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mooBlogger lives in Christchurch, New Zealand where he keeps Jersey cows and makes raw milk cheeses. He is a raw milk fanatic and has been making cheese for over 10 years.
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I am a big fan of alpine style cheeses, their only problem being the long aging time required to develop the fantastic flavours and aromas. So it was interesting to find that this ‘problem’ had prompted the birth of a new cheese; Maasdam.

It was developed by the Dutch back in the 1980s in an effort to produce a cheese that could rival the great Swiss Emmental yet ripen faster. The result is a cross between Gouda, smooth and creamy and Emmental, nutty and fruity with Emmentals characteristic eyes.

This recipe has been tweaked over the past few years to get the right texture and moisture content to allow eye formation. It could probably do with a little more work but I am posting it because it produces a sweet flavorful cheese that everyone who tries it loves. If you try it let me know how it turns out.

Ingredients
50 litres raw milk
3/4tsp Cottage Crafts Cult02 or CHR Hansen Flora Danica culture
3/4 tsp Cottage Crafts Cult11 or CHR Hansen LH-B02 thermophillic culture with helveticus
1/2 tsp Cottage Crafts Cult10 or CHR Hansen PS1 propionic acid culture
15ml calf rennet
Brine

1. Warm the milk to 31 deg.C.
2. Add the cultures and leave to ripen for 30 minutes.
3. Add the rennet and stir for 2-3 minutes.
4. Allow to set for 40 minutes
5. Cut curd into 7mm cubes
6. Stir for 20 minutes
7. Remove 25% of whey and replace with equal amount of 31 deg C water
8. Raise the temperature to 38 deg C over 30 minutes stirring.
9. Rest for 40 minutes
10. Transfer to a cloth lined hoop and press for 30 min at 20 kg
11. Press for 1 hour at 30kg
12. Flip cheese and press for 4 hours at 30kg
13. Brine for 24 hours
14. Pre ripen at 14 deg C for 1 week
15. Ripen at 20 deg C for 3 weeks
16. Ripen for 1 to 5 months at 10 – 12 deg C

NOTE: During step 15 you should see the cheese physically bulge as the gas holes are forming.

