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Goat’s cheese, a tasty treat that people have been making for thousands of years, has a special place in many kitchens around the world. In France, they call it ‘chèvre’, which is just their word for goat. What’s cool about goat’s cheese is that it has less of a sugar called lactose in it. This means that some people who get tummy aches from cow’s milk can enjoy goat’s cheese without any problems. Many people think it’s a bit healthier too, because it might have more calcium (that’s the stuff that makes your bones strong) and less fat than cheese made from cow’s milk. In this book, we’re going to learn all about how goat’s milk turns into yummy cheese. But did you know that you can make cheese from other animals too? Cows, sheep, and even big, hairy buffalo can give us milk for making cheese!
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Raising the Animals



		Goats are pretty special animals. They were one of the first animals that people decided to keep as pets and for food, way back when our great-great-great (add a lot more “greats”!) grandparents were around. In fact, people have been taking care of goats for over 10,000 years! That’s such a long time that it’s hard to even imagine. Most goats get to roam around freely, which we call being free-range. You might have heard that goats will eat anything, even tin cans or old shoes, but that’s not really true. They actually like to munch on plants like vines, bushes and weeds more than the grass that cows love so much. When a goat is about fifteen months old, which is like a teenager in goat years, it’s ready to start making milk. After a mother goat has her babies, she can make milk for about ten months. That’s a lot of milk!
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		Fresh Milk



		
When it’s time to get milk from the goats, the farmers lead them to a special building called a milking shed. It’s like a goat salon, but instead of getting a haircut, they’re there to give milk! Often, the farmers will milk the goats by hand first. This is a bit like squeezing toothpaste out of a tube, but much gentler. They do this to check if the milk looks and smells good. Then, they clean the goat’s teats (that’s the part the milk comes out of) with a special cleaner to make sure everything is super clean. After that, they use a machine called an automatic milk extractor to get the rest of the milk. It’s like a goat vacuum cleaner that gently sucks out the milk. Each goat can usually make about two litres of milk, which is enough to fill two big soda bottles! The goats get milked every twelve hours or so, which means twice a day, as long as they’re making milk. All this milk then goes through pipes into big storage tanks, where it waits to be turned into cheese and other yummy dairy products.
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Pasteurisation and Cultures



		Now that we have all this fresh goat’s milk, we need to make sure it’s safe to drink and use for cheese. To do this, we heat up the milk in a process called pasteurisation. It’s like giving the milk a warm bath to get rid of any bad germs that might make us sick. But we have to be careful not to heat it up too much, or it might burn or stick to the pot. That’s why we never heat it above 66°C (which is 150°F). While it’s heating up, we keep stirring it, kind of like how you might stir hot chocolate to make sure it doesn’t get lumpy. Once the milk is all clean and safe, we do something that might sound a bit silly: we add some good bacteria back into it! These aren’t the kinds of bacteria that make you sick. Instead, they’re special helper bacteria that start a process called fermentation. During fermentation, the milk starts to separate and form solid bits that will eventually become cheese. It’s like magic, but it’s really just science!



	


		
			[image: ]
		

		
Curdling the Cheese



		Turning milk into cheese is a bit like a science experiment. If we left the milk alone for a long time, it would eventually turn into cheese all by itself. But that would take ages, and we want our cheese sooner! So, we use some tricks to speed things up. Some cheeses are made by adding acids like vinegar or lemon juice to the milk. But the most common way is to use something called Rennet. Rennet is a special substance that helps milk turn into cheese really quickly. It’s actually made in the stomachs of baby cows, but don’t worry—most of the rennet used today is made from yeast and fungi instead. We mix the rennet or acid into the milk and then leave it alone for 18 hours. During this time, the milk starts to separate and change.
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Curds and Whey



