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Today, our relationship with herd animals
has changed dramatically. Our society has industrialised them and made milk production
more efﬁcient. The result has been a dramatic
increase in dairy consumption, with strong
links to ever-rising rates of heart disease and
obesity, as well as lactose intolerance.
If neither health nor animal welfare concerns persuade you to try making a vegan
cheese, the third reason might.
Not only is the process fun. But, you’ll
also empower yourself by trying something
new while you amaze your friends.
So, give it a go!

• Cover with cheesecloth and let it rest at
room temperature for 24 to 72 hours (depending on how sharp a ﬂavour you want).
• Fermentation will proceed more quickly at
warmer temperatures.

Vegan Sharp Cheddar

• Combine in a high-speed blender the
soaked cashews, nutritional yeast, salt,
lemon juice, apple cider vinegar and 1/2
cup rejuvilac until smooth.

• You must work quickly now.
• On a very low heat add fermented cheese
to the saucepan of activated agar powder.
Add spices.
• Then immediately sprinkle 1/2 teaspoon of
xanthum gum to cheese.
• Stir continuously with spatula until smooth
and glossy and pulls away easily from side
of saucepan (about three minutes).
• Pour into your cheese mould.
• Mould can be a small glass bowl or round
mini cake pan.
• Allow to cool before putting in the fridge.
• Remove the mould the next day and store
in airtight container or cling wrap and ziplock bag.
• This cheese will last up to four months in
the fridge and will harden even more over
time.

Step 2

Note: Make sure you use a measuring cup

Step 3

• To activate agar powder (critical part!),
place 2/3 cup of cold water in small saucepan and sprinkle two tablespoons of agar
powder on COLD water.
• Heat at a low heat and stir constantly with
spatula until small bubbles form (about
three minutes).
Step 4

Difﬁculty: Easy

2 cups raw cashews soaked in water
(four to eight hours) and drained
2/3 cup nutritional yeast flakes

It took practice, but Rose has perfected the taste, texture and colour of
her DIY vegan cheese.
1/2 cup rejuvilac
1 tsp salt
2 tbsp agar powder
1/2 tsp xanthan gum
1 tbsp apple cider vinegar
1 tbsp lemon juice
1 tsp garlic powder (optional)
1 tsp onion powder (optional)
Pinch chilli powder (optional)
Rejuvilac:

Let cashew nut mix rest at room
temperature for 24 to 72 hours.

To make your rejuvilac, place sprouted
buckwheat groats in a glass jar with one litre
of ﬁltered water for a day.
You will see tiny bubbles rise to the surface. This is now a probiotic. You can date it

and store it in the fridge for one month to use
for your next cheese.
Step 1

• Culture the cheese.
• Transfer mixture to a clean glass jar or
bowl.

for liquids because it will affect the consistency. •

PIE KITCHEN

OPEN FOR wINTER

Packed with magnesium, potassium and phosphorous, vegan cheese
made with cashews helps boost calm.
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DINNER 3 COURSES

Daily Entree with your choice of Main & Dessert
Why Drive?? Take the BATCH Bus -- Book Online -- Bookings Essential!

WINTER HOURS
Fri & Sat: 11 - 9PM Lunch, Dinner & Winetasting
Sun - Thurs: 11 - 5PM Lunch & Winetasting

P 09 372 3223 E bookings@batchwinery.com

BATCHWINERY.COM

WINTER SPECIAL
Book one of our stunning properties
for three nights, pay for two!
Promotion runs from now until 24 October 2019.
Book and view participating properties on our website.
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