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HOW TO MAKE A CHEESE ?



CHEESE FAMILIES

Fresh Cheeses

Broccio

Crémet Nantais



CHEESE FAMILIES

Fresh Cheeses

Soft Cheeses

Brie de Meaux

Maroilles



CHEESE FAMILIES

Fresh Cheeses

Soft Cheeses

Semisoft Cheeses

Cantal

Ossau-Iraty



CHEESE FAMILIES

Fresh Cheeses

Soft Cheeses

Semisoft Cheeses

Hard Cheeses

Emmental

Abondance



CHEESE FAMILIES

Fresh Cheeses

Soft Cheeses

Semisoft Cheeses

Hard Cheeses

Blue Cheeses

Bleu d’Auvergne

Fourme d’Ambert



CHEESE FAMILIES

Fresh Cheeses
Soft Cheeses
Semisoft Cheeses
Hard Cheeses
Blue Cheeses
Processed Cheeses



FRENCH RELIEFS MAP



A.O.C. (APPELLATION D’ORIGINE CONTRÔLÉE)

History

Important economic
impact

Geographic area

Specifications

Unique product



HAND-LADDLE MOULDING



CROTTIN DE CHAVIGNOL A.O.C.



VALENÇAY A.O.C.



RECIPES TIPS

Rocket, Strawberry
and Crottin de 
Chavignol Salad

Carrot, Zucchini and 
Valençay Cake



CAMEMBERT A.O.C.



RECIPES TIPS

Mushrooms and 
Camembert Gratin

Apple and 
Camembert Turnover



COMTÉ A.O.C.



COMTÉ A.O.C. AROMA WHEEL



RECIPES TIPS

Tuna and Comté 
Carpaccio

Omelette with Comté



BEAUFORT A.O.C.



BEAUFORT PRODUCTION



RECIPES TIPS

Zucchini stuffed with
grated Beaufort

Leek and Beaufort pie



EPOISSE A.O.C.



MUNSTER A.O.C.



RECIPES TIPS

Snails and Epoisse
Cake

Spinach and Munster 
Toasts



ROQUEFORT A.O.C.



THE ROQUEFORT AFFINAGE CAVE



THE LACAUNE RACE



RECIPES TIPS

Lamb’s lettuce, 
Lardoons and 
Roquefort Salad

Pear and Roquefort 
pie


