Soft and Spreadable Feta Style
This started out as a firm crumbly Feta but due to me pressing it a little turned it into a wonderful lightly textured Feta that spread well.  Measurements using the mini spoons from Green living Australia are as follows: Drop (1/64th) :Smidgen (1/32nd) : Pinch (1/16th): Dash 1/8th: Tad ¼ th tsp.
	Date

	
	
	
	

	
	
	Actual Time
	Temp Goal / Time
	Actual Temp / Time
	pH Goal
	Actual pH

	In Vat
	5  Litres
	
	
	
	
	
	

	5 litres of full fat Melany Milk
	
	Start time
	
	
	
	

	Start pH
	
	
	
	
	6.6 – 6.7
	

	
Heat Milk and prepare Lipase – using a mild Lipase Smidgen tsp. in ¼ cup of non-Chlorinated water.  
	

20 Minutes
	While heating prepare Lipase
Brine 250gms Salt to 2L of water –Filtered – with 15ml CaCl2 and 1 TBS Vinegar
	
	
T=__________
	
	

	Add Flora Danica 1 GLA dose – 1 Smidgen for 5 Litres @ 27OC (80OF) 

	Stir for 2-3 Minutes
	
	Add at 27OC (80OF) then increase to 31OC(88OF)
	
T=__________
	
	

	Add CaCl2 I dash  to ¼ cup of non-Chlorinated water.  
	Stir for 2-3 Minutes
	
	
	
T=__________
	
	

	
Ripen
	
45-60 Minutes

	
	
31OC(88OF)
	
T=__________
	
.10 Drop 
	

	Add rennet (200 IMCU)
5 litres 1 ml + 1ml to adjust for the lipase. 
	Goal
45-60
Minutes
	Clock added


	FLoc
(mm:ss)
	F_Mult:

4
	
Cut time = (Clock added + Floc ) X F_Mult

	
T=__________
	
	

	Cut Curd @ Cut Time
(3/4 inch)

	Cut Time
	
Rest for 15 minutes
	
31OC(88OF)
	
T=__________

OC= _________
	
	

	Stir 20 minutes 

	
	Rest for 5 minutes

	
31OC(88OF)
	
OC= _________
	
	

	Rest for 5 minutes
	
	

	
31OC(88OF)
	
OC= _________
	
	

	Drain:
Remove whey to level of curds and ladle into cheesecloth lined feta forms.

	

1 hour
	Stacked the forms one on top of the other to help drain.
	
	
	
	

	
Remove from forms, Flip, redress.  

	
1 hour
	
	
	
	
	

	
Repeat every hour for 4 hours.

	
4 Hours
	This is where the texture changes from crumbly to smooth. Pressing removes the whey and this removes the acid making potential.
	If a smooth style is more the goal, fill a 2 litre milk container half way and sit it on top overnight.
	
	

4.6 – 4.8
	

	
Brine
4 hours per .5 Kg

	
8 hours
	Brine made from 4 litres water 250gms salt (approx. 8%) + 15 mls CaCl2 and 15mls vinegar.
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