
	  
	  
All	  About	  Vegan	  Cheese	  
September	  2012	  Twitter	  Chat	  transcript	  
Wednesday,	  September	  19	  @	  6pm	  PST/9pm	  PST	  
	  
The	  moment	  has	  come:	  vegan	  cheese	  has	  arrived.	  We’ll	  dish	  on	  tips	  and	  tricks	  for	  perfecting	  your	  own	  vegan	  
cheese.	  Plus,	  we'll	  talk	  with	  cruelty-‐free	  cheese	  experts	  such	  as	  Miyoko	  Schinner	  (author	  of	  Artisan	  Vegan	  Cheese),	  
Punk	  Rawk	  Labs,	  and	  Chicago	  Vegan	  Foods.	  
	  
Special	  Guests:	  Miyoko	  Schinner	  (@MiyokosKitchen),	  Punk	  Rawk	  Labs	  (@PunkRawkLabs),	  Chicago	  Vegan	  Foods	  
(@ChiVeganFoods),	  and	  WayFare	  Foods	  (@WayfareFoods)	  
	  
OFFICIAL	  TRANSCRIPT	  
(beginning	  of	  chat	  starts	  at	  the	  end)	  
	  

• about 21 minutes ago RT @wellonwheels: @VegNews A7: I was happy to find all varieties of 
Daiya on a recent visit to Hannaford's in W. Lebanon, NH #vegnewschat 

• about 2 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you don't 
have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 8 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you don't 
have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 10 hours ago RT @amber_barger: A7 #vegnewschat @HEB a Texas-based grocery 
store chain sells vegan cheese. Thank you for your support of vegans! 

• about 11 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 11 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 12 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 



• about 13 hours ago @miyokoskitchen makes sense to us! #vegnewschat 

• about 13 hours ago RT @cherrycobbler: @VegNews cheese is addictive. If you give yourself 
time to detox off of it, you might not miss it anymore. #VegNewsChat 

• about 13 hours ago RT @MiyokosKitchen: @VegNews Tot-chos makes sense, actually - 
potatoes get stretchy when pureed. sounds yummy! #vegnewschat 

• about 14 hours ago RT @amber_barger: RT @VeggieFest: America's New Top Ten 
Sandwiches Veganized http://t.co/eZrzU3bU #vegnewschat 

• about 14 hours ago @VegNews @MiyokosKitchen @ChiVeganFoods Thanks y'all! 
#vegnewschat 

• about 14 hours ago Goodnight from the VNHQ! Thanks to our experts for making the world a 
more delicious place + to all who participated! Cheese!! #VegNewsChat 

• about 14 hours ago Congrats, @calivegan! You've won a copy of our cheese issue! Please 
email giveaway@vegnews.com to claim your prize! #VegNewsChat 

• about 14 hours ago RT @VegNews Many thanks to @MiyokosKitchen @PunkRawkLabs 
@ChiVeganFoods for joining us & sharing their expert vegan cheese tips #vegnewschat 

• about 14 hours ago @jprrll Join the #vegnewschat to talk all about vegan cheese! Let's make 
some soon, do we dare? 

• about 14 hours ago @wellonwheels Our Smoked Cashew cheese is similar to a Brie. 
#vegnewschat 

• about 14 hours ago Thanks to @VegNews and all the experts -- great tips and #recipes! 
#vegan #cheese #vegnewschat 



• about 14 hours ago merci! #vegnewschat 

• about 14 hours ago @wellonwheels I have several recipes for Brie and Camembert, as well as 
Brie en Croute in my book. #vegnewschat 

• about 14 hours ago Many thanks to @MiyokosKitchen @PunkRawkLabs @ChiVeganFoods 
for joining us and sharing their expert #vegan cheese tips! #vegnewschat 

• about 14 hours ago @profcronin Let me know if you have questions. Off to make dinner - no 
cheese, Japanese. #vegnewschat 

• about 14 hours ago @VegNews Any progress on vegan brie?? That's the one thing I miss from 
my nonvegan days. #vegnewschat 

• about 14 hours ago 11 days left to enter our #vegan cheese photo challenge. Win a 
@stickyfingersdc dessert delivery! http://t.co/efeHQPjc #vegnewschat 

• about 14 hours ago The @DCVegFest is this Saturday! #vegetarian #vegan #DC 
#vegnewschat 

• about 14 hours ago Just bought @MiyokosKitchen's book after reading the @vegnews 
#cheese issue. Looking forward to trying these recipes! #vegnewschat 

• about 14 hours ago Thanks, everyone! #vegnewschat 

• about 14 hours ago #Buffalo Mozzarella video http://t.co/X7lKWvFb #vegnewschat 

• about 14 hours ago Thanks to @VegNews for hosting #vegnewschat 



• about 14 hours ago #vegnewschat thanks for the tip! I'm definitely trying a recipe sometime 
soon. Any links? 

