My comments are in bold.

1 Gal Claravale WM and 2 Pints Claravale Cream 
(PH milk was 6.7)
Bring to 90  and add:  MM100,  PC,  GC, 
Hold at 90 and bring PH down to 6.50 – 6.55

(Peter Dixon said would take maybe 2 hours ….TOOK 45 MIN!!!)

AT PH 6.50 to 6.55,  add rennet.
(Added at 6.5)
Flocc time should be  10-15 minutes 

(WAS ONLY 8+)
Cut at 6x flocc. time (Should be Ph 6.4 to 6.45 )
Cut to Hazelnut size and let sit 10 minutes 
Pour off excess whey and ladled into forms

(Cut at 54 min with  Ph 6.4.  Wasn’t very clean cut, more like 

semi lactic.)
Flipped 4 times (every 2 hours) and held at 68 degrees overnight
Remove from forms and salt.

(In morning was still draining  and had  lost very little height.)