		After our 18-hour wait, something amazing has happened to our milk. It’s no longer just liquid milk, but has separated into two different parts. One part is a watery liquid called whey. The other part is a lumpy, solid mass called curds. If you’ve ever heard the nursery rhyme about Little Miss Muffet eating her curds and whey, this is what it was talking about! The curds are the part we use to make cheese. We scoop these curds out of the big pot (which we call a vat) and put them into a special bag. This bag is made from a very fine fabric called cheesecloth. It’s a bit like the material your t-shirt is made from, but with much tinier holes. We hang up this bag and let all the extra liquid drain out. This usually takes another 18 hours. It might seem like making cheese involves a lot of waiting, but good things come to those who wait! When all the draining is done, we’re left with something that’s starting to look and feel a lot like cheese.
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		Shaping the Cheese



		Now that we have our cheese, it’s time to make it even yummier and give it a nice shape. First, we often add some salt. The salt does two important jobs: it makes the cheese taste better, and it helps the cheese last longer without going bad. Once we’ve added the salt, we can start shaping our cheese. While many cheeses these days are shaped by machines in big factories, some of the tastiest cheeses are still made by hand, just like people did hundreds of years ago. Cheesemakers might roll the cheese into balls or long tubes or cut it into smaller pieces. Some types of cheese get a special wax coating, almost like a jacket, to stop them from growing mould. But here’s a funny thing—some cheeses actually have special types of mould added to them on purpose! This mould helps give the cheese a unique and delicious flavour. Isn’t it strange how something that can make other foods go bad can make cheese taste even better?
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		Ageing and Flavouring



		
Different kinds of cheese need different types of care, kind of like how different plants need different amounts of water and sunlight. Most goat’s cheese is eaten when it’s still quite fresh, but some types of cheese are aged. Ageing cheese means letting it sit in a cool, dark place for a while. This could be a special cupboard or even a cave! As the cheese ages, its flavour changes and becomes stronger. But ageing isn’t the only way to make cheese taste interesting. Cheesemakers can add all sorts of flavours to their cheese. They might roll it in herbs like chives, which makes the outside green and gives it a slight onion-like taste. Or they might dip it in ground-up peppercorns for a spicy kick. Some cheeses are soaked in spices, sun-dried tomatoes or olive oil to give them extra flavour. And believe it or not, some kinds of cheese are even coated in ash! It might sound strange, but it can make the cheese taste really good.
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Types of Cheese



		When most people think of goat’s cheese, they picture a soft, white cheese that’s a bit crumbly and has a tangy flavour. This is the most common type, and it’s often called ‘chèvre’, which is just the French word for goat. But did you know that there are lots of different kinds of goat’s cheese? In fact, many types of cheese that are usually made from cow’s milk can be made with goat’s milk too. This includes cheeses like gouda, which is usually a hard, orange cheese, and brie, which is soft and creamy. There’s even a cheese called feta, which is often made from a mix of sheep’s and goat’s milk. While France is probably the most famous country for making goat’s cheese, it’s actually made all over the world. You can find goat’s cheese from places as far apart as the Netherlands, the United States, Venezuela and even China! Each place has its own special way of making cheese, which means there are lots of different flavours to try.
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Storage and Transport