• about 14 hours ago #Buffalo Mozzarella http://t.co/oZajFKly watch video #vegnewschat 

• about 14 hours ago @VegNews @R_U_E_B_E_N_S Trial and Error is part of the fun. It's 
pretty hard to come out with something totally inedible. #vegnewschat 

• about 14 hours ago Thanks so much everyone! This was great! Need to get that pizza in the 
oven now! :) #vegnewschat 

• about 14 hours ago RT @VeggieFest: America's New Top Ten Sandwiches Veganized 
http://t.co/eZrzU3bU #vegnewschat 

• about 14 hours ago RT @vegnews: Only five minutes remain in our #vegan cheese chat! If 
you have questions for our experts, now's the time to ask! #VegNewsChat 

• about 14 hours ago The Veganized Palak "Paneer" recipe is from our blog, SOS Vegetarian 
Life #vegnewschat 

• about 14 hours ago Then you get hooked and are willing to get into fermentation. I had already 
made coconut yogurt, pickles, sauerkraut B4 cheez #vegnewschat 

• about 14 hours ago @VegNews Lots of videos online that can help, too. Start with the most 
basic recipe without probiotics, then go to culturing. #vegnewschat 

• about 14 hours ago Only five minutes remain in our #vegan cheese chat! If you have questions 
for our experts, now's the time to ask! #VegNewsChat 

• about 14 hours ago Deep-fried Mac & cheese, chili cheese fries.. No thanks. Cheese apple 
panini on raisin bread? Yes, please! http://t.co/n300vYYx #vegnewschat 



• about 14 hours ago RT @reciperenovator: RT Veganized Palak "Paneer" recipe - #vegan 
#cheese - http://t.co/fKg19jpq #vegnewschat 

• about 14 hours ago Encouraging people to try a simple vegan cheese that doesn't require 
culturing is the way to demystify it. #vegnewschat 

• about 14 hours ago RT @reciperenovator: RT Veganized Palak "Paneer" recipe - #vegan 
#cheese - http://t.co/fKg19jpq #vegnewschat 

• about 14 hours ago @R_U_E_B_E_N_S good point! How can we demystify making your 
own #vegan cheese and make it less frightening for newbies? #VegNewsChat 

• about 14 hours ago Just soak the nuts extra long & most vegan cheese recipes will work I 
think... @WolfTempestas #vegnewschat 

• about 14 hours ago MT @WolfTempestas: #vegnewschat I only have a Cuisinart food 
processor. Any vegan cheese recipes that can be recommended? #vegnewschat 

• about 14 hours ago America's New Top Ten Sandwiches Veganized http://t.co/4tVBrhKe 
#vegnewschat 

• about 14 hours ago @WolfTempestas Start with a basic cashew cheese and go from there. 
#vegnewschat 

• about 14 hours ago #vegnewschat I'm a college student and only have a Cuisinart food 
processor. Any vegan cheese recipies that can be recommended? 

• about 14 hours ago @VegNews Q10 cheeses from the past. Memories of flavors, textures. 
Books and pictures of cheese. #vegnewschat 

• about 14 hours ago RT Veganized Palak "Paneer" recipe - #vegan #cheese - 
http://t.co/fKg19jpq #vegnewschat 



• about 14 hours ago to be honest, I don't think I'll be in a near future ready for making my own-
made cheese..it seems too complicate #vegnewschat 

• about 14 hours ago So lovely! RT @wellonwheels @VegNews My favorite party app: Faux 
Farmer's Cheese in Filo Cups http://t.co/NS6KL0VE #VegNewsChat 

• about 14 hours ago RT @wellonwheels: @VegNews My favorite party app: Faux Farmers 
Cheese in Filo Cups http://t.co/xVWwGY9v #vegnewschat 

