Emmentaler

· 
   2 gal. 2% milk (+) 2 gal. whole 3.5% milk = 4 gal. total
   3/8 tsp TA61
   3/8 tsp LH100
   1/8 tsp  Proprioni shermanii
   1.5 tsp CACL
   1/2 tsp Veal Rennet

· warm milk to 90 degrees.

· add CACL, Starters, Proprioni...let ripen for 60 mins
· add rennet and multiply floc. x 2.5

· cut curds to 1/4 inch and let heal for 10-15 mins

· start to gently stir while raising temp to 100F in 40 mins

· then slowly raise temp of curds to 122F in another 40 mins

· cook at 122F for approx 30 mins more....curds should be "pea - rice size".

· (cook until semi-dry and semi-firm but still able to knit easily)

· drain in cloth and load into mold in one piece or large chunks.

· press under warm whey (120 degrees) for 20 mins. @ 15 lbs

· flip and re-press warm @ 25 lbs for 20 mins.

· flip and dry press at 25 lbs. for 1 hour.

· press at 50-60 lbs for 8 hours @ room temp. (7.5 inch mold)

· remove from press and brine in "medium" brine for 6 hours.

(saturated brine is too strong and will kill proprioni..).Use 1/4 cup salt to 4 cups of whey.
· when wheel comes out of the brine, rub with a heavy coat of sea salt.

· then immediately fan dry and remove excess salt.

· repeat this on the second day using a small amount of water and salt. The idea here is to build a high concentration of salt "ON" the rind. This will deter mold, especially during eye formation when the temp and humidity are high.

· move to cave at 50 – 55 for approx 10 days to build a rind.

· then move to 70-75 degrees for sweating and eye development (2-3 weeks).
· after eye development, return to cave.

· at 30 days vac. seal.

· at  60 days this cheese has very good flavor.

· when you taste it at 120 days, "it'll make you YODEL".
Some good info here http://www.foodscience.uoguelph.ca/cheese/sectionf.htm
