
big name in vegan cheese nyt

big name in vegan cheese nyt is a phrase that has gained significant attention in recent
years, reflecting the evolving landscape of dairy alternatives and plant-based diets. As the
demand for vegan cheese grows, industry leaders and innovative brands have emerged as
prominent figures in this niche, capturing the interest of major publications such as The
New York Times (NYT). This article explores the rise of these influential companies and
individuals who have helped shape the vegan cheese market, delving into their products,
philosophies, and impact on consumer choices. From artisanal vegan cheesemakers to
large-scale producers, the big name in vegan cheese featured in NYT articles represents a
blend of tradition, innovation, and sustainability. Readers will gain insight into what sets
these pioneers apart and how their contributions influence the broader food industry. The
following sections will cover the background of vegan cheese, key players highlighted by
NYT, their product offerings, and the future outlook of this expanding market.

Understanding Vegan Cheese: Definition and Appeal

Prominent Figures and Brands Featured in The New York Times

Innovations and Trends in Vegan Cheese Production

Impact of Big Names on Consumer Behavior and Market Growth

Future Prospects for Vegan Cheese Industry

Understanding Vegan Cheese: Definition and
Appeal

Vegan cheese is a dairy-free alternative to traditional cheese, crafted without any animal-
derived ingredients. It appeals to consumers seeking plant-based options due to ethical,
environmental, or health reasons. The definition of vegan cheese encompasses a wide
variety of products made from nuts, seeds, soy, coconut oil, and other plant-based
components that mimic the texture and flavor profile of conventional cheese.

Ingredients and Production Methods

Modern vegan cheeses utilize diverse ingredients including cashews, almonds, macadamia
nuts, tapioca starch, nutritional yeast, and probiotics. These ingredients are combined
through fermentation, aging, or blending processes to replicate the complex flavors and
melting properties of dairy cheese. Different production techniques influence the final
product’s taste, texture, and culinary applications.



Reasons for Popularity

The rising popularity of vegan cheese is driven by multiple factors:

Health consciousness, including lactose intolerance and cholesterol reduction

Environmental concerns related to dairy farming’s carbon footprint

Animal welfare considerations

Increased availability and improved quality of plant-based alternatives

Prominent Figures and Brands Featured in The
New York Times

The New York Times has highlighted several big names in vegan cheese that have become
synonymous with quality and innovation in the industry. These brands and entrepreneurs
are recognized for their commitment to taste, sustainability, and consumer education.

Miyoko’s Creamery

Miyoko’s Creamery is frequently cited as a pioneering force in vegan cheese, known for
artisanal nut-based cheeses that undergo traditional fermentation and aging. Founded by
Miyoko Schinner, the company has garnered acclaim for its commitment to organic
ingredients and authentic cheese experiences. The NYT has praised Miyoko’s products for
their rich flavors and culinary versatility.

Follow Your Heart

Another big name in vegan cheese featured in NYT coverage is Follow Your Heart, a brand
with a long-standing reputation in plant-based products. Its vegan cheese slices and
shreds have become staples in many households, offering accessibility and consistent
quality. The brand’s emphasis on innovation and consumer trust has solidified its position
as a leading player.

Kite Hill



Kite Hill is recognized for its almond milk-based cheeses that combine traditional
cheesemaking techniques with modern plant-based ingredients. This brand has been noted
by The New York Times for introducing gourmet vegan cheeses that appeal to discerning
palates and elevate plant-based dining experiences.

Innovations and Trends in Vegan Cheese
Production

The big name in vegan cheese nyt often involves companies pushing the boundaries of
technology and culinary science to improve product quality. Innovations focus on flavor
complexity, texture, and nutritional enhancement.

Fermentation and Aging Techniques

Adopting traditional cheesemaking methods such as fermentation and aging allows vegan
cheeses to develop nuanced flavors and textures. This approach mimics the natural
processes used in dairy cheese production, enhancing authenticity and appeal to cheese
connoisseurs.

Use of Novel Ingredients

Emerging ingredients like aquafaba, coconut oil blends, and cultured cashew bases are
being utilized to enhance meltability and stretchiness, key features often lacking in early
vegan cheese iterations. These advancements are frequently highlighted in NYT articles
that review the latest market offerings.

Sustainability and Ethical Sourcing

Leading vegan cheese brands emphasize sustainability by sourcing organic nuts,
minimizing water use, and reducing carbon emissions. This commitment aligns with
consumer values and contributes to the overall narrative celebrated by prominent media
outlets including The New York Times.