• about 14 hours ago RT @PunkRawkLabs: http://t.co/oM63oksb ... Link to our video on 
Fermentation 101! #vegnewschat 

• about 14 hours ago Ar Ar RT @VegNews: This looks grate!! RT @reciperenovator And my 
grateable cashew cheese: http://t.co/kWm21Hiy #vegnewschat 

• about 14 hours ago Whoops! Left out the link! Veganized Palak "Paneer" recipe - #vegan 
#cheese - http://t.co/KI2EEuI4 #vegnewschat 

• about 14 hours ago @VegNews My favorite party app: Faux Farmer's Cheese in Filo Cups 
http://t.co/4v2Vzcj3 #vegnewschat 

• about 14 hours ago A10: Usually inspiration starts with a craving #vegnewschat 

• about 14 hours ago RT @VegNews: Let's share some of our favorite #vegan cheese recipes! 
Here are some of our faves: http://t.co/KDUqC5cX #vegnewschat 

• about 14 hours ago RT @reciperenovator: Heres my tofu misozuke recipe: 
http://t.co/RQEuRlsq #vegnewschat 

• about 14 hours ago This looks grate!! (See what we did there?) RT @reciperenovator And my 
grateable cashew cheese: http://t.co/SOOUuk3Y #VegNewsChat 



• about 14 hours ago RT @PunkRawkLabs: http://t.co/OiEzK8o7 ... Link to our video on 
Fermentation 101! #vegnewschat 

• about 14 hours ago A2 living in France, hell yeah very cheesy I was lol @VegNews 
#vegnewschat 

• about 14 hours ago http://t.co/W9XVKmi9 ... Link to our video on Fermentation 101! 
#vegnewschat 

• about 14 hours ago And my grateable cashew cheese: http://t.co/kWm21Hiy #vegnewschat 

• about 14 hours ago Q10: Where do you go for inspiration when coming up with new #vegan 
cheese flavors? #VegNewsChat 

• about 14 hours ago A7 @unmondevegan in Paris! they stock a huge variety of vegan cheese! 
@VegNews #vegnewschat 

• about 14 hours ago RT @reciperenovator: Here's my tofu misozuke recipe: 
http://t.co/12nGqs2t #vegnewschat 

• about 14 hours ago Here's my tofu misozuke recipe: http://t.co/12nGqs2t #vegnewschat 

• about 14 hours ago A8: Not craziest, but def. most sinfully delicious @vegeria nachos 
#vegnewschat http://t.co/HP2CKHXk 

• about 14 hours ago @reciperenovator Would love to see the recipe. #vegnewschat 

• about 14 hours ago RT @VegNews: Lets share some of our favorite #vegan cheese recipes! 
Here are some of our faves: http://t.co/npcxiQOd #vegnewschat 



• about 14 hours ago Let's share some of our favorite #vegan cheese recipes! Here are some of 
our faves: http://t.co/KDUqC5cX #vegnewschat 

• about 14 hours ago A9 I have to say that culturing tofu misozuke in the fridge for TWO 
MONTHS seemed pretty crazy. But worth it! #vegnewschat 

• about 14 hours ago RT @MiyokosKitchen: @VegNews Tot-chos makes sense, actually - 
potatoes get stretchy when pureed. sounds yummy! #vegnewschat 

• about 14 hours ago @VegNews Tot-chos makes sense, actually - potatoes get stretchy when 
pureed. sounds yummy! #vegnewschat 

• about 14 hours ago A7 #vegnewschat @HEB a Texas-based grocery store chain sells vegan 
cheese. Thank you for your support of vegans! 

• about 14 hours ago RT @VegNews: Whats the craziest cheesy creation youve ever 
encountered? Our vote goes to tot-chos (nachos made w tater tots)! #vegnewschat 

• about 14 hours ago @VegNews A8: I always cook from scratch and love a good raw cashew 
vegan bechamel. #vegnewschat 

• about 14 hours ago Q8: Also, we both had health issues that forced us to find good-tasting 
ways to adapt to new diets.... We needed good bacteria. #vegnewschat 

• about 14 hours ago Q9: What's the craziest cheesy creation you've ever encountered? Our vote 
goes to tot-chos (nachos made with tater tots)! #VegNewsChat 

• about 14 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 14 hours ago “@VegNews: Q8: What inspired you to start making #vegan cheese, as 
opposed to other products? #VegNewsChat” #compassion #health 



