Calibrated ExStik

2 gallons whole cream line Twin Brook Creamery milk
1/8 tsp Aroma B
1/16 tsp MA4001
1/8 tsp PC
1/16 tsp Geo 13
1/32 tsp dry calf rennet

Nov 18, 2011
7:55AM - heated milk to 77°F; pH 6.90.
7:55 - sprinkled cultures on milk, allowed to rehydrate.
8:00 – stirred in cultures.
11:00 – 75.2°F; pH 6.85
4:45PM - 78°F; pH 5.15 . . . quite a bit lower than I wanted.
4:50 – added rennet to cool distilled water; stirred in; cream had formed a semi-scab on surface.
7:50 – 78.5°F; pH 4.90; ½ inch of standing whey on surface (pics).
9:50 - 77°F; pH 4.70; curds have risen in pot so that welled whey is more shallow.
10:15 - 77°F; pH 4.66; began scooping curds to small Bûcheron molds.
Nov 19, 2011
1:45AM – finished filling last of curds into molds; put filled molds into cleaned pot, and the pot back into the double boiler to preserve heat and moisture while the curds drain.
7:30 - 73°F; pH 4.34; flipped molds; firmer…nice knit on bottom which is now the top; emptied whey.
11:30 – drained & flipped; less collected whey in pot.
3:00PM – drained & flipped.
7:15 – removed molds; ½ of each cheese has gaps between curds; I decided to cut each cheese in half, making four Crottin-size cheeses and at least creating two pristine, well-knitted cheeses. Salted the tops of all four cheeses with ½ tsp coarse salt and placed all four into minicave (pics). Placed minicave into white cave. Minicave lid is closed.
Nov 20, 2011
flipped and salted other side of all four cheeses.

Nov 21, 2011
flipped cheeses

Nov 22, 2011
flipped cheeses; some Geo or PC showing now.

