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Making your own cheese how to make all kinds of cheese: A comprehensive guide

Embarking on the journey of cheese making is a rewarding experience that allows you to create a
variety of delicious cheeses right in your own kitchen. Whether you're a beginner or an experienced
home cook, understanding the basics and mastering different techniques can open up a world of
cheesy possibilities. In this guide, we?Il explore how to make all kinds of cheese, from soft and fresh
varieties to aged and complex flavors. Get ready to dive into the art and science of cheese making!

Understanding the Basics of Cheese Making

Before diving into specific recipes, it?s essential to understand the fundamental principles that
underpin cheese production.

Key Ingredients

- Milk: The primary ingredient. Different types of milk (cow, goat, sheep, or plant-based) influence
the flavor and texture of your cheese.

- Starter Cultures: Bacterial cultures that ferment lactose into lactic acid, shaping the cheese?s
flavor and texture.

- Rennet: An enzyme that coagulates milk, forming curds.

- Salt: Enhances flavor, inhibits unwanted bacteria, and helps preserve cheese.

- Additional flavorings or additives: Herbs, spices, or molds, depending on the cheese type.

Essential EQuipment

- Large stainless steel pot

- Thermometer

- Cheesecloth or fine mesh strainer
- Slotted spoon or ladle

- Cheese mold or basket

- Salting container

- A clean workspace and utensils



making your own cheese how to make all kinds of ¢ Study Guide Vol. 2021, Issue 3

Basic Steps in Cheese Making

- Heating the Milk: Gently warm the milk to the desired temperature based on the cheese type.
- Adding Cultures and Coagulation: Introduce starter cultures and rennet to curdle the milk.

- Cutting the Curd: Once coagulated, cut the curds to facilitate whey separation.

- Cooking and Stirring: Gently heat and stir the curds to control texture.

- Draining the Whey: Separate the curds from the whey using cheesecloth or a strainer.

- Pressing: Apply pressure to shape and remove excess whey, especially for firmer cheeses.

- Salting and Aging: Salt the cheese and, if applicable, age it under controlled conditions.

Making Different Types of Cheese

The diversity of cheese is vast, but they can generally be categorized into fresh, soft, semi-hard,
hard, and blue cheeses. Below, we?Il detail how to make some popular varieties in each category.

1. Making Fresh Cheese (e.g., Ricotta, Cottage Cheese)

Fresh cheeses are simple, quick to produce, and require minimal aging.

How to Make Ricotta

- Ingredients: Whole milk, lemon juice or vinegar, salt.
- Steps:

- Heat milk in a large pot over medium heat until it reaches about 190°F (88°C).
- Add lemon juice or vinegar gradually, stirring gently until curds form.

- Remove from heat and let sit for 10 minutes.

- Line a colander with cheesecloth and pour the curds into it.

- Allow whey to drain for 15-20 minutes.

- Transfer curds to a bowl, add a pinch of salt, and enjoy fresh ricotta.

2. Making Soft Cheese (e.g., Brie, Camembert)

Soft cheeses are characterized by their creamy textures and short aging periods.

How to Make Brie
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- Ingredients: Whole milk, starter culture, rennet, mold cultures, salt.
- Steps:

- Heat milk to about 90°F (32°C). Add starter culture and ripening mold.

- Allow fermentation for 1-2 hours.

- Add rennet and let the milk coagulate for about 1 hour.

- Cut the curd gently, then cook slowly to expel whey.

- Transfer curds to molds, drain excess whey, and age at 50-55°F (10-13°C) with high humidity
for 4-6 weeks.

3. Making Semi-Hard Cheese (e.g., Cheddar, Gouda)

Semi-hard cheeses require aging and pressing to develop flavor.

How to Make Cheddar

- Ingredients: Whole milk, starter culture, rennet, salt.
- Steps:

- Heat milk to 85°F (29°C). Add starter culture and let ripen for 1 hour.
- Add rennet and cut curds into small cubes.

- Cook the curds gradually to 100°F (38°C), stirring gently.

