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Rachael stirs until
the whey—the liquid—
separates from the
curds—the chunks.

The cheeses are placed
on racks and allowed to
age, some for days and
others for months.

Next, the curds are
scooped up and put
into molds, where
they become cheese.

Ronnie and Luisa are going over the list of cheeses
to be packed into the van early tomorrow morning.

Mozzarella? Queso blanco? Cheddar?
Check. Yup. Got it.
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