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For cheese lovers
around the world
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De Kaasserie stands for
Cheese as a social connector

We have been offering urban cheesemaking workshops
and events in Amsterdam for over three years,

bringing people together to feel empowered

making their own cheeses and inspired

to learn about the world and

each other through cheese
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Our guests come
from around the world

Our sessions host people both living in and visiting Amsterdam,
fostering an ongoing conversation among people from all over the world
enjoying making and eating cheese
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We are the only
Academy of Cheese
Training partner in
The Netherlands

We see cheese as a platform to enjoy
cultural diversity. With our partner,
British Academy of Cheese,

we teach about cheeses

from all over the world,

their stories, their flavours.

Together we create a community of
enjoying cheese from different cultures.

Here more information on our tasting course


https://academyofcheese.org/course/de-kaasserie-level-one-associate-certification-one-day-course/




Making cheese



Basic Cheesemaking Workshop

Make two cheeses, enjoy one tasting

3 hours
6 to 12 people 100 € pp.
13 to 24 people 70 € pp.

Make one cheese, enjoy one tasting

1,5 hours
6 to 12 people 60 € pp.
13 to 24 people 50 € pp.

What cheeses do we make?
We learn both basic ways of coagulating milk.

One cheese is coagulated with acid (a paneer type)
one is coagulated with enzyme (a curd or farmhouse type).

* cheeses are taken home



Yogurt cheese

Hang your yogurt, make yogurt balls
2 hours

80 € pp. 6 to 12 people

What cheeses do we make?

We make yogurt cheese like hangop or labneh.
We begin with an introduction on yogurt cheeses.
Then we embroider a cloth to hang your cheese in.

Then, with a thick yogurt, you make balls to place in a jar with
oil and herbs of your choice.

* a cloth with yogurt to hang
and a jar with cheese balls
and oil are taken home




















https://www.google.com/maps/place/De+Kaasserie/@52.3674854,4.8646363,17z/data=!4m8!3m7!1s0x47c5e30773777b6d:0x56d0cc71443a2a0e!8m2!3d52.3674822!4d4.8672112!9m1!1b1!16s/g/11s_yyst44!5m1!1e2?entry=ttu&g_ep=EgoyMDI1MDYzMC4wIKXMDSoASAFQAw==



https://www.parool.nl/ps/mengen-uitlekken-en-platdrukken-tijdens-de-workshop-kaasmaken-het-is-een-meditatieve-bezigheid~b99f734b/?referrer=https://www.google.com/
https://www.dewestkrant.nl/zelf-kaas-maken-in-oud-west/
https://www.parool.nl/uit-in-amsterdam/leuke-kaasmaakworkshops-in-en-om-amsterdam~bd3f6e52/
https://www.dewestkrant.nl/de-8-leukste-culinaire-workshops-van-amsterdam-west/
https://www.yourlittleblackbook.me/nl/kaasserie-amsterdam-west/
https://www.dewestkrant.nl/voor-mexicaanse-kazen-moet-je-bij-de-kaasserie-in-oud-west-zijn/
https://www.iamsterdam.com/en/see-and-do/best-creative-workshops-in-amsterdam
https://broadcastamsterdam.nl/podcast/de-kaasserie/
















We’'ll create a unique
Cheese experience
for you

Get in touch: saycheese@dekaasserie.com


mailto:saycheese@dekaasserie.com?subject=Create%20my%20cheese%20experience