- Drain whey, then press curds into molds with increasing pressure.

- Salt the cheese and age for several months to develop flavor.

4. Making Hard Cheese (e.g., Parmesan, Pecorino)

Hard cheeses are aged for extended periods, developing complex flavors and firm textures.
How to Make Parmesan
- Ingredients: Milk from cows fed on grass (or high-quality milk), starter culture, rennet, salt.
- Steps:
- Heat milk to 88°F (31°C) and add starter culture.

- Add rennet and allow curds to form.
- Cut and cook the curds to expel whey.
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- Press the curds firmly into molds, then salt and age for 12-36 months.

5. Making Blue Cheese (e.g., Roquefort, Gorgonzola)

Blue cheeses are characterized by the presence of mold veins, which develop during aging.

How to Make Blue Cheese

- Ingredients: Cow, goat, or sheep milk, starter culture, rennet, Penicillium roqueforti mold
spores, salt.
- Steps:

- Heat milk and add starter culture and mold spores.

- Add rennet to coagulate milk.

- Cut curds, gently cook, and drain whey.

- Mold the curds into wheels or blocks.

- Inoculate with additional mold spores if needed.

- Pierce the cheese to allow air and mold growth, then age for 3-6 months in a controlled
environment.

Additional Tips for Successful Cheese Making

- Sanitation: Always ensure your equipment is thoroughly cleaned to prevent unwanted bacteria.

- Temperature Control: Accurate temperature management is crucial for proper fermentation
and aging.

- Patience: Many cheeses require aging; don?t rush the process for the best flavor.

- Experimentation: Try different milk types, cultures, and aging conditions to develop your
unique cheese recipes.

Conclusion

Making your own cheese at home is an enriching culinary activity that combines science, art, and a
bit of patience. By understanding the basic principles and techniques outlined above, you can start
experimenting with all kinds of cheeses?from fresh and soft varieties to complex aged cheeses. With
practice, you'll refine your skills and develop your signature flavors. So gather your ingredients and
equipment, and begin your cheese-making adventure today!
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Remember: Always prioritize cleanliness, follow safety guidelines, and enjoy the process of creating
your own delicious cheeses!

Making Your Own Cheese: How to Make All Kinds of Cheese at Home

Embarking on the journey of cheese-making can be an incredibly rewarding experience, blending
science, art, and culinary creativity. Whether you're a seasoned home cook or a curious beginner,
crafting your own cheese allows you to explore flavors, textures, and techniques that are often
elusive in store-bought varieties. In this comprehensive guide, we'll delve into the essentials of
cheese-making, from understanding the fundamental processes to mastering different types of
cheese. Prepare to indulge in a hands-on adventure that transforms simple ingredients into
delicious, artisanal cheeses.

Understanding the Basics of Cheese-Making

Before diving into specific recipes, it's crucial to grasp the core principles that underpin all
cheese-making processes. At its essence, cheese-making involves curdling milk, separating curds
from whey, and then processing these curds into the desired texture and flavor.

The Science Behind Cheese

Cheese production hinges on the coagulation of milk proteins, primarily casein. This process is
facilitated by the addition of coagulants?most traditionally, rennet?but also through acidification with
ingredients like lemon juice or vinegar. The key steps involve:

- Acidification: Lowering the pH of milk to prepare it for coagulation.

- Coagulation: Adding rennet or acid to form a gel-like curd.

- Cutting the Curd: Breaking the curd into smaller pieces to release whey.
- Cooking and Washing: Heating or washing curds to influence texture.

- Pressing: Removing excess whey and shaping the cheese.

- Aging: Developing flavor and texture through fermentation.

Understanding these processes allows for customization and experimentation, enabling you to craft
a wide array of cheeses.

