
G-d Bless the Cheese Makers!

One Preschool's Adventure in Making Cheese



First we poured a gallon of milk into 
the pot.



Then the whole crew gathered the 
supplies and headed to the kitchen!



We set the pot to boil



and observed the milk stirring itself 
in the pot!



We congregated in the shul and had  
relay races...



and played duck, duck, goose...



as we waited for the temperature of 
the milk to be just right ï180 

degrees F! 



After adding 2 ounces of vinegar we 
stirred the mixture



separated the curds from the whey