Impact of Big Names on Consumer Behavior and
Market Growth

The influence of notable vegan cheese brands featured in The New York Times extends
beyond product innovation; it shapes consumer attitudes and accelerates market



expansion.

Increased Awareness and Acceptance

Coverage by a respected publication like NYT lends credibility and visibility to vegan
cheese, encouraging mainstream consumers to experiment with plant-based alternatives.
This exposure helps normalize vegan cheese as a viable and desirable option.

Market Expansion and Retail Presence

The success of big-name brands has led to wider distribution in supermarkets, specialty
stores, and online platforms. This growth increases accessibility and variety, allowing
consumers to find vegan cheese products that suit diverse tastes and dietary needs.

Influence on Traditional Dairy Industry

As vegan cheese gains market share, traditional dairy producers have taken notice,
investing in plant-based product lines or partnering with vegan cheese innovators. This
shift signifies a broader transformation in the cheese sector influenced by consumer
demand and environmental concerns.

Future Prospects for Vegan Cheese Industry

The future of vegan cheese appears promising, with ongoing research, development, and
consumer interest driving continuous improvement and expansion.

Technological Advancements

Advancements in food science, including precision fermentation and biotechnology, are
expected to create vegan cheeses that more closely replicate the sensory experience of
traditional cheese. These innovations will likely be spotlighted in future NYT articles as
the industry evolves.

Growing Consumer Segments

Vegetarians, vegans, flexitarians, and health-conscious consumers will continue to fuel
demand for high-quality vegan cheese. The diversification of product offerings to include



specialty, ethnic, and functional cheeses will broaden appeal.

Global Market Expansion

While North America and Europe currently lead vegan cheese consumption, emerging
markets in Asia and Latin America present significant growth opportunities. International
brands and big names in vegan cheese recognized by NYT are increasingly exploring
global distribution and collaborations.

Continued innovation in flavor and texture

Expansion into new culinary applications

Integration with sustainability goals and ethical food production

Frequently Asked Questions

Who is considered a big name in vegan cheese
according to The New York Times?
According to The New York Times, Miyoko Schinner is often recognized as a big name in
vegan cheese, known for her innovative and artisanal plant-based cheese products.

What makes Miyoko Schinner a notable figure in the
vegan cheese industry as featured in the NYT?
Miyoko Schinner is notable for pioneering cultured vegan cheeses that replicate
traditional dairy cheese flavors and textures using plant-based ingredients, which has
been highlighted by The New York Times.

How has The New York Times covered the rise of vegan
cheese brands?
The New York Times has featured in-depth articles discussing the growth of vegan cheese
brands, focusing on entrepreneurs like Miyoko Schinner who are transforming the market
with high-quality, sustainable alternatives.

What trends in vegan cheese does The New York Times
identify as important?
The New York Times identifies trends such as artisanal production methods, the use of



cultured plant-based ingredients, and increasing consumer demand for dairy-free cheese
options as important in the vegan cheese market.

Are there any challenges mentioned by The New York
Times that big names in vegan cheese face?
Yes, The New York Times notes challenges including replicating the complex flavors and
textures of traditional cheese, scaling production, and overcoming consumer skepticism
about plant-based cheese products.

How has The New York Times influenced public
perception of vegan cheese?
By featuring profiles and reviews of pioneering vegan cheese makers, The New York
Times has helped legitimize vegan cheese as a gourmet and mainstream product,
increasing its visibility and acceptance among readers.

Additional Resources
1. "The Art of Plant-Based Cheese" by Miyoko Schinner
This book by Miyoko Schinner, a pioneer in the vegan cheese movement, offers a
comprehensive guide to making artisanal plant-based cheeses at home. It includes
detailed recipes using nuts, seeds, and other natural ingredients, along with tips on
fermentation and aging. Readers will learn how to create everything from creamy spreads
to aged cheeses that rival dairy counterparts.

2. "Vegan Cheese: Simple, Delicious Plant-Based Recipes" by Jules Aron
Jules Aron presents an accessible collection of vegan cheese recipes that are both simple
and flavorful. The book covers a range of styles, from quick cashew-based dips to more
complex cultured cheeses. It’s perfect for those new to vegan cheese-making or anyone
looking to add more variety to their plant-based diet.