Essential EQuipment and Ingredients

Equipment:



making your own cheese how to make all kinds of ¢ Study Guide Vol. 2021, Issue 3

- Large stainless steel or enamel pot

- Thermometer (preferably a digital or dial thermometer)
- Slotted spoon or ladle

- Cheesecloth or fine muslin

- Cheese molds or forms

- Pressing weights or a cheese press

- Kitchen scale

- Sharp knives

Ingredients:

- High-quality milk (cow, goat, sheep, or even plant-based options for vegan cheeses)
- Coagulant (rennet or acid)

- Starter cultures (for aged cheeses)

- Salt (for flavor and preservation)

- Optional flavorings (herbs, spices, garlic, etc.)

Step-by-Step Guide to Making Basic Cheese

Let's start with a straightforward process that forms the foundation for many cheese varieties.

1. Preparing the Milk

- Choose your milk: Fresh, high-quality milk makes all the difference. For beginners, whole cow's
milk is accessible and yields good results.

- Pasteurization: If you're using raw milk, consider gently pasteurizing it by heating to 72°C
(161°F) for 15 seconds, then cooling rapidly. Pasteurization ensures safety and consistency.

- Heating: Pour milk into your pot and slowly heat to the desired temperature, usually between
30°C and 40°C (86°F - 104°F), depending on the cheese.

2. Acidification and Coagulation

- Adding starter culture: For aged cheeses, inoculate the milk with a starter culture and allow it to
acidify for 30 minutes to several hours.

- Adding coagulant: Dissolve rennet or acid in a small amount of cool, non-chlorinated water.
Gently stir into warm milk.

- Setting: Allow the milk to sit undisturbed for 30-60 minutes until it forms a clean break?when the
curd splits cleanly.
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3. Cutting and Cooking the Curds

- Use a knife to cut the curd into small cubes (about 1/4 to 1/2 inch).

- Gently stir the curds to prevent them from matting together.

- Gradually heat the curds to encourage whey expulsion, sometimes increasing temperature
slowly over 30-60 minutes.

4. Draining and Pressing

- Transfer curds into cheesecloth-lined molds.

- Press the curds to expel remaining whey, applying gentle pressure initially, then increasing as
desired.

- For soft cheeses, minimal pressing; for firmer varieties, longer pressing and aging.
5. Salting and Aging

- Salt the cheese either by rubbing it with salt, brining, or adding salt during pressing.

- For fresh cheeses, refrigeration suffices.

- For aged cheeses, store in a controlled environment?cool, humid, and dark?to develop flavor
over weeks or months.

Exploring Different Types of Cheese: Techniques and Tips

Once you've mastered the basic process, you can experiment with a variety of cheeses by adjusting
ingredients, techniques, and aging conditions. Here's an overview of popular cheese types and how
to make them at home.

Fresh Cheeses

Examples: Ricotta, Cottage Cheese, Cream Cheese, Farmer?s Cheese

Characteristics: Soft, moist, and unripened; quick to produce.

How to Make:

- Use acid directly (lemon juice, vinegar) to curdle milk.
- For ricotta, heat milk, add acid, and collect the curds.
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- Drain excess whey, and optionally season.
Tips: Use whole milk for richer texture; drain thoroughly for a drier cheese.
Soft-Ripened Cheeses
Examples: Brie, Camembert
Characteristics: Creamy interior with edible rind; requires specific molds and aging.
How to Make:
- Use high-quality whole milk or cream.
- Add starter culture and rennet.
- After curdling, cut and gently handle curds.
- Mold the cheese and allow to ripen at controlled humidity and temperature (around 10-12°C /

50-54°F with 85% humidity).

Tips: Use specific molds, and monitor aging conditions carefully to develop the characteristic rind
and flavor.

Semi-Hard Cheeses
Examples: Gouda, Edam, Havarti
Characteristics: Firm but sliceable, aged for weeks to months.
How to Make:
- Coagulate milk with rennet.
- Cut curds into small pieces.
- Cook and wash curds to influence moisture.
- Press and salt.
- Age for a period ranging from 2 weeks to several months.

Tips: The washing process (replacing whey with water) influences flavor and texture.

Hard Cheeses
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Examples: Cheddar, Parmesan, Pecorino
Characteristics: Dense, aged for months or years, complex flavors.