• about 14 hours ago @VegNews A8 I've made other products before. I wanted the variety of 
cheeses that omnivores would eat. #vegnewschat 

• about 14 hours ago RT @VegNews: Q6: Is there a dream #vegan cheese that you'd like to see 
invented? #VegNewsChat 

• about 14 hours ago Q8: The need for tanginess and creaminess in our lives. #vegnewschat 

• about 14 hours ago A8 1) My readers want the info. 2) I missed cheese! 3) I love 
experimenting. 4) I try to eat unprocessed. 5) To save $$! #vegnewschat 

• about 14 hours ago Woa! RT @PunkRawkLabs A7: a coffeeshop in Iowa City called Fair 
Grounds that makes their own vegan cheese. road trip surprise. #VegNewsChat 

• about 14 hours ago @ChiVeganFoods Now I can go to Las Vegas! #vegnewschat 

• about 14 hours ago @reciperenovator It's a reason to detour thru Iowa City from Mpls. to 
Chicago. :) #vegnewschat 

• about 14 hours ago Q8: What inspired you to start making #vegan cheese, as opposed to other 
products? #VegNewsChat 

• about 14 hours ago LOVE it! What do they make with it? RT @ChiVeganFoods: @VegNews 
#VegNewsChat #wynnhotel in las Vegas has #teese vegan cheese! #vegnewschat 

• about 14 hours ago @VegNews A7: I was happy to find all varieties of Daiya on a recent visit 
to Hannaford's in W. Lebanon, NH #vegnewschat 

• about 14 hours ago Lucky! @PunkRawkLabs, I have never found a restaurant that makes their 
own vegan cheese! Wow! #vegnewschat 



• about 14 hours ago @VegNews #VegNewsChat #wynnhotel in las Vegas has #teese vegan 
cheese! 

• about 14 hours ago Rad! MT @PunkRawkLabs A7: a coffeeshop in Iowa City called Fair 
Grounds that makes their own vegan cheese. road trip surprise. #VegNewsChat 

• about 14 hours ago @VegNews A7 A street fair in Nevada City. #vegnewschat 

• about 14 hours ago Super surprised to find Daiya at my tiny neighborhood grocery store 
around the corner. And stoked! Making pizza tonite! #vegnewschat 

• about 14 hours ago A7: an awesome coffeeshop/ restaurant in Iowa City called Fair Grounds 
that makes their own vegan cheese. road trip surprise. #vegnewschat 

• about 14 hours ago RT "@VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat" 

• about 14 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 14 hours ago @VegNews King Soopers! I didn't expect them to have it at all, I've 
always had to go to Whole Foods. #VegNewsChat 

• about 14 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 14 hours ago .@briagha1994 I'm sure you could modify some uncheese recipes to fit 
your allergies... #vegnewschat 

• about 14 hours ago @briagha1994 Can you have soy? #vegnewschat 



• about 14 hours ago RT @VegNews: #Vegan cheese is available in more restaurants and stores 
than ever. Wheres the least likely place youve found it? #vegnewschat 

• about 14 hours ago “@MiyokosKitchen: Please try my Gruyere Fondue in my book. Even the 
French love it! #vegnewschat” cool ill check it out! thanks 

• about 14 hours ago Q7: Vegan cheese is available in more restaurants and stores than ever. 
Where's the least likely place you've found it? #vegnewschat 

• about 14 hours ago Yes please!! RT @PunkRawkLabs A6: Jalapeño Cheddar Macadamia is 
on our minds at the Lab... #VegNewsChat 

• about 14 hours ago @PunkRawkLabs Sounds delish! #vegnewschat 

• about 14 hours ago RT @MiyokosKitchen: @reciperenovator Add some smoked salt to the 
Air Dried Gouda for smoked gouda. I'll try that! #vegnewschat 

• about 14 hours ago RT @VegNews: For those of you who want #vegan Gruyere Fondue, here 
you go. RT @MiyokosKitchen: http://t.co/YiXGGmCU #vegnewschat 

• about 14 hours ago RT @MiyokosKitchen: @Luck_Tree You got it. http://t.co/rIvU1oRf 
#vegnewschat 

• about 14 hours ago RT @reciperenovator: A really good blender (@vitamixor @blendtec)are 
really important too. #vegnewschat 