3. "Cultured Food for Life" by Donna Schwenk
While not exclusively about vegan cheese, this book delves deeply into the art of
fermentation, a key technique in creating flavorful vegan cheeses. Donna Schwenk
explores how to culture plant-based ingredients to develop rich, tangy flavors and improve
gut health. The book includes recipes for cultured nut cheeses and other fermented
delights.

4. "Cheese, Please: Everyday Easy Vegan Recipes" by Robin Robertson
Robin Robertson’s book includes a dedicated section on vegan cheese, providing recipes
that are easy to prepare and use everyday ingredients. Alongside cheese recipes, the book
offers ideas for incorporating vegan cheese into meals and snacks. It’s a great resource for
anyone wanting to enjoy cheesy flavors without dairy.

5. "Artisan Vegan Cheese" by Cybele Pascal
Cybele Pascal’s book focuses on crafting gourmet vegan cheeses that showcase
sophisticated flavors and textures. It features techniques for aging and culturing nut



cheeses, as well as recipes for soft, hard, and blue-style cheeses. This book is ideal for
serious home chefs interested in elevating their plant-based cheese-making skills.

6. "Vegan Cheese: Recipes for Cheeses, Dips, and More" by Miyoko Schinner
Another essential work by Miyoko Schinner, this book offers a variety of vegan cheese
recipes that cater to different tastes and occasions. From spreadable cheeses to melting
varieties perfect for cooking, it emphasizes wholesome ingredients and traditional cheese-
making methods adapted for plants.

7. "The New Vegan Cheese" by Shari Shattuck
Shari Shattuck brings a fresh perspective to vegan cheese with recipes that blend
creativity and nutrition. The book includes innovative uses of ingredients like nutritional
yeast, agar, and probiotics to achieve authentic cheese flavors. It also offers guidance on
pairing vegan cheeses with wines and accompaniments.

8. "Plant-Based Cheese: A Beginner's Guide" by Ellen Jaffe Jones
This beginner-friendly guide by Ellen Jaffe Jones simplifies the process of making delicious
vegan cheese at home. It covers basic techniques and essential equipment, with recipes
that use common pantry staples. The book encourages experimentation and customization
to suit individual preferences.