How to Make:

- Use high-quality milk and starter cultures.

- Coagulate with rennet.

- Cut and cook curds at higher temperatures.
- Press extensively to remove moisture.

- Salt heavily and age for extended periods.

Tips: Long aging enhances flavor; consider flavoring with herbs or spices during pressing.

Vegan and Alternative Cheese-Making

For those avoiding animal products, plant-based cheese-making is an exciting frontier. While the
science differs somewhat, techniques involve using nuts, seeds, or soy, combined with thickeners,
probiotics, and flavorings.

Popular Methods:

- Cashew Cheese: Soaked cashews blended with lemon, nutritional yeast, and salt.
- Tofu-Based Cheese: Firm tofu combined with spices and nutritional yeast.
- Aquafaba and Agar: For cheese-like spreads and firm slices.

Tips: Use high-speed blenders, experiment with flavors, and understand that texture and aging vary
from dairy cheeses.

Tips for Successful Home Cheese-Making

- Sanitation: Keep all equipment clean to prevent unwanted bacteria.

- Quality Ingredients: Using fresh milk and high-quality coagulants ensures better results.

- Patience: Some cheeses require long aging times; don't rush the process.

- Record Keeping: Maintain detailed notes on each batch for future adjustments.

- Experimentation: Try different milk types, cultures, and aging conditions for unique flavors.

Safety and Storage
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- Safety First: Always follow food safety guidelines, especially when aging cheese.
- Storage: Keep fresh cheeses refrigerated; store aged cheeses in cheese paper or wax wraps.
- Shelf Life: Fresh cheeses typically last 1-2 weeks; aged cheeses can last months if stored

properly.
Conclusion: Embrace the Art of Homemade Cheese

Making your own cheese at home is a rewarding pursuit that combines culinary craftsmanship with
scientific understanding. Whether you're aiming for a soft, spreadable cheese or a complex, aged
variety, the key lies in understanding the fundamental processes and experimenting with
techniques. With patience, attention to detail, and a dash of creativity, you'll soon be savoring
cheeses that not only taste better but also offer the satisfaction of having crafted them yourself. So
gather your ingredients, equip your kitchen, and begin your cheese-making adventure
today?delicious discoveries await!

QuestionAnswer What are the basic ingredients needed to make homemade cheese? The
fundamental ingredients for making cheese typically include milk (cow, goat, or sheep), a
coagulating agent like rennet or lemon juice, and salt for flavor and preservation. How do | choose
the right type of milk for different cheese varieties? For soft cheeses like ricotta or mozzarella, whole
milk is preferred for richness, while for aged cheeses like cheddar or gouda, pasteurized or raw milk
can be used depending on safety preferences and flavor profiles. What are the essential steps to
make cheese at home? The basic steps include heating the milk, adding the coagulant to curdle it,
cutting and cooking the curds, draining the whey, pressing the cheese, and then aging or storing it
properly. Can | make all kinds of cheese at home, including aged varieties? While some fresh
cheeses like ricotta and paneer are easy to make at home, making aged cheeses requires specific
conditions, molds, and longer maturation times, but with proper techniques, many types can be
produced at home. What tips help ensure successful cheese making for beginners? Use high-quality
fresh milk, maintain clean equipment, follow accurate measurements, control temperature carefully,
and be patient during the aging process to achieve the best results. Are there any safety
precautions to consider when making cheese at home? Yes, always ensure cleanliness to prevent
contamination, use pasteurized milk if necessary, follow proper storage guidelines, and be cautious
with aging conditions to avoid spoilage or harmful bacteria growth.

Related keywords: homemade cheese, cheese making tips, cheese recipes, cheese ingredients,
cheese fermentation, cheese curd, cheese aging, dairy craft, cheese processing, cheese cooking

Ew kenyon the two kinds of faith
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ew kenyon the two kinds of faith is a profound concept rooted in the teachings of E.W. Kenyon, a
renowned Christian author and evangelist whose insights on faith have inspired countless believers
worldwide. Understanding the two kinds of faith is essential for anyone seeking to deepen their
spiritual walk and harness the power of faith in everyday life. In this article, we will explore the
distinctions Kenyon makes between these two types, their characteristics, and how believers can
cultivate the right kind of faith to experience divine promises.

