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[bookmark: _GoBack]CHEESE MAKE #1
Style: Chimay

MAIN CHARACTERISTICS
	Starting pH: around 6.60
	Drain pH: 6.3
	Flocc multiplier: 4

	Rennet pH:??
	Brine pH: 5.4
	Cut size: ½ in



INGREDIENTS
Whole raw cow’s milk from a local farmer
Mother-culture =  ??%=??ml / pH of Mother-culture
Rennet: Need to check rennet strength
B.linens
I don’t have Geo or DH or KL71.  Haven’t found a place where I can get them yet.  I’ve already asked Linuxboy this question, but I was hoping to be able to wash with a brine made from my dad’s beer.  About 3% (at first at least to encourage Geo growth) and a pinch of linens.  From looking at my first attempt, it seems like I didn’t have any trouble getting wild Geo to establish itself.
Time/pH/Temp refer to beginning of operation

PRE-RIPENING
	OPERATION
	TIME
	PH
	TEMP (°F)

	Add Mother-culture to milk.
	--:--
	
	

	
	--:--
	
	



RENNET
	OPERATION
	TIME
	PH
	TEMP

	Add Rennet. Stir up-down. Flocc time=10-15min.  Multiplier=4  Total time=40-75min (Although I probably want to aim for a shorter flocc time in order to drain sooner, right?) .  Target pH at time of addition=6.55
	--:--
	
	

	Cut curd into 1/2 in curds
	--:--
	
	



COOKING
	OPERATION
	TIME
	PH
	TEMP

	Stir for 15 min (aim for pH 6.4)
	
	
	

	Wash curds with warm water:  130-135°F
· Replace about 1/3 whey in 3 additions
· Final temp target=95°F
· Length of time to achieve Tf=30 min
	--:--
	
	

	Cook curds to: °C
· Final temp target=N/A°F
· Length of time to achieve Tf=N/A min
	
	
	

	Final pH
	--:--
	
	



DRAIN
	OPERATION
	TIME
	PH
	TEMP

	Drain.  Target drain pH=6.3
	--:--
	
	

	Press under whey for 10min
	--:--
	
	



PRESS
	OPERATION
	TIME
	PH
	TEMP

	Press at 3-4 PSI. 
	--:--
	
	

	Target pH out of press=5.4 
	--:--
	
	



BRINE
	OPERATION
	TIME
	PH
	TEMP

	Brine: 24%
	--:--
	
	

	
	--:--
	
	




