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Cheese Maker
Fresh Cheese
Queso Fresco

Fromage Frais

Healthy, Making your own fresh cheese
Natural & Tasty simple, fun and delicious!
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Surprise yourself by making your own fresh cheese at home!
FRESH CHEESE is a very versatile product. Its flavor combines with

many different preparations, both sweet and savory. We can use it
with all sorts of meals: breakfast, brunch, lunch, snacks or dinner.

We can eat fresh cheese everyday! Because of its high water

content, fresh cheese has the lowest fat percentage of all
cheeses.

Your fresh cheese will have a more natural flavor and texture, without
the need to add salt,

Consuming fresh cheese is a simple and healthy way to add dairy to
your diet,
Di&_yml know _that

Dairy products are the main source of calcium in our diets because
they meet the conditions for proper absorption,

They provide high quality proteins, similar to meat or fish.

They are an important source of soluble vitamins (A, D) and group B
vitamins as well as minerals such as phosphorus, zinc and magneasium.

2 to 4 servings of dairy per day are recommended. One serving of dairy
isequalto1009(1:‘2cmlappn4oumoﬂreehchem

And, something important to remember is that making it at
home is easy and quick! ;




CONSERVATION Choos etheingredents according

tothe chees e flavour youdesire

The cheese should always be refrigerated (refrigerator temperafture
35.6°F - 39.2°F,

It can only be kept for a few days, about 3 days maximum. Do not
use expired fresh milk.

Cover the cheese as it easily absorbs odors from other foods in the fridge.

RECOMMENDATIONS

Wash product before using for the first time.

Suitable for the microwave, refrigerator and dishwasher.

Do not use the grill position in the microwave.

Do not place the product over a direct source of heat.

T?otan}d!a the product when it is hot, use thermal protection (e.g. oven
gloves).

Do not wash the lid with scouring pads or abrasive products.

Do not use sharp utensils.

__ Lid - measuring

___ Colander
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FRESH MILK
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Fresh milk precipitates when you add an acidifying ingredient

if it has reached 92°C.
ACIDIFYING INGREDIENT
e
0
Vinegar. Coarser Lemon / Lime, Yogurt. Creamy
texture, more Wetter and softer texture.
compact. texture.

Page 40 method of use.
Page. 42 recipes,




Four reapes 1o
| start

4 recetos paaempeza
4 recettes pour commencer




Process of making fresh cheese

Proceso de hacer queso fresco
Processus a faire fromage frais

1 Option A . Option B

u D
ol L
3u
A

11/ 375g/11/2cup
4 cups +1tbsp

ort
6,
30mi/ o ou

20ml/
2tbsp 1tbsp + 1tsp
Ty

If you see that the fresh milk does not precipitate when adding the acidif-
ying ingredient you can put it in the microwave for 1 or 2 min 800 W.

Si observas que la leche no precipita, se puede calentar 1-2 min més en el
microondas a 800 W.

Si vous observez que le lait ne caille pas, vous pouvez le réchauffer 1-2 min de
plus au micro-ondes & 800 W.




Herb roll

Rulo de finas hierbas
Rouleau aux fines herbes

200g - 250g /
7,1 0z-8,8 oz

Fresh milk / Leche fresca / Liet
fresca/ Lait frais / Leite fresco

/ Latte fresco / Frische Milch /
Zuurmakend ingrediént / Ceexee
Monoko / Frisk maelk / Tuoretta
maitoa

“ / Persjil / Julivert / Persil/

Salsa / Prezzemolo / Petersilie /

Peterselie / NeTpywka / Persille /
Persilja

Dill / Eneldo / Anet / Aneth
/ Aneto / Anetc / Dill / Dille /
. Yrpon / Dild / Till