Understanding the Two Kinds of Faith According to E.W. Kenyon

E.W. Kenyon delineates two primary types of faith: "The Faith of the Sinner" and "The Faith of the
Believer." Recognizing the differences between these two is vital, as each plays a unique role in the
spiritual journey and impacts how believers approach God's promises.

The Faith of the Sinner

The first kind of faith, often termed "the faith of the sinner," is the natural human belief that some
divine power exists. It is a general acknowledgment that a higher power or deity may be real, but it
lacks the specific action or conviction needed for salvation and divine intervention.

Characteristics of the Faith of the Sinner:

- It is based on natural reasoning rather than revelation.

- It is often passive and does not involve active trust in God's promises.

- It recognizes God's existence but does not necessarily involve a personal relationship with Him.
- It can be influenced by doubt, fear, or uncertainty.

Implications of the Sinner's Faith:

While this type of faith may open the door for spiritual awakening, it is insufficient for receiving divine
blessings or manifesting God's promises. It is merely the starting point?a seed that requires
cultivation to grow into the second kind of faith.

The Faith of the Believer

The second kind of faith, "the faith of the believer," is a divine gift and a conscious act of trust rooted
in God's Word. E.W. Kenyon emphasizes that this faith is active, confident, and based on the

knowledge of God's promises.

Characteristics of the Faith of the Believer:
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- It is rooted in the Word of God and His promises.

- It involves active confession and believing without doubt.

- It manifests through corresponding actions aligned with God's Word.
- It is dynamic and grows through spiritual exercise and perseverance.

The Power of the Believer's Faith:

This faith is the key to unlocking divine power and receiving God's blessings. It is a force that
overcomes circumstances, dispels doubt, and aligns the believer's actions with God's will.

Building and Cultivating the Faith of the Believer

Understanding the two kinds of faith is only the beginning. To experience the fullness of God's
promises, believers must actively cultivate the faith of the believer.

Renewing the Mind with God's Word

One of the most effective ways to develop the faith of the believer is through diligent study of the
Bible. By immersing oneself in God's promises, believers reinforce their trust and confidence.

Steps to Renew Your Mind:

- Regularly read and meditate on Scriptures related to your specific needs.
- Memorize key verses that declare God's promises.

- Declare the Word aloud to reinforce faith and dispel doubt.

- Avoid negative thoughts that contradict God's Word.

Confession and Speaking Faith

Kenyon stresses that faith is enacted through confession. Speaking God's Word in faith aligns the
believer's words with divine truth and creates spiritual momentum.

Guidelines for Faith Confession:

- Speak confidently and positively about what you believe God has promised.
- Use present tense language, e.g., "l have," not "l will have."

- Persist in your confession, even when circumstances seem contrary.

- Combine confession with corresponding actions whenever possible.
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Acting on God's Promises

Faith without action is dead, as James 2:26 states. To manifest the faith of the believer, one must
step out in obedience and act on the conviction of God's Word.

Practical Steps to Act on Faith:
- Make decisions that align with your faith declaration.

- Take physical steps toward your goals, trusting God's guidance.
- Remain patient and consistent, knowing that faith produces results over time.

Overcoming Challenges and Doubt

The journey from the faith of the sinner to the faith of the believer involves overcoming doubt, fear,
and unbelief. Kenyon teaches that spiritual warfare is a part of strengthening one's faith.

Dealing with Doubt

Doubt can hinder the manifestation of faith. To overcome it:

- Refuse to meditate on negative circumstances.

- Focus on God's Word and His faithfulness.

- Replace doubt with positive confessions grounded in Scripture.
- Remind yourself of past victories and divine testimonies.