		Once the cheese is all made and ready to eat, it needs to be packaged up so it can be sent to stores for people to buy. Some cheeses are simply wrapped in plastic to keep them fresh. Others are put into pots and covered with cooking oil, which helps them stay soft and creamy. Once the cheese is all packed up, it’s loaded onto big trucks. These aren’t ordinary trucks though—they’re refrigerated, which means they’re kept cold inside, just like a giant moving fridge! This keeps the cheese fresh and yummy while it travels to supermarkets and cheese shops. When you see cheese in the store, think about the amazing journey it’s been on. From the goat to the milking shed, through all the stages of cheesemaking and finally to the store shelves—it’s quite an adventure! Next time you eat some goat’s cheese, you’ll know just how much work went into making that tasty treat.
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OEBPS/pt/toggle.js
(function () {
  var ACTIVE = '-epub-media-overlay-active', NS = 'http://www.w3.org/1999/xhtml';
  var T = 420, HIT = 64, TW = 52, TH = 40;
  function el(tag, cls) { var e = document.createElementNS(NS, tag); if (cls) e.setAttribute('class', cls); return e; }
  function css() {
    var st = el('style');
    st.textContent =
      '@keyframes pt-out{0%{transform:scale(1,1);opacity:1;animation-timing-function:cubic-bezier(.55,0,.8,.3)}' +
      '48%{transform:scale(1,.05);opacity:1;animation-timing-function:cubic-bezier(.55,0,.8,.3)}' +
      '100%{transform:scale(.03,.05);opacity:0}}' +
      '@keyframes pt-in{0%{transform:scale(.03,.05);opacity:0;animation-timing-function:cubic-bezier(.2,.7,.35,1)}' +
      '52%{transform:scale(1,.05);opacity:1;animation-timing-function:cubic-bezier(.2,.7,.35,1.04)}' +
      '100%{transform:scale(1,1);opacity:1}}' +
      '@keyframes pt-pop{0%{transform:scale(.2);opacity:0}65%{transform:scale(1.12);opacity:1}100%{transform:scale(1);opacity:1}}' +
      '@keyframes pt-unpop{0%{transform:scale(1);opacity:1}100%{transform:scale(.2);opacity:0}}' +
      '.pt-fold{position:absolute;left:0;top:0;width:100%;height:100%}' +
      '.pt-fold.pt-closing{animation:pt-out ' + T + 'ms both}' +
      '.pt-fold.pt-opening{animation:pt-in ' + T + 'ms both}' +
      '.pt-fold.pt-collapsed,.pt-fold.pt-collapsed *{visibility:hidden!important;opacity:0!important;pointer-events:none!important}' +
      '.pt-shade{position:absolute;left:0;top:0;width:100%;height:100%;pointer-events:none;' +
      'filter:drop-shadow(0 2px 3px rgba(0,0,0,.16))}' +
      '.pt-shade>.pt-panel{box-shadow:none}' +
      '.pt-panel.pt-dogear{-webkit-clip-path:polygon(0 0,100% 0,100% calc(100% - var(--pt-s)),calc(100% - var(--pt-s)) 100%,0 100%);' +
      'clip-path:polygon(0 0,100% 0,100% calc(100% - var(--pt-s)),calc(100% - var(--pt-s)) 100%,0 100%)}' +
      '.pt-flap{position:absolute;pointer-events:none;filter:drop-shadow(-1px -1px 1.5px rgba(0,0,0,.35))}' +
      '.pt-hit,.pt-tab{position:absolute;z-index:6;padding:0;margin:0;cursor:pointer;-webkit-tap-highlight-color:transparent;' +
      'touch-action:manipulation;background:none;border:0}' +
      '.pt-hit{width:' + HIT + 'px;height:' + HIT + 'px}' +
      '.pt-tab{width:' + TW + 'px;height:' + TH + 'px;box-sizing:border-box;border-radius:14px;background:var(--pt-fill);' +
      'border:2.5px solid var(--pt-edge);display:flex;align-items:center;justify-content:center;gap:4px;visibility:hidden;' +
      'box-shadow:0 2px 6px rgba(0,0,0,.3)}' +
      '.pt-tab::before{content:"";position:absolute;left:10px;bottom:-9px;width:12px;height:12px;background:var(--pt-fill);' +
      'border-right:2.5px solid var(--pt-edge);border-bottom:2.5px solid var(--pt-edge);border-bottom-right-radius:3px;' +
      'transform:rotate(45deg) skew(8deg,8deg)}' +
      '.pt-tab i{display:block;width:6px;height:6px;border-radius:50%;background:var(--pt-edge);pointer-events:none}' +