• about 14 hours ago @VegNews cheese is addictive. If you give yourself time to detox off of it, 
you might not miss it anymore. #VegNewsChat 

• about 14 hours ago For those of you who want #vegan Gruyere Fondue, here you go. RT 
@MiyokosKitchen: @Luck_Tree You got it. http://t.co/wfnRqrOc #vegnewschat 



• about 14 hours ago A6: Jalepeno Cheddar Macadamia is on our minds at the Lab... 
#vegnewschat 

• about 14 hours ago We might suggest @MiyokosKitchen's recipe in our Cheese Issue! RT 
@ChiVeganFoods @VegNews q6: I think a Brie would be fun... #VegNewsChat 

• about 14 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 14 hours ago @reciperenovator Add some smoked salt to the Air Dried Gouda for 
smoked gouda. #vegnewschat 

• about 14 hours ago Having a really good blender (@vitamix) and a really good food processor 
(@cuisinart) are pretty important too. #vegnewschat 

• about 14 hours ago @Luck_Tree You got it. http://t.co/rIvU1oRf #vegnewschat 

• about 14 hours ago @VegNews Feta! #VegNewsChat 

• about 14 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 14 hours ago @VegNews #VegNewsChat q6: I think a Brie would be fun... But I'm 
from Indiana originally & vegan 20yrs= never had it, personally. 

• about 14 hours ago RT @reciperenovator: A6 I should also give a shoutout to The Ultimate 
Uncheese Cookbook by Jo Stepaniak. #vegnewschat 

• about 14 hours ago RT @reciperenovator: A6 I should also give a shoutout to The Ultimate 
Uncheese Cookbook by Jo Stepaniak. #vegnewschat 



• about 14 hours ago @MiyokosKitchen We're all going to need a recipe for that, please! 
#GruyereFondue #vegnewschat 

• about 14 hours ago @R_U_B_E_N_S Please try my Gruyere Fondue in my book. Even the 
French love it! #vegnewschat 

• about 14 hours ago A6 I should also give a shoutout to The Ultimate Uncheese Cookbook by 
Jo Stepaniak. #vegnewschat 

• about 14 hours ago @naturallyraw Thanks. #vegnewschat 

• about 14 hours ago RT @VegNews: A great step with a terrible name! RT @PunkRawkLabs 
A3: First step to cheese transition is Nutritional Yeast. #VegNewsChat 

• about 14 hours ago @VegNews love a thicker cheese with the familiar salty taste! 
#VegNewsChat 

• about 14 hours ago “@VegNews: Q6: Is there a dream #vegan cheese that you'd like to see 
invented? #VegNewsChat” FONDUE VEGAN CHEESE 

• about 14 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 14 hours ago @VegNews A6 Still working on that limburger. Something that just leaks 
out of the rind. #vegnewschat 

• about 14 hours ago RT @VegNews: Welcome Miyoko Schinner, author of Artisan Vegan 
Cheese and star of PBS show Vegan Mashup @MiyokosKitchen! #VegNewsChat 

• about 14 hours ago It exists and is called @daiyacheese ! RT "@VegNews: Q6: Is there a 
dream #vegan cheese that you'd like to see invented? #VegNewsChat" 



• about 14 hours ago A6 Smoked gouda. Havarti. Melty Swiss. But I haven't tried all Miyoko's 
recipes yet! #vegnewschat 

• about 14 hours ago RT @VegNews: Q6: Is there a dream #vegan cheese that youd like to see 
invented? #vegnewschat 

• about 14 hours ago @POETICDRINK2U Time and patience are important if you want really 
complex, aged vegan cheese. Instant doesn't work. #vegnewschat 

• about 14 hours ago Q6: Is there a dream #vegan cheese that you'd like to see invented? 
#VegNewsChat 

• about 14 hours ago A5 Patience, yes! My tofu misozuke took 2 months. But so worth it for 
that blue cheese flavah #vegnewschat 

• about 14 hours ago @VegNews arrowroot, cashews/almonds, nutritional yeast, soy/almond 
milk, cayenne pepper, baking soda, spices and cravings! #vegnewschat 

• about 14 hours ago @VegNews #VegNewsChat tapioca tapioca tapioca... 