Staying Persistent in Faith
Persistence is essential. Faith is not a one-time act but a continual process.
Tips for Persistence:

- Maintain a daily confession of God's promises.

- Keep your focus on the end result, not temporary setbacks.

- Encourage yourself with scriptures and testimonies.

- Pray in the Spirit to build up your faith.

The Role of Spiritual Authority and Identity
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Kenyon emphasizes that understanding your identity in Christ and exercising spiritual authority are
crucial components of the faith of the believer.

Knowing Your ldentity in Christ

Believers must recognize that they are children of God, endowed with authority and power through
Jesus Christ.

Key Aspects of Identity:

- Right standing with God through Jesus' sacrifice.
- Authority over Satan and circumstances.
- Possession of divine rights and privileges.

Exercising Spiritual Authority
Using faith confidently involves exercising spiritual authority.

Practices to Exercise Authority:

- Declare victory over negative situations.
- Use the Name of Jesus in prayer and declaration.
- Stand firm against the attacks of the enemy.

Conclusion: Moving from the Natural to the Supernatural

In summary, ew kenyon the two kinds of faith distinguish between the passive, uncertain faith of
the natural man and the active, confident faith rooted in God's Word. The key for believers is to
transition from simply believing in God's existence to actively trusting and acting on His promises.
This transition requires diligent study, confession, action, and perseverance.

By cultivating the faith of the believer, believers tap into divine power that can transform their
circumstances, manifest God's promises, and experience a victorious Christian life. Remember, faith
is a spiritual force that, when exercised correctly, aligns you with God's unlimited resources and
blessings.

Final thoughts:
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- Recognize where you are in your faith journey.

- Commit to renewing your mind with God's Word.

- Speak faith-filled words daily.

- Act boldly on God's promises.

- Overcome doubt through perseverance and spiritual discipline.

Embrace the principles taught by E.W. Kenyon, and watch as your faith grows from a mere belief
into a powerful force that brings divine results into your life.

E.W. Kenyon: The Two Kinds of Faith ? An In-Depth Exploration

In the realm of Christian theology and spiritual growth, few thinkers have left as profound an impact
as E.W. Kenyon. A pioneering Bible teacher and author in the early 20th century, Kenyon?s insights
into faith continue to influence believers and pastors alike. Among his most significant contributions
is his delineation of the two kinds of faith, a concept that not only clarifies biblical teaching but also
offers practical pathways for spiritual development.

This article aims to provide an exhaustive analysis of Kenyon?s teachings on the two types of faith,
offering readers an insightful perspective rooted in scripture, theological reflection, and practical
application.

Understanding E.W. Kenyon?s Framework: The Two Kinds of Faith

Kenyon's exploration of faith is rooted in the biblical understanding that faith is not a monolithic
concept but rather exists in different forms, each with distinct characteristics and spiritual
implications. He categorizes faith into two primary types:

- Natural or Human Faith
- Divine or Spiritual Faith

While these two forms of faith may appear similar outwardly, Kenyon emphasizes that their origins,
operations, and results are markedly different.

The First Kind: Natural or Human Faith
Definition and Characteristics
Natural faith is the innate trust or confidence that individuals develop through experience, reasoning,

or personal willpower. It is the kind of faith most people possess in daily life ? believing in the
stability of the earth, the reliability of a friend, or the effectiveness of a medicine.
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Characteristics of Natural Faith include:

- Based on Observation and Experience: Natural faith relies on physical evidence, personal
encounters, or historical data.

- Limited in Scope: It operates within the realm of the natural world and cannot transcend physical
limitations.

- Subject to Fluctuation: Natural faith can waver with circumstances, doubts, or negative
experiences.

- Self-Generated: It is often rooted in human effort, reasoning, or willpower.

Examples in everyday life:
- Trusting a chair to hold your weight
- Believing that the sun will rise tomorrow
- Confidence in a doctor?s diagnosis
Limitations of Natural Faith
While natural faith is essential for everyday functioning, Kenyon highlights its limitations, especially

from a spiritual perspective:

- Cannot produce the divine results that faith in God's promises can.
- Dependent on physical evidence, which may be absent in spiritual matters.
- Subject to doubt and fear, which can undermine its effectiveness.