Vinegar / Vinagre / Vinagre

/ Vinaigre / Vinagre / Aceto /
Essig / Aziin / Yroyc / Eddike /
Vinietikkaa

Chive / Cebolline / Cibulet

/ Ciboulette / Cebolinho /

Erba cipclina/ Schnittlauch /
Blesiook / LHvT-nyK / Purlag /
Ruohosipuli




Peach and
cheese skewers

Broqueta de melocotén y queso
Brochette de péche et fromage

2009 - 250g / 3
7,1 0z-8,8 gz y ‘

Frash milk / Leche fresca / Llet Lime / Lima / Lima / Citron vert
?rLssca.;rLa'rtfr?'}B:!Lsibehf;eaco /Lima / Lime / Limette / Limoen
atle fresco / Frische Mich / " i i i
Zuurmakend ingrediént / Caexee 0/ Limej Lingie
mMonoko / Frisk maalk / Tuoretta
maitoa
Sugar / Azicar / Sucre / Sucre . Peach/Melocoton / Préssec
- ’é e 4 s&fa ; y {prlr&écnchﬁjggriik ﬂ;pcvwf
e chero 2”9"‘9‘, ;
uiker / Caxap / Sukker ia B e / Pergika
Brown sugar / Aziicar moscabade -~ Grated lime/ Lima raflada
K / Sucre moscovat / Sugre roux / / Lima ratilada / Zeste de
& Aglcar mascavado / Zucchero citron vert / Lima ralada /
/ Mascobado-Zucker / 1 Lime sminuzzato / Geriebene
uscovade-suiker / TROCTHUKCBbIA Limette / Geraspte limoen /
caxap / Brun farin / Ruckesokeri Tepran ugnpa naitma / Reven

limeskal / Raastettu limetti

o
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Tzatziki

Tzatziki
Tzatziki

200g - 2509 /
7,1 0z-8,8 oz

Fresh milk / Leche fresca / Liet #Yoglﬂf\bgurilogm”acurt

fresca / Lait frais / Leite fresco /logurte / Yogurt / Joghurt /
/ Latte fresco / Frische Milch / Yoghurt / Morypt / Yoghurt /
Zuurmakend ingrediént / Ceexes Jogurttia
monoko / Frisk meelk / Tuoretta
maitoa
~ Cucumber / Pepino / Oregano / Orégano / Orenga
& / Concombre / Pepino / ‘loiganf&égéos/mgano
Gurke/Kmiwmmer/Orypm/ / Oregano / Wide marjolein /
Agurk / Kurkk Mawopar {oparato) / Oreganc
/ Cregano
Garlic / Ajo / All / Al / Oiive oll / Aceite de oliva/ Ol
Alho / Aglio / Knoblauch " dioiiva/ Hule d'olive / Azeite de
i{Krnﬂo?k.f'-ieclmtg} dvaf(){i&d‘mahmuvemi/f
vidieg / Valkosipuli Ciijfolis BKOBOE MAGHo
Civenalie / Olivitly
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Salmon and dill

Salmén y eneldo
Saumon et aneth

200g - 250g /
7,1 02-8,8 oz

Fresh milk / Leche fresca / Liet
fresca / Lait frais / Leite fresco

/ Latte fresco / Frische Milch /
Zuurmakend ingrediént / Ceexee
monoxo / Frisk meelk / Tuoretta
maitoa

Lemon / Limon / Limena / Citron /

% LUmao/Limone/ Zitrone / Citroen

L/ Famon / Citron / Sitruunaa

. Salmon/ Salmén / Salmo

v /Saumon / Salméo /
Salmaone / Lachs / Zalm /
Nocock / Laks / Lohi

Cream / Nata / Nata / Créme

k_ /Nata/Panna / Szhne /
Room / Crnvexu / Flade /
Kermaa

Dill 7 Eneldo / Anet / Aneth
{ Aneto / Aneto / Dill / Dille /
Yrpon / Cid / Tl

-

Salt/ Sal/ Sal / Sel/ Sal/
. Sale/Salz/Zout/ Cone/
© Salt/Suciaa
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Lightness Strenght Durability

Ligereza  Resistencia Durabilidad

Légéreté  Résistance Durabilité

8 PBT PP 9
arn o

complkanca with Eurcpean and FDA

reguiatony requrements for food contact
matenals.

De conformidad con la nomativa europea y

Faeatia recyeang ek FDA vgente de matenales en contacto con
HAuTa do Mo de R0l almentos. NGm RSIPAC: 39,0527 1/CAT.
Symbole de recyclage du plastique. : i X
Safe plastic for food contact applicat) Conformé 4 la norme européenne et &
Plastico seguro para contacto alimenticio la FDA en vigueur, relatives aux maténawo
Plastique sir pour ke contact almentare. on contact avec les aliments,
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Characteristics and recommendations
Propiedades y recomendaciones

Propriétés et recommandations

1

2
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