	A recipe for making Hispanico Cheese

	Before You Begin:
You will need:
1. 2 gallons of whole milk (not ultra-pasturized)
2. 1/8 tsp of our MA4002 culture. This currently tends to be a 2 part blend of:
· 
Mesophilic culture that produces some gas (similar to a buttermilk culture) to work at the lower temperatures in the early part of the process when the milk is at cooler temperatures, and
· Thermophilic culture that will work at the higher temperatures to convert lactose to lactic acid and also very important in developing the flavorcharacter during aging.
(Both of these cultures are well represented in the MA4002 or farmstead culture.)
· Note: If you have none of the MA4002 you may use about 1/2 pack of the C21 buttermilk culture plus 1/2 pack of the C201 thermophilic culture. 
This will not be exactly the same but will still produce a fine cheese.

1. Liquid single strength rennet (1/2 tsp or 2.25 ml)
2. Salt
3. A good thermometer
4. A knife to cut the curds, and a spoon or ladle to stir the curds. I find that a large kitchen whisk (with thin wires) will be the best tool to help reduce the curds to the very small rice size grains needed for this cheese.
5. Molds - stainless-6 inch
6. A colander and butter muslin to drain the curds
7. A cheese press or weights to apply sufficient weight for consolidation of the curds
8. Calcium chloride for pasteurized cold stored milk
Everything needs to be clean and sanitized.

	

	Acidifying and Heating the Milk:

Begin by heating the milk to 86F (30C). You do this by placing the milk in a pot or sink of very warm water. If you do this in a pot on the stove, make sure you heat the milk slowly and stir it well as it heats.
Once the milk is at 86F, the culture can be added. To prevent the powder from caking and sinking in clumps, sprinkle the powder over the surface of the milk and then allow about 2 minutes for the powder to re-hydrate before stirring it in.
Allow the milk to ripen for 30 minutes before adding rennet.

	

	Coagulation with Rennet:
Then add about 1/2 tsp (2.25ml) of single strength liquid rennet. 

The milk now needs to sit quiet for 30-40 minutes while the culture works and the rennet coagulates the curd. The thermal mass of this milk should keep it warm during this period. It is OK if the temp drops a few degrees during this time. You will note the milk thickening at about 15-20 minutes but wait for the full firmness.



Note:  the whey when cut is neither too clear (too late) nor too milky (too early)

	

	Cutting Curds and Releasing the Whey:
The curd cut begins as a large vertical cross cut of about 1" squares. Let this rest 1-2 minutes while the whey shows between the cuts. This will firm the curds a little more before the next cut.
Then, use a knife for vertical cuts and spoon or ladle to reduce the curd to rice grain size.

(I find that a kitchen whisk with as thin a wire as you can find works best for cutting these smaller curds (similar to alpine and parma style cheese). I use this slowly at first and then increase the cutting speed as the curds are reduced in. As the curds become very small, a rather vigorous cutting speed can be used. This may take a while to get good at so do the best you can. Make sure you reach to the bottom and in all corners to get the curd cut to as even a size as possible.)
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This should take about 10 minutes for cutting followed by another 20 minutes of stirring to firm the curds before increasing the heat.
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The curds will begin as very soft grains with little to no structure and then 
as they are stirred and then heated they will firm up, becoming smaller, until they stand as separate pieces.

	

	Cooking the Curds:

Now it is time to begin drying out the curds. This will be done by increasing the heat slowly to 97F (36C). The heat needs to be increased slowly at about 2F (1C) every 5 minutes at the beginning. The total cooking time will be 25-30 minutes and may be extended to another 10-15 minutes if the curds are still soft.
The final curds should be cooked well through and should be examined to make sure that enough moisture has been removed. A broken curd should be firm throughout and the curds should have a moderate resistance when pressed between your fingers.
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When this point is reached the curds can be allowed to settle under the whey.

	

	Removing the Whey and Molding:
Once the curds settle to the bottom, the whey can be removed to the curd level with a colander and bowl.


 



The 
curd then needs to be consolidated to one side of the vat under the whey. I find the easiest way to do this is with a piece of our plastic matting (medium mesh) , but you could do this with a piece of muslin cloth. Use the cloth or mesh to drag the curd mass up against one side and consolidate with a light hand pressure into one compact curd mass. Next, find a plate or pan lid (sanitized) and use this with a little weight of about 8.5 lbs (this just happens to be the weight of that gallon of whey you just pulled off).
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This weight only needs 20-30 minutes, after which the whey can be drained.
All of this is done to minimize the mechanical openings and to ripen the cheese to a good even and smooth paste.
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The dry curd mass can now be transferred to your sanitized mold lined with butter muslin. If it is too large for the mold, just break it into several LARGE chunks and firmly pack into the mold with a firm hand pressure.

	

	Pressing:

So, for pressing we should begin very light and slowly increase the press weight to a moderate level:

· 30 minutes at 10 lbs.

· 60 minutes at 20 lbs.
· 5 hours at 30 lbs.
· Overnight no weight
The rate of whey running off is simply a matter of drops or a thin stream of whey being released. This is a good rate of whey removal during pressing and will slow even more as the residual free moisture is released. The form should show tears of whey weeping from the form very slowly. When this stops, you can increase the weight slightly.
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The cheese should be removed from the press, unwrapped, turned, re-wrapped, and put backinto the press at the above intervals to assure an even consolidation. At each turn, you will notice the cheese has formed a smoother surface and rests lower in the mold. During the final rest, turning and re-wrapping several times will promote a nice smooth rind.



 HYPERLINK "http://www.cheesemaking.com/images/recipes/38Iberico/Pics/pic40.jpg" \o " Larger Image !" \t "_blank" 
[image: image19.jpg]







 HYPERLINK "http://www.cheesemaking.com/images/recipes/38Iberico/Pics/pic42.jpg" \o " Larger Image !" \t "_blank" 
At the time of the molding, the culture has not reduced a lot of lactose and is still quite sweet (low acid - high pH) so try to keep the curd at 72-78F during the press time and then overnight. This slow production of acid which takes place largely after molding will develop a more elastic structure in this cheese. The next morning the cheese should have developed it's final acid and will be ready to be removed.

	

	Salting:

You should have a saturated brine prepared for salting this cheese.
You will find all of the details you need on brining here.
A simple brine formula is:
1 gallon of water to which is added 2.25 lbs of salt, 1tbs. calcium chloride (30% solution), and 1 tsp. white vinegar.
The
 cheese now needs to be set in the brine for about 8-10 hours
for this cheese which will weigh about 2.25lbs.
The cheese will float above the brine surface, so sprinkle another teaspoon or 2 of salt on the top surface of the cheese.
Flip the cheese and re-salt the surface about half way through the brine period.
At the end of the brine bath, wipe the surface and allow the cheese to surface dry for a day or two before waxing or continuing with a natural rind. 
The surface will darken somewhat during this time.
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Aging:

The cheese can now be waxed for aging. For details on waxing - click here.

OR

For a more traditional surface, just turn the cheese daily and brush off any mold that develops. The rind will firm and
 dry over time and at about 1-2 weeks begin rubbing in a few drops of olive oil. This will give the cheese a very attractive surface and make the mold removal over time much easier. 
You will find that after a month or so the cheese needs less and less.
The cheese can then be placed into your aging space at 52-56F and 80-85% moisture.

The cheese can now be aged for 6-8 weeks and it will ready for your table but will improve with age up to about 6-8 months.



So, have fun with this one and let me know how it goes.
When the sheep and goats are back on the grass I will definitely be making the Iberico and Manchego versions of this cheese.
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