He emphasizes that natural faith alone is insufficient for overcoming spiritual challenges or receiving
divine blessings. It is a necessary foundation but not the complete answer to spiritual growth.

The Second Kind: Divine or Spiritual Faith

Definition and Characteristics

Divine faith, as presented by Kenyon, is a supernatural gift from God that enables believers to
believe His promises beyond physical evidence. It is rooted in the divine nature of God Himself and

is activated through the Holy Spirit.

Characteristics of Divine Faith include:
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- Based on the Word of God: It originates from God?s promises, character, and authority.

- Supernatural in Nature: It transcends natural limitations and operates through spiritual means.

- Unwavering and Persistent: Divine faith remains firm despite physical circumstances or
evidence.

- Produced by the Spirit: It is a gift of grace, activated by the Holy Spirit who works within
believers.

Examples in spiritual life:
- Believing for healing when symptoms persist
- Trusting God?s provision despite financial lack
- Having confidence in divine guidance during uncertainty
The Operation of Divine Faith
Kenyon explains that divine faith operates through a process that involves:
- Hearing the Word of God: Faith comes by hearing (Romans 10:17). The believer must meditate
on and believe God's promises.
- Confession and Speaking: Faith is expressed through words, aligning with Mark 11:23.
- Acting on the Word: Faith is demonstrated through corresponding actions.

- Receiving God's Promise: Faith receives and manifests the divine provision or response.

He emphasizes that divine faith is not a human effort but a divine gift that requires the believer to
yield and cooperate with the Holy Spirit.

The Contrast Between the Two Types of Faith

Kenyon?s teachings clarify that the distinction between natural and divine faith is fundamental to
spiritual growth and victory. This contrast can be summarized as follows:

| Aspect | Natural Faith | Divine Faith |
R S |
| Origin | Human effort, reasoning | God?s Word, Holy Spirit |

| Foundation | Physical evidence, experience | Divine promise, spiritual truth |
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| Operation | Based on senses and logic | Based on God?s faithfulness and Word |
| Flexibility | Wavers with circumstances | Unshakeable, rooted in God?s integrity |
| Purpose | Daily life, natural needs | Spiritual victory, divine promises |

Understanding this contrast is vital for believers aiming to operate in divine faith, which Kenyon
considers the highest form of spiritual trust.

Practical Implications of Kenyon?s Two Kinds of Faith

Kenyon?s distinction isn?t merely academic; it has profound practical applications for believers
seeking to deepen their spiritual walk.

1. Recognizing the Source of Your Faith

- Are your beliefs rooted in personal effort or divine promise?
- Do you rely on physical evidence or God?s Word?
- Recognizing the source helps in cultivating divine faith.

2. Developing Divine Faith

To effectively operate in divine faith, Kenyon suggests the following steps:

- Meditate on the Word: Regularly speak God's promises over your life.

- Renew Your Mind: Replace doubt and fear with faith-filled thoughts.

- Confess the Word: Use your mouth to declare what God has promised.
- Yield to the Spirit: Be sensitive and obedient to the Holy Spirit?s leading.
- Act in Faith: Take steps based on what you believe God has said.

3. Overcoming Challenges Through Divine Faith
Many believers struggle with doubts, especially when circumstances seem to contradict God?s

promises. Kenyon advocates that:

- Doubt is a sign of reliance on natural faith.
- Developing divine faith requires persistent confession and belief.
- Faith is a spiritual force that must be cultivated intentionally.
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4. The Role of the Word and Spirit
Kenyon emphasizes that divine faith is nurtured through the Word of God and the Holy Spirit

working together. Therefore:

- Regular Bible study is essential.
- Cultivating a relationship with the Holy Spirit enhances faith.
- Spiritual disciplines strengthen the operation of divine faith.

