Chaource

It's similar to Crottin recipe but with cow's milk instead of goat and it’s larger. It's a "set it and forget it" recipe that takes about 10 minutes of work the first day, another 10 in the second day, 5 in the 3rd day and after that just age it in a box.

Day One:
- Heat milk to 68°F-72°F (warmer in the winter, colder in the summer).
- Mix in CACL, starter (Flora Danica or MM100, you can also use MA4001; it will give you different texture but longer shelf life), and mold cultures (Geo or PLA and PC).
- You can mix the rennet in now or if you want a more classic flavor and tangier cheese, wait up to 6 hours for the pH to drop to 6.4. This is semi-lactic so you will only use about 1/32 to 1/16 teaspoon rennet per gallon (2 drops!). Dilute in 1/4 cup filtered water first of course for even distribution.

Day Two:
- After ripening for 12-24 hours, until there is 1/4"worth of whey on the curd. Unlike goat’s milk curd, it may not crack or separate from the sides. If you are keeping pH measurements, it should ideally be in the 4.6-4.7pH.
- Line a large bowl with cheesecloth and ladle the curd to it (no cutting! The ladle will do all the cutting you need).  Tie the cheesecloth to hold all the curd and hang it to drain over the bowl or vat for 2-3 hours.
- Empty the curd back into the bowl (empty the whey from the bowl first of course). Add 1.5% salt and mix by folding gently. Taste as you go, it should be slightly more salty than you are used to; that's okay. Lots of it will drain with whey in the next couple of days. This is already a very tasty fluffy spreadable cheese (which you can always make if you don't add the PC and Geo/PLA).
- Mould the curd. Pack it slightly in the mould. Let drain at 55°F-65F° at 70%-80% RH for 24 hours.

Day Three:
- Remove from mould into aging container. It should be easy to remove but still very soft cheese that may break so be careful. Continue to drain for a day or so. Turn it if possible, but if it's too soft, don't worry about it. Keep the container open so that it dries more.

Day Four:
- Cover the container partially - enough to get to 95% RH. As the cheese continues to dry in the coming days you will be closing the lid more and more. Let it develop. It should bloom in as little as 2-3 days. Move to fridge and let the PC grow wild, turning it once a day.

- 14 days is good test, 21-28 days it should be ideal. Watch out for too much geo and dry thick gummy slip skin. That happens if the cheese was not drained properly and rind began to grow strong before the cheese have shrunk all the way from draining. 1 gallon milk should give you an entire small Bûcheron mould worth of cheese, or 3 St. Marcellin moulds worth, or 4 Crottin moulds worth.
