnnsss...    DDDuuurrriiinnnggg   ttthhhiiisss   ttt iiimmmeee   ppprrreeepppaaarrreee   
sssooommmeee   ssslll iiiccceeesss   ooofff    tttoooaaasssttteeeddd   bbbrrreeeaaaddd,,,    pppuuuttt    mmmiiinnnccceeeddd   gggaaarrr lll iiiccc   ooonnn   
tttoooppp   –––   cccuuuttt    iiinnntttooo   sssmmmaaalll lll    cccuuubbbeeesss   aaannnddd   ppplllaaaccceee   iiinnn   bbbooottttttooommm   ooofff    
bbbooowwwlll ...       PPPooouuurrr   ooovvveeerrr    sssooouuuppp   mmmiiixxxtttuuurrreee,,,    sssppprrriiinnnkkkllleee   ooonnn   gggrrraaattteeeddd   
gggrrruuuyyyeeerrreee   aaannnddd   ppplllaaaccceee   uuunnndddeeerrr    gggrrriii lll lll    uuunnnttt iii lll    bbbuuubbbbbblll iiinnnggg   aaannnddd   hhhooottt ...       
III    wwwooouuulllddd   sssuuuggggggeeesssttt    yyyooouuu   aaalllsssooo   hhhaaavvveee   aaa   ggglllaaassssss   ooofff    ttthhheee   lllooocccaaalll    
FFFrrreeennnccchhh   ccciiidddeeerrr   wwwiiittthhh   ttthhheee   sssooouuuppp   –––   sssooommmeee   bbbaaaggguuueeetttttteee   aaannnddd   aaalll lll    
ttthhheee   tttrrrooouuubbbllleeesss   ooofff    ttthhheee   wwweeeeeekkk   wwwiii lll lll    vvvaaannniiissshhh   vvveeerrryyy   qqquuuiiiccckkklllyyy!!! 
 

 
 
Above – todays Onion 
Johnnie 
 
 

 

  
A touch of the past – just to remind us what cheese is really like! 
 
All enquiries welcome. Just contact Anna – 

 
PO Box 147 285 Ponsonby Auckland 1144 NZ www.curdsandwhey.co.nz 

Payment by cheque to the box no or direct credit to ASB Bank 
 swift code ASB BNZ 2A  a/c no: 12 3109 0086307 00 

 
Interesting date coming up   is tthhee  
aannnnuuaall  NNZZ  CChhaammppiioonnss  ooff  CChheeeessee  
AAwwaarrddss  nneexxtt  MMaarrcchh  22000099..  YYoouurr  cchheeeessee  
eennttrryy  sshhoouulldd  bbee  ssuubbmmiitttteedd  bbeegg  ttoo  mmiiddddllee  
ooff  FFeebb  0099..  CCuurrddss  &&  WWhheeyy  ssppeecciiffiiccaallllyy  
ssppoonnssoorr  aa  hhoommee  hhoobbbbyy  cchheeeessee  sseeccttiioonn  
aanndd  iitt  wwoouulldd  bbee  Great to see you 
entering your cheese - there is an 
explosion of taste going on out there 
and it is fun to be part of it – for reg 
Dianne Kenderdine E 
DDiiaannnnee@@ffooooddssttyylliinngg..ccoo..nnzz or 
wwwwww..ggooooddeeeevveennttss..ccoo..nnzz –  
 

 
 
 
 

 