      '@keyframes pt-dot{0%,60%,100%{transform:translateY(0)}30%{transform:translateY(-4px)}}' +
      '.pt-tab.pt-on i{animation:pt-dot 1.2s ease-in-out infinite}' +
      '.pt-tab.pt-on i:nth-child(2){animation-delay:.15s}.pt-tab.pt-on i:nth-child(3){animation-delay:.3s}' +
      '.pt-tab::after{content:"";position:absolute;inset:-12px}' +
      '.pt-tab.pt-on{visibility:visible;animation:pt-pop 320ms cubic-bezier(.3,.7,.4,1) both}' +
      '.pt-tab.pt-off{visibility:visible;animation:pt-unpop 140ms ease-in both}' +
      '@media (prefers-reduced-motion: reduce){.pt-tab.pt-on i{animation:none}}' +
      '.pt-hit:focus-visible,.pt-tab:focus-visible{outline:3px solid #fcc128;outline-offset:2px}';
    (document.head || document.documentElement).appendChild(st);
  }
  function guard(e) {  // taps on our controls must not turn the page or reach the picture's word areas
    ['mousedown', 'mouseup', 'pointerdown', 'pointerup', 'touchstart', 'touchend'].forEach(function (t) {
      e.addEventListener(t, function (ev) { ev.stopPropagation(); }, false);
    });
  }
  function control(cls, label) {
    var b = el('button', cls);
    b.setAttribute('type', 'button');
    b.setAttribute('aria-label', label);
    guard(b);
    return b;
  }
  function after(e, cls, fn) {  // run fn when e's animation ends (or after T ms if animations are off)
    var done = false;
    function end() { if (done) return; done = true; e.classList.remove(cls); fn && fn(); }
    e.addEventListener('animationend', end, { once: true });
    setTimeout(end, T + 120);
  }
  function colours(panel) {  // the panel's colour, opaque, and a contrasting edge (a see-through panel: white)
    var m = (getComputedStyle(panel).backgroundColor.match(/[\d.]+/g) || [255, 255, 255]).map(Number);
    if (m[3] === 0) m = [255, 255, 255];
    var fill = 'rgb(' + m[0] + ',' + m[1] + ',' + m[2] + ')';
    var dark = 0.2126 * m[0] + 0.7152 * m[1] + 0.0722 * m[2] < 140;
    return { fill: fill, edge: dark ? '#f2f2f2' : '#5b6470' };
  }
  function wrap(box) {
    var fold = el('div', 'pt-fold');
    while (box.firstChild) fold.appendChild(box.firstChild);
    box.appendChild(fold);
    return fold;
  }
  function setup(box, panel) {
    // blocks sharing this panel (merged: stacked close together) fold with it, towards the same point
    var sid = panel.getAttribute('data-pt-sid'), more = [], at = [];
    var marks = sid ? document.querySelectorAll('.pt-member[data-pt-lead="' + sid + '"]') : [];
    for (var j = 0; j < marks.length; j++) at.push(marks[j].parentNode.getBoundingClientRect());
    var lead = box.getBoundingClientRect();
    for (j = 0; j < marks.length; j++) more.push(wrap(marks[j].parentNode));
    var fold = wrap(box);
    var extra = [];  // a merged group's other panels: one shadow around the whole shape
    for (var e = panel.parentNode.firstChild; e; e = e.nextSibling)
      if (e.nodeType === 1 && e.classList.contains('pt-extra')) extra.push(e);
    if (!panel.classList.contains('drawn')) {  // the shadow moves onto a layer so the cut corner keeps it
      var shade = el('div', 'pt-shade');
      panel.parentNode.insertBefore(shade, extra[0] || panel);
      for (j = 0; j < extra.length; j++) shade.appendChild(extra[j]);
      shade.appendChild(panel);
    }
    var L = panel.offsetLeft, Tp = panel.offsetTop, W = panel.offsetWidth, H = panel.offsetHeight;
    var S = Math.round(Math.min(13, H / 4));  // small: inside the padding, never over the text
    function paint() {
      var c = colours(panel);
      box.style.setProperty('--pt-fill', c.fill);
      box.style.setProperty('--pt-edge', c.edge);
    }
    paint();
    document.addEventListener('pt-theme', paint);  // the reader picked another text background (switch menu)
    panel.style.setProperty('--pt-s', S + 'px');
