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In recent years the number of artisanal and farmstead cheesemakers in
Vermont has exploded. These dedicated craftspeople make distinctive, high-
quality cheeses from the milk of their own cows, sheep, and goats; age them
in their own caves; and ship them to restaurants, gourmet food markets, and
cheese lovers all over the world.

Henry Tewksbury, a cheese expert and a passionate devotee of handcrafted
Vermont cheese, is your guide to the cheeses, their makers, and their stories. He
gives a brief overview of the cheesemaking process, introduces us to the
cheesemakers and their herds, and then describes dozens of varieties in delectable
detail. He tells you where to go and when to visit to see the cheeses being made,
and provides details on where Vermont cheeses can be purchased, both within
and outside the state.
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In recent years the number of artisanal and farmstead cheesemakers in Vermont has exploded. These
dedicated craftspeople make distinctive, high-quality cheeses from the milk of their own cows, sheep,
and goats; age them in their own caves; and ship them to restaurants, gourmet food markets, and
cheese lovers all over the world.

Henry Tewksbury, a cheese expert and a passionate devotee of handcrafted Vermont cheese, is your guide to
the cheeses, their makers, and their stories. He gives a brief overview of the cheesemaking process,
introduces us to the cheesemakers and their herds, and then describes dozens of varieties in delectable detail.
He tells you where to go and when to visit to see the cheeses being made, and provides details on where
Vermont cheeses can be purchased, both within and outside the state.
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Editorial Review

From Publishers Weekly
Henry Tewksbury, former film and television producer, now Vermont resident and manager of the cheese
department of the Brattleboro Food Co-op, celebrates cheese makers in The Cheeses of Vermont: A Gourmet
Guide to Vermont's Artisanal Cheese Makers. He provides a brief history of the art and craft of the process,
highlighting various cheese makers and facilities. Cheese makers are organized by region, and cheeses by
types for easy access, and "Henry the Cheeseman" provides an appendix on locating the makers (including
directions), farmer's markets and a glossary of terms. Color and black-and-white photos and a map complete
the production.
Copyright 2002 Cahners Business Information, Inc.

From Booklist
More and more Americans are learning to value cheese for its own sake, not just as a topping on burgers or
sprinkled over the pasta of the day. Cheeses of gourmet quality now come from small farms all over the
nation, especially from small dairy farms in Vermont. Tewksbury's Cheeses of Vermont  catalogs the
production of dozens of cheese makers in this tiny New England state. He goes from one farm to the next,
talking to the owners and describing the farms' output from pungent Camembert to herbed goat cheese and
savory cheddar. Vermont offers all three cheese varieties: cow, sheep, goat, and the state's production ranges
from tiny artisanal producers to large manufacturers. For the traveler, an appendix gives addresses and
detailed driving directions to Vermont cheese makers statewide. Mark Knoblauch
Copyright © American Library Association. All rights reserved

Review
Delightful and witty....an invaluable resource. -- Terrance Brennan, Chef-Proprietor of New York City's
Picholine and Artisanal restaurants

[A] must-have, exhaustive, yet concise and well-written book that stands as a beacon for American artisanal
cheese lovers. -- Steven Jenkins, author of The Cheese Primer

Users Review

From reader reviews:

William Watts:

Do you have favorite book? For those who have, what is your favorite's book? Guide is very important thing
for us to be aware of everything in the world. Each e-book has different aim or perhaps goal; it means that
publication has different type. Some people really feel enjoy to spend their time for you to read a book. They
may be reading whatever they acquire because their hobby is reading a book. Why not the person who don't
like reading through a book? Sometime, particular person feel need book if they found difficult problem or
perhaps exercise. Well, probably you will require this The Cheeses of Vermont: A Gourmet Guide to
Vermont's Artisanal Cheesemakers.

http://localhost/gp/feature.html/?docId=1000027801


Kathy Lloyd:

Nowadays reading books are more than want or need but also turn into a life style. This reading behavior
give you lot of advantages. The advantages you got of course the knowledge the rest of the information
inside the book this improve your knowledge and information. The data you get based on what kind of book
you read, if you want drive more knowledge just go with training books but if you want truly feel happy read
one along with theme for entertaining like comic or novel. The particular The Cheeses of Vermont: A
Gourmet Guide to Vermont's Artisanal Cheesemakers is kind of guide which is giving the reader
unpredictable experience.

Betty Guinn:

In this age globalization it is important to someone to acquire information. The information will make
professionals understand the condition of the world. The healthiness of the world makes the information
easier to share. You can find a lot of referrals to get information example: internet, classifieds, book, and
soon. You will observe that now, a lot of publisher which print many kinds of book. The actual book that
recommended for you is The Cheeses of Vermont: A Gourmet Guide to Vermont's Artisanal Cheesemakers
this e-book consist a lot of the information from the condition of this world now. This specific book was
represented how does the world has grown up. The language styles that writer use to explain it is easy to
understand. The particular writer made some research when he makes this book. That's why this book suited
all of you.

Luis Poole:

Do you like reading a e-book? Confuse to looking for your chosen book? Or your book had been rare? Why
so many query for the book? But virtually any people feel that they enjoy regarding reading. Some people
likes reading, not only science book but novel and The Cheeses of Vermont: A Gourmet Guide to Vermont's
Artisanal Cheesemakers as well as others sources were given understanding for you. After you know how the
truly amazing a book, you feel desire to read more and more. Science book was created for teacher or
perhaps students especially. Those publications are helping them to bring their knowledge. In various other
case, beside science reserve, any other book likes The Cheeses of Vermont: A Gourmet Guide to Vermont's
Artisanal Cheesemakers to make your spare time far more colorful. Many types of book like this.
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