CurdyNerd Cheese Log Jfy

Cheasa:

Cheese NMumber:

Date Made:

Milk: (raw or store, sowee or brand)

Amoung:

Cultures Used: [rame)

Amoung:

Temp:

Time:

Coagulation: (inc Brand)

Amount:

Temp:

Time:

Ferret -

Dilutiom -

Set ar Flocculation Timea

Mulitpliar

Curds:

Temp:

Tirme:

Initial Curd Size

Resting Period

Cooking Time

Firal Curd Size

Cooking/stirring Time

Washing Agent and Amount

Draining Curds

Pressing:

Weaight/ Time

Aging fAffinage:

First Prass

Drying Time/Temp

Sacn fid Prass

Aging Termip Humidity

Third Press Firal Aging Period
Brining: [water/salt) Tima

Mo lds

Day. Date; Colours: Treatment:




