
C H O O S I N G  A

Cheesecloth

USES #10 #40 #50 #60 #90

Cleaning, Staining, & Polishing 
Aging & Drying Meats   

Dusting Pastries  
Beer  

Wine Filtering   
Straining Fruits & Vegetables   

Stock & Soup   
Poultry Basting  

Syrup & Jelly  
Cheese & Yogurt  

Tofu & Ghee  
Infused Oils  

Ketchup & BBQ Sauce  
Nut Milk & Kombucha  

Tea Bags 
Coffee 

Vertical x Horizontal
Threads/inch
Threads/cm

GRADE

#90
44x36/inch

17.5x14/cm

32x28/inch

12.5x11/cm

28x24/inch

11x9.5/cm

24x20/inch

9.5x8/cm

20x12/inch

8x5/cm

Versatile in its uses, cheesecloth is the perfect kitchen accessory to add to your collection! 
It is the perfect solution for many of your kitchen needs - from preserving cheeses and 
straining sauces, to wrapping meat and poultry. Beyond food preparation, cheesecloth 

is also ideal for polishing stainless steel and keeping your kitchen sparkling clean!
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