• about 14 hours ago A5 What @miyokoskitchen said, plus a willingness to play and 
experiment! #vegnewschat 

• about 14 hours ago RT @PunkRawkLabs: @vegnews True. But it will jazz up your popcorn. 
#vegnewschat 

• about 14 hours ago “@VegNews: Q5: When making your own #vegan cheese, what are some 
important basics you need? #vegnewschat” patience! Cheesecloth,vinegar 

• about 14 hours ago Yes, nutritional yeast helps. I would say to immediately try Daiya cheese, 
and to make quick cashew cheese for 1st steps. #vegnewschat 



• about 14 hours ago A5: Good quality nuts, Vita-Mix, some cultures, and some time. 
#vegnewschat 

• about 14 hours ago @VegNews A5 nuts, non-dairy yogurt, probiotics or rejuvelac, nutritional 
yeast, miso, etc. #vegnewschat 

• about 15 hours ago @VegNews #VegNewsChat animals first. There are so many great options 
out there and companies who continue to bridge the gap for vegans. 

• about 15 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago @vegnews True. But it will jazz up your popcorn. #vegnewschat 

• about 15 hours ago Q5: When making your own #vegan cheese, what are some important 
basics you need? #vegnewschat 

• about 15 hours ago RT @VegNews: A great step with a terrible name! RT @PunkRawkLabs 
A3: First step to cheese transition is Nutritional Yeast. #VegNewsChat 

• about 15 hours ago RT @VegNews: A great step with a terrible name! RT @PunkRawkLabs 
A3: First step to cheese transition is Nutritional Yeast. #VegNewsChat 

• about 15 hours ago A great step with a terrible name! RT @PunkRawkLabs A3: First step to 
cheese transition is Nutritional Yeast. #VegNewsChat 

• about 15 hours ago “@veganforareason: @VegNews Two words - try Daiya #VegNewsChat” 
yesss!! I just wish they made Bleu Cheese for my vegan buffalo wings 

• about 15 hours ago RT @MiyokosKitchen: Have questions about #vegan cheese? Ask our 
experts tonight @VegNews Twitter Chat #vegnewschat at 6pm PT! http://t.c ... 



• about 15 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago @VegNews Man has been culturing, making yogurt and cheese, for 
thousands of years. Good source of probiotics. #vegnewschat 

• about 15 hours ago RT @MiyokosKitchen: @GoGoQuinoa If you make homemade vegan 
cheese, often its more whole-foods based than commercial ones. #vegnewschat 

• about 15 hours ago A3: First step to cheese transition is Nutritional Yeast. #vegnewschat 

• about 15 hours ago RT @VegNews Are there health risks in culturing? MT 
@MiyokosKitchen Plant foods can be cultured like dairy for authentic flavor #vegnewschat 

• about 15 hours ago @GoGoQuinoa If you make homemade vegan cheese, often it's more 
whole-foods based than commercial ones. #vegnewschat 

• about 15 hours ago .@VegNews is a sponsor of @VeggieFest #Chicago http://t.co/ug58vdIK 
#vegnewschat 

• about 15 hours ago Q4: Are there health risks in culturing? MT @MiyokosKitchen Plant foods 
can be cultured like dairy for authentic flavor. #VegNewsChat 

• about 15 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago RT @vegnews: Q3: Since cheese is often roadblock to veganism, what r 
some tips you would share with new vegans who miss cheese? #VegNewsChat 

• about 15 hours ago @VegNews yessss omcheeeeese! #vegnewschat 



• about 15 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago “@VegNews: Q2: Were you hooked on cheese before making the switch 
to a #vegan lifestyle? #vegnewschat” I was addicted heavy. 

• about 15 hours ago A3@VegNews start experimenting! Plant foods can be cultured like dairy 
for authentic flavor. #vegnewschat 

• about 15 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago @VegNews Two words - try Daiya #VegNewsChat 

• about 15 hours ago A2we can definitely post one! #vegnewschat 

• about 15 hours ago @reciperenovator I have a cheese gnocchi recipe in my book #Artisan 
Vegan Cheese which you now have. #vegnewschat 

• about 15 hours ago Q3: Since cheese is often a roadblock to veganism, what are some tips you 
would share with new vegans who miss cheese? #VegNewsChat 

• about 15 hours ago A2 I need to try making gnocchi! Do you have a recipe online 
@PunkRawkLabs? #vegnewschat 