    panel.classList.add('pt-dogear');
    fold.style.transformOrigin = (L + W / 2) + 'px ' + (Tp + H / 2) + 'px';
    for (j = 0; j < more.length; j++)
      more[j].style.transformOrigin = (lead.left - at[j].left + L + W / 2) + 'px ' + (lead.top - at[j].top + Tp + H / 2) + 'px';
    var folds = [fold].concat(more);
    function each(fn) { for (var q = 0; q < folds.length; q++) fn(folds[q]); }
    var flap = el('span', 'pt-flap');  // the folded-over corner: paper underside, a little darker
    flap.setAttribute('aria-hidden', 'true');
    flap.style.width = flap.style.height = S + 'px';
    flap.style.left = (L + W - S) + 'px';
    flap.style.top = (Tp + H - S) + 'px';
    flap.style.background = 'linear-gradient(to bottom right, rgba(255,255,255,.95) 0%, var(--pt-fill) 30%, ' +
      'color-mix(in srgb, var(--pt-fill) 82%, #6b5a45) 49.5%, transparent 50%)';
    panel.parentNode.insertBefore(flap, panel.nextSibling);
    var hit = control('pt-hit', 'Hide text');
    var tab = control('pt-tab', 'Show text');
    for (var k = 0; k < 3; k++) tab.appendChild(el('i'));
    hit.style.left = (L + W - S / 2 - HIT / 2) + 'px';
    hit.style.top = (Tp + H - S / 2 - HIT / 2) + 'px';
    tab.style.left = (L + W / 2 - TW / 2) + 'px';
    tab.style.top = (Tp + H / 2 - TH / 2) + 'px';
    box.appendChild(hit);
    box.appendChild(tab);
    var busy = false;
    function collapse() {
      if (busy || fold.classList.contains('pt-collapsed')) return;
      busy = true;
      hit.style.visibility = 'hidden';
      each(function (f) { f.classList.add('pt-closing'); });
      setTimeout(function () { tab.classList.add('pt-on'); }, T * 0.7);
      each(function (f) { after(f, 'pt-closing', function () { f.classList.add('pt-collapsed'); }); });
      setTimeout(function () { busy = false; }, T + 130);
    }
    function expand() {
      if (busy || !fold.classList.contains('pt-collapsed')) return;
      busy = true;
      tab.classList.remove('pt-on');
      tab.classList.add('pt-off');
      setTimeout(function () { tab.classList.remove('pt-off'); }, 160);
      each(function (f) { f.classList.remove('pt-collapsed'); f.classList.add('pt-opening'); after(f, 'pt-opening'); });
      setTimeout(function () { busy = false; hit.style.visibility = ''; }, T + 130);
    }
    hit.addEventListener('click', function (ev) { ev.preventDefault(); ev.stopPropagation(); collapse(); });
    tab.addEventListener('click', function (ev) { ev.preventDefault(); ev.stopPropagation(); expand(); });
    // read-aloud: a box collapsed before the reading reached it opens when its first word is read;
    // a box the reader closes while it is being read stays closed (they chose to look at the picture)
    var reading = false, keepClosed = false;
    hit.addEventListener('click', function () { if (reading) keepClosed = true; });
    tab.addEventListener('click', function () { keepClosed = false; });
    if (window.MutationObserver) {
      var mo = new MutationObserver(function () {
        var now = false;
        each(function (f) { if (f.getElementsByClassName(ACTIVE).length) now = true; });
        if (now && !reading && !keepClosed && fold.classList.contains('pt-collapsed')) expand();
        if (!now && reading) keepClosed = false;
        reading = now;
      });
      each(function (f) { mo.observe(f, { subtree: true, attributes: true, attributeFilter: ['class'] }); });
    }
  }
  function run() {
    var panels = document.querySelectorAll('.pt-panel:not(.pt-extra)');
    if (!panels.length || document.querySelector('.pt-hit')) return;
    css();
    for (var i = 0; i < panels.length; i++) setup(panels[i].parentNode, panels[i]);
  }
  if (document.readyState === 'loading') document.addEventListener('DOMContentLoaded', run); else run();
})();
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