9. "Fermented Vegan Cheese" by Lauren Ko
Lauren Ko’s book is dedicated to the art of fermenting vegan cheeses, highlighting the
health benefits and complex flavors fermentation brings. It includes step-by-step
instructions for culturing nut-based cheeses and tips for maintaining cultures. This book is
perfect for readers interested in the science behind vegan cheese-making and flavorful
results.
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  big name in vegan cheese nyt: History of Fermented Tofu - A Healthy Nondairy / Vegan
Cheese (1610-2011) William Shurtleff, Akiko Aoyagi, 2011
  big name in vegan cheese nyt: History of Cheese, Cream Cheese and Sour Cream
Alternatives (With or Without Soy) (1896-2013): William Shurtleff, Akiko Aoyagi, 2013-10-22
The world's most comprehensive, well documented, and well illustrated book on this subject. With
extensive index. 28 cm. Free of charge in digital format on Google Books.
  big name in vegan cheese nyt: The Big Bucket List Book Gin Sander, 2016-01-01 The
ultimate bucket list to motivate you to live the life of your dreams! Transform the way you look at the
world and capture the power you have to achieve your dreams. In this charming and practical
collection, Gin Sander offers over 130 fresh ideas for infusing your life with a bit of glamor,
adventure, and style for every budget and adventure level, including: Staying in a castle to channel
your inner romantic (did we mention you could do it for free?) Joining a bike race in Tuscany or
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giving back with a humanitarian mission in Africa Taking a songwriting class as the next Joni
Mitchell or Jack White Eating pie (need we say more?) It's time to stop listing, and start living! With
this book in hand, you can take stock of your priorities, reflect on what you've done, and make your
next chapter the most enriching and personally fulfilling of them all...and maybe change the world
while you're at it.
  big name in vegan cheese nyt: The Next Supper Corey Mintz, 2021-11-16 A searing expose of
the restaurant industry, and a path to a better, safer, happier meal. In the years before the
pandemic, the restaurant business was booming. Americans spent more than half of their annual
food budgets dining out. In a generation, chefs had gone from behind-the-scenes laborers to TV
stars. The arrival of Uber Eats, DoorDash, and other meal delivery apps was overtaking home
cooking. Beneath all that growth lurked serious problems. Many of the best restaurants in the world
employed unpaid cooks. Meal delivery apps were putting restaurants out of business. And all that
dining out meant dramatically less healthy diets. The industry may have been booming, but it also
desperately needed to change. Then, along came COVID-19. From the farm to the street-side patio,
from the sweaty kitchen to the swarm of delivery vehicles buzzing about our cities, everything about
the restaurant business is changing, for better or worse. The Next Supper tells this story and offers
clear and essential advice for what and how to eat to ensure the well-being of cooks and waitstaff,
not to mention our bodies and the environment. The Next Supper reminds us that breaking bread is
an essential human activity and charts a path to preserving the joy of eating out in a turbulent era.
  big name in vegan cheese nyt: The New York Times Magazine , 2009
  big name in vegan cheese nyt: History of Meat Alternatives (965 CE to 2014) William
Shurtleff, Akiko Aoyagi, 2014-12-18 The world's most comprehensive, well documented and well
illustrated book on this subject. With extensive index. 435 color photographs and illustrations. Free
of charge in digital PDF format on Google Books.
  big name in vegan cheese nyt: History of Tofu and Tofu Products (965 CE to 2013)
William Shurtleff, Akiko Aoyagi, 2013-05
  big name in vegan cheese nyt: History of Vegetarianism and Veganism Worldwide
(1970-2022) William Shurtleff; Akiko Aoyagi, 2022-03-10 The world's most comprehensive, well
documented, and well illustrated book on this subject. With extensive subject and geographic index.
48 photographs and illustrations - mostly color. Free of charge in digital PDF format.
  big name in vegan cheese nyt: The New York Times Index , 2009
  big name in vegan cheese nyt: The Demon Lover Juliet Dark, 2011-12-27 I gasped, or tried
to. My mouth opened, but I couldn’t draw breath. His lips, pearly wet, parted and he blew into my
mouth. My lungs expanded beneath his weight. When I exhaled he sucked my breath in and his
weight turned from cold marble into warm living flesh. Since accepting a teaching position at remote
Fairwick College in upstate New York, Callie McFay has experienced the same disturbingly sensual
dream every night: A mist enters her bedroom, then takes the shape of a virile, seductive stranger
who proceeds to ravish her in the most toe-curling, wholly satisfying ways possible. Perhaps these
dreams are the result of her having written the bestselling book The Sex Lives of Demon Lovers.
Callie’s lifelong passion is the intersection of lurid fairy tales and Gothic literature—which is why
she’s found herself at Fairwick’s renowned folklore department, living in a once-stately Victorian
house that, at first sight, seemed to call her name. But Callie soon realizes that her dreams are
alarmingly real. She has a demon lover—an incubus—and he will seduce her, pleasure her, and
eventually suck the very life from her. Then Callie makes another startling discovery: Her incubus is
not the only mythical creature in Fairwick. As the tenured witches of the college and the resident
fairies in the surrounding woods prepare to cast out the demon, Callie must accomplish something
infinitely more difficult—banishing this supernatural lover from her heart. “Vivid and enchanting . . .
Dark’s letter-perfect gothic style is a satisfying tribute to previous gothic novels, and the paranormal
elements, including incubi, fae, vampires, and witches, make this a stellar romance.”—Booklist (Top
10 SF/Fantasy) “[Juliet] Dark develops a complex, detailed world where magic, reason, and gothic
literature enjoyably intersect.”—Publishers Weekly