• about 15 hours ago Followers, join @VegNews now for #vegnewschat 

• about 15 hours ago Yeah, we'd eat that! And if you have extra gnocchi... RT 
@PunkRawkLabs A1I love almond feta cheese for a greek salad #VegNewsChat 



• about 15 hours ago A2 There's something so satisfying abt that melty, rich, cheesy taste. 
#vegnewschat 

• about 15 hours ago @VegNews I think Galaxy Nutritional Foods Veggie Cheese slices, as 
well as their vegan Parmesan cheese. Yum yum!! #vegnewschat 

• about 15 hours ago RT @MiyokosKitchen: I was totally hooked on cheese - gourmet kinds, 
the stinkier the better. #vegnewschat 

• about 15 hours ago I was totally hooked on cheese - gourmet kinds, the stinkier the better. 
#vegnewschat 

• about 15 hours ago A2 I was a cheese addict, it was the hardest thing to give up. But now that 
I make a variety of vegan cheese, I don't miss it! #vegnewschat 

• about 15 hours ago RT @PunkRawkLabs: A1I love almond feta cheese for a greek salad 
#vegnewschat 

• about 15 hours ago A1or cheese gnocchi #vegnewschat 

• about 15 hours ago A1I love almond feta cheese for a greek salad #vegnewschat 

• about 15 hours ago Q2: Were you hooked on cheese before making the switch to a #vegan 
lifestyle? #vegnewschat 

• about 15 hours ago A1 I love making quick "street tacos" with soy chorizo and #vegan 
cheddar. #vegnewschat 

• about 15 hours ago RT @VegNews: So excited to get this started. Q1: For our experts, what 
are some of your favorite #vegan cheese creations? #VegNewsChat 



• about 15 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago You know, that does sound pretty good! :) RT @MiyokosKitchen Gruyere 
fondue is killer. #VegNewsChat 

• about 15 hours ago Gruyere fondue is killer. #vegnewschat 

• about 15 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago Hello #vegnewschat 

• about 15 hours ago So excited to get this started. Q1: For our experts, what are some of your 
favorite #vegan cheese creations? #VegNewsChat 

• about 15 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago RT @VegNews: Welcome to the VegNews #vegan cheese chat. If you 
don't have our Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago Welcome to the team behind @WayfareFoods who whip up amazing 
#vegan cheese spreads and dips! #vegnewschat 

• about 15 hours ago Hello to the geniuses at @ChiVeganFoods, the makers of Teese #vegan 
cheese, among many other awesome goodies. #VegNewsChat 

• about 15 hours ago Happy to be here! #vegnewschat 



• about 15 hours ago Welcome to the ladies at @PunkRawkLabs who make excellent raw 
#vegan cheeses and are in the process of opening a store. #vegnewschat 

• about 15 hours ago Welcome Miyoko Schinner, author of Artisan Vegan Cheese and star of 
PBS show Vegan Mashup @MiyokosKitchen! #VegNewsChat 

• about 15 hours ago Welcome to the VegNews #vegan cheese chat. If you don't have our 
Cheese issue, RT this to enter to win a copy! #vegnewschat 

• about 15 hours ago Have questions about #vegan cheese? Ask our experts tonight @VegNews 
Twitter Chat #vegnewschat at 6pm PT! http://t.co/QA9U8img #vegnewschat 

• about 15 hours ago RT @jchenwriter: Have questions about #vegan cheese? Ask our experts 
tonight during @VegNews Twitter Chat #vegnewschat at 6pm PT! http:/ ... 

• about 16 hours ago RT @jchenwriter: Have questions about #vegan cheese? Ask our experts 
tonight during @VegNews Twitter Chat #vegnewschat at 6pm PT! http:/ ... 

• about 17 hours ago RT @jchenwriter: Have questions about #vegan cheese? Ask our experts 
tonight during @VegNews Twitter Chat #vegnewschat at 6pm PT! http:/ ... 

• about 17 hours ago Have questions about #vegan cheese? Ask our experts tonight during 
@VegNews Twitter Chat #vegnewschat at 6pm PT! http://t.co/c8QqNB3I 

• about 23 hours ago @MiyokosKitchen It works! Looking forward to the #vegan cheese chat 
tonight. #vegnewschat 

• about 23 hours ago testing for later #vegnewschat 
 

 
 


