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The milk is strained using a piece of gauze to remove any
impurities or curdles. It is poured into a big pot or barrel.
Rennet is then added to a glass of water to dissolve, the
liquid is then added to the milk and left to rest for a few
hours (2-4). The milk is now clotted into cheese. The
clotted cheese is then put in a big pot over firewood, the
consistency is then transformed to a rubbery-looking
texture. Cumin seeds are added and the cheese is combed
into strings and braided while still warm. The braided
cheese is then transferred to a barrel, covered in water

and salt is added
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