Common Myths and Misunderstandings Addressed by Kenyon

Kenyon?s teachings clarify misconceptions about faith prevalent among believers:

- Myth: Faith is merely positive thinking.
Kenyon?s clarification: Faith is not mental assent or wishful thinking but trust rooted in God's Word
and Spirit.

- Myth: Faith can be manipulated through mental effort.
Kenyon?s clarification: Faith is a gift from God; it is activated by the Spirit, not by human willpower
alone.

- Myth: Faith guarantees instant results.
Kenyon?s clarification: Faith aligns us with divine principles; results depend on God's timing and will.
Conclusion: Embracing the Two Kinds of Faith for Spiritual Victory
E.W. Kenyon?s distinction between natural and divine faith remains a vital teaching for believers
seeking spiritual maturity and victory. Recognizing that natural faith is limited and that divine faith is

a gift from God opens the door to a more profound trust in God's promises.

By understanding and cultivating divine faith, Christians can:

- Overcome doubts and fears
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- Receive healing, provision, and guidance
- Experience the fullness of God's promises in their lives

Kenyon?s insights serve as a clarion call to shift reliance from human effort to divine empowerment,
aligning believers with the spiritual truth that faith is a divine gift, activated through the Word and
Spirit, leading to victorious Christian living.

In summary:

- Natural faith is human effort, based on senses and experience.

- Divine faith is spiritual, rooted in God?s Word and activated by the Holy Spirit.

- Cultivating divine faith involves meditating on the Word, confessing promises, yielding to the
Spirit, and acting on faith.

- The distinction is crucial for spiritual growth and victory.

Kenyon?s teachings continue to inspire believers to move beyond natural faith into the realm of
divine trust, unlocking the fullness of God?s power and promises.

Final Thought: Embracing the two kinds of faith is not merely an academic exercise but a
transformational journey that draws believers closer to the divine life Christ offers. As Kenyon
eloquently teaches, faith is a spiritual force?activated by the Spirit and the Word?that can move
mountains and bring heaven?s realities into the earthly realm.

QuestionAnswer Who is E.W. Kenyon and what is his significance in Christian theology? E.W.
Kenyon was a Christian minister and author known for his teachings on faith and spiritual principles,
emphasizing the power of words and belief in God's promises to transform lives. What are the two
kinds of faith discussed by E.W. Kenyon? E.W. Kenyon describes two kinds of faith: 'natural faith,’
which is based on human reasoning and experience, and 'spiritual faith," which is rooted in trusting
God's Word and believing in His promises. How does E.W. Kenyon differentiate between natural
and spiritual faith? Kenyon explains that natural faith is dependent on sensory evidence and logic,
while spiritual faith relies solely on God's Word, believing without physical proof and trusting in
divine assurance. Why does E.W. Kenyon emphasize the importance of spiritual faith over natural
faith? Kenyon emphasizes that spiritual faith aligns believers with God's power and promises,
enabling them to receive miracles and divine provision, which natural faith alone cannot achieve.
Can understanding the two kinds of faith impact a believer's prayer life, according to E.W. Kenyon?
Yes, Kenyon suggests that understanding and practicing spiritual faith enhances prayer
effectiveness by aligning the believer's trust with God's Word, leading to more confident and
victorious prayer outcomes. How does E.W. Kenyon's concept of the two kinds of faith relate to
biblical teachings? Kenyon's distinction aligns with biblical teachings, particularly in passages like
Mark 11:22-23, where faith based on God's Word is emphasized as the key to receiving from God.
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What practical steps does E.W. Kenyon recommend for cultivating spiritual faith? Kenyon advises
believers to meditate on God's Word, speak it aloud, and actively believe in the promises of God,
thereby strengthening their spiritual faith and overcoming natural doubts. How has E.W. Kenyon's
teaching on the two kinds of faith influenced modern Christian teachings? Kenyon's teachings have
significantly influenced the faith movement and prosperity gospel teachings, encouraging believers
to develop a confident, Word-based faith for healing, provision, and victory.
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