From ourn (heese (01 class-room. ..
WHAT IS ASH?

A the cheese schiool in France we alwaye joked about astk being a rnesalt of the cheedsemaker smoking on Tof of the val
At Vermont Butter & (heese, smobing inside the creameny co frohibited, of counce! and we even liave a “Stop Smobing
Program” to lielps oun employecs take on lealthier habits.
Se what ask las to do with cheese then?
Al was finot ase as a way to frotect the cheese Unough the long winter on duning the affinage frocess. sk co pecifically
wsed in the lactic cand cheede duch a¢ goal cheese o weuthalize the durface acidity of the cheese which will then allow the
yeadt and mold to grow on the surface to create the rind.
At o made out of {ine particles of carboucsed vegetalble matter such as fined or grape vines. We bring our adh directly
from Frauce and then Uend it with salt to create the night mex that will help the geotricum yeadt to growth on the durnface

Ouce the réind co formed, the cheese lias a dlight white cover but you can dee dome gray underncath. There o uothing wrony
with this. T2 co all made on panpose and oan Fromagen doesn't smolse ouer the tubs of Boune Bouche waiting for 24 houns
while the mill tanns inte cand!