  big name in vegan cheese nyt: Carrie Carolyn Coco Sarah Gerard, 2024-07-09 An NPR Best
Book of the Year ● An Oprah Daily Best Book of the Summer ● A Chicago Review of Books
Must-Read Book of the MonthAcclaimed author Sarah Gerard turns her keen observational eye and
penetrating prose to the 2016 murder of her friend Carolyn Bush, examining the multi-faceted
reasons for her death―personal and societal, avoidable and inevitable.“Sarah Gerard redefines true
crime in this poignant tribute to her friend . . . using in-depth reporting to expose the privilege and
misogyny at the heart of this case.” ―NPR“Astonishing. . . . What stuns about Carrie Carolyn Coco is
. . . the intricate ways in which Sarah Gerard unravels poison in the dark corners of Carolyn Bush’s
world: a fancy liberal arts college with a chilling history of violence; the violence in Bush’s everyday
existence; the web of people who are willing to stand up for Bush’s murderer, some with dubious
motives.” ―Esmé Weijun Wang, New York Times bestselling author of The Collected
SchizophreniasOn the night of September 28, 2016, twenty-five-year-old Carolyn Bush was brutally
stabbed to death in her New York City apartment by her roommate Render Stetson-Shanahan,
leaving friends and family of both reeling. In life, Carolyn was a gregarious, smart-mouthed aspiring
poet, who had seemingly gotten along well with Render, a reserved art handler. Where had it gone
so terribly wrong?This is the question that has plagued acclaimed author Sarah Gerard and driven
her obsessive pursuit to understand this horrific tragedy. In Sarah’s exploration of Carolyn’s life and
death, she spent thousands of hours interviewing Carolyn's and Render’s friends and family, poring
over court documents and news media, reading obscure writings and internet posts, and attending
Carolyn’s memorials and Render’s trial.What emerged from Sarah’s relentless instinct to follow a
story and its characters to their darkest ends is a book that is at once a striking homage to Carolyn’s
life, a chilling excavation of a brutal crime, and a captivating whydunit with a shocking conclusion.
  big name in vegan cheese nyt: History of Soy Yogurt, Soy Acidophilus Milk and Other
Cultured Soymilks (1918-2012) William Shurtleff, Akiko Aoyagi, 2012
  big name in vegan cheese nyt: Los Angeles Magazine , 1999-08 Los Angeles magazine is a
regional magazine of national stature. Our combination of award-winning feature writing,
investigative reporting, service journalism, and design covers the people, lifestyle, culture,
entertainment, fashion, art and architecture, and news that define Southern California. Started in
the spring of 1961, Los Angeles magazine has been addressing the needs and interests of our region
for 48 years. The magazine continues to be the definitive resource for an affluent population that is
intensely interested in a lifestyle that is uniquely Southern Californian.
  big name in vegan cheese nyt: The Complete Idiot's Guide to New York City Anita Gates,
2008-11-04 Plan a visit to the city that never sleeps… without losing any sleep! New York continues
to be one of the top tourist destinations in the world—with more than 43 million visitors in 2006
alone. This book dispels the anxiety of planning a trip to such an enormously busy and exciting
destination. Readers are given practical advice based on the kind of trip they are looking for, the
length of their stay, and what they want to see. The Complete Idiot’s Guide® to New York City
provides: • A reader-friendly list of visual icons and symbols that make navigating the book a breeze
• Fifty pages of itineraries based on days in town, areas of the city, and Special interests like
romantic, family fun, single in the city, and taking it easy • An eight-page color insert that captures
the magic of the Big Apple
  big name in vegan cheese nyt: Library Journal , 1997-04
  big name in vegan cheese nyt: The Publishers Weekly , 2005
  big name in vegan cheese nyt: Backpacker , 2004-03 Backpacker brings the outdoors straight
to the reader's doorstep, inspiring and enabling them to go more places and enjoy nature more
often. The authority on active adventure, Backpacker is the world's first GPS-enabled magazine, and
the only magazine whose editors personally test the hiking trails, camping gear, and survival tips
they publish. Backpacker's Editors' Choice Awards, an industry honor recognizing design, feature
and product innovation, has become the gold standard against which all other outdoor-industry
awards are measured.
  big name in vegan cheese nyt: Saveur , 2008



  big name in vegan cheese nyt: New York City Donna Cornachio, 2000 Fodor's upCLOSE
NYCGood writing and a sassy attitude. -- Chicago Sun-Times Takes you places locals love and
tourists don't know about. -- American Way magazine Perfect for finding bargains. -- Shape magazine
Designed for people who want to travel well and spend less: With candid reviews and a fresh
outlook, Fodor's upCLOSE points the way to authentic experiences that will take you away from the
crowds and close to the culture -- without having to spend a fortune. Great places to stay that don't
cost a fortune -- From avenue-view penthouses to hostels with character and characters. The best
places to eat, drink, and play with the locals -- From ethnic eateries and neighborhood joints to
dancing 'til dawn and art-house cinemas. On-the-money insights into local culture, history, and
sights. Great side trips and adventures beyond the obvious Packed with savvy tips and practical
information -- From airfare deals to tips on losing the crowds. Clear, readable maps
  big name in vegan cheese nyt: The Vegan Cheese Bible Riki Berko, 2015-02-24
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