
PORTIONING 



chef's knife 
Used for cutting firm to hard cheeses. 

Used for breaking down large pieces or wheels of cheese into working pieces. - Can substitute for chef's knife in portioning firm to hard cheeses. 

Used to portion soft and 
semi-soft cheeses, as well 
as many blue cheeses. 
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Example: > 1 inch tall: Charollais 

Using a cheese wire, cut 
the cheese across the 

center, creating two 
circular halves. 

Cut each half across its 
diameter, and then cut 
each quarter into half, 

creating four pieces from 
each circular half and 

eight pieces total. 



Exam~le: < 1 inch tall, 4-1 2 oz: Selles sur Cher 

Using your cheese wire, slice 
the cheese in half across the 

center. 

Slice each half of the wheel 
in half again. 

Slice each quarter into one ounce 
portions 

Exam~le: < 1 inch tall. > 12 oz: Twin Ma Farm Hudson Red 

I 
Trim the rind from the end of 

the slab. 
Using your cheese wire, make 

a cut from the edge of the 
cheese toward the center of 
the wheel. Rotate the wheel 
and pull the wire out toward 
the edge, creating a wedge 

that is 3 inches wide at edge. 

Cut a 1/4 thick slab from 
the edge of the wedge. 

Cut the slab into two rectangular pieces. You can leave the rectangular 
pieces as is, depending on 

size.. 

... or continue to cut each 
rectangle diagonally into 

triangles. 

Using your cheese wire, 
cut cheese in half 

diagonally. 

Radiating from the center, 
cut each half into one 

ounce portions. 
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Using a cheese wire, cut 
through the log at 1/4 inch 

intervals creating circular 
portions. 

Example: > I lb: Bucheron 

Using your cheese wire, trim the Cut the circular slice in half. Cut each half into three 
end off of one end of the log. wedges, radiating from 

Make a similar cut across the log, the center. 
with a width of 1/4 inch. 

Example: Valencay 

.I- 

Cut the pyramid diagonally 
in half from top to bottom. 



Example: Fourme d'Ambert 

Cut the cylinder in half 
across the center of 
the wheel, creating 
two circular halves. 

wire, cut from the edge 
of the wheel to the 

center point. Rotate the 
wheel and pull the wire 

out toward the edge 
creating a wedge that 

is 1.5 inch at edge. 

using the wlre, trlm the rind ott ot the 
bottom of the wedge and Discard. 

Following the same 
pattern, cut the 

remainder of the wedge 
into triangles at 1/4 inch 

intervals. 

Example: Nevat 

Using your cheese wire 1 Usin rind off of 
cut from the edge of t h ~  -. .---2 the a,uGa ,, ,, ,, ..Gu,G. Discard. 
toward the center of the wheel. Following the same pattern, cut 

Rotate the wheel and pull the wire the remainder of the wedge into 
from the center of the wheel out triangles at 1/4 inch intervals. 

toward the edge, creating a wedge 
that is 1.5 inches at the edge. 



Example: Casatica di Bufala 

uao u lo u wire to cut a 
rind off one end of the cheese, 1/4 inch slab from the rind-free 

and discard rind. end of the cheese. 

Use wire to section 1/2 slab Cut one half of the slab in half 
vertically. diagonally. 
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slab. 

"For a harder cheese with a similiar shape, follow the same steps using a knife instead of a cheese wire. 

Example: Manchego 

_. 

Using your chef's Trim the rind from the 
knife, cut a wedge bottom of the wedge and 

about one inch wide discard. 
from the larger wheel. 

Following the same pattern, cut 
triangles from the wedge at 1/4 

inch intetvals. 



Example: Black River Blue 

.-lip wheel 0.-. 3nd use 
the cuts on the side of the 
wheel to mirror the same 
cuts on the bottom of the 

wheel. Remember, you are 
just scoring the foil. 

Starting from the center of the 
cheese and moving out 

toward the edge, use a pairing 
knife to score any paper or 

foil covering the cheese. 

1.5 inches 
wide at the edge. 

Peel back the foil from the 
wedge you have just scored. 

Discard. 

Using the foil as a guide, 
push your cheese wire 

through the side of the wheel 
toward the center. With the 
wire still in the center of the 

cheese, rotate the wheel and 
pull the wire up the other side 

of your foil-less wedge. 

disc 
~ i e  

I this first Turn your wedge 
[the rind) on its side. 

Press your cheese wire through 
the wedge at 1/4 inch intervals, 

creating a series of triangles, with 
an equivalent distribution of rind 

and paste. 

Example: Quarter Wheel / 5 Ib pc breakdown: Comte 

If you're begi ......., _. 3r Cut the wedge into more, cut a three pound wedge radiating half across the ,nose, from the center of the wheel. of the cheese, 

Cut 1/4 inch slabs from the Trim the rind and 
wedge. discard. 

creating one, one 
pound triangle and 

one two pound 
wedge. 

nder of the slab into 
one-ounce triangles 



c 
Cut 1/4 inch slices from the wedae usina 
- 

Trim the rind and discard. L U ~  tne remamaer or tne slaD Into 
a chgfs knifa one-ounce triangles. 

Example: 5 Ib pc breakdown: Cabot Clothbound 

Using a sharp paring knife, score the cloth Continue scoring the cloth down 
from the center out the the edge of the wheel. the edge of the wheel. 

Peel back the cloth from the wedge you have just 
score. There may be more than one layer of cloth. 

Repeat the previous Steps if necessary. With a chef's knife, cut through the wedge of Chunk the cheddar along natural breaks by inserting a 
cheese from which you have just removed paring knife perpendicular to your cutting ~urface and 
the cloth. For best results, cut through the rotate, creating an irregular chunk. Continue 

entire wedge in one movement. chunking the cheese toward the rind in all directions. 

Example: Parmigiano Reggiano 

Beginning with a wedge, insert Rotate your paring knife to create 
. 

Repeat the previous steps, working 
your paring knife into the cheese an irregular chunk that breaks around the perimeter of the 

perpendicular to the cutting board. along natural lines. cheese, toward the rind. 7 




