Alp’s rind-washing treatise

A gocd while back, a few of you regquested that 1 make a thread onthe topic of traditicnal wa shing, how you
go about it, your goals, etc. so that we could all have an asy reference point to refer back o when needed
Along with & few ather things I've beenasked for (I promised another membara dawing of a curd stirring
tool that I still hawve not done, 1 still intend to, justthis isa busy time} this got pushed aside. Now [ have a
few moments to sit donand put this all together,

What 1 present here is the understanding of washe d rinds in the Swiss style. Note that nearly all Garman
Swisscheessare washed rinds, asare a god dealof the French Swiss chees s Aside from a few cheess
mainly frem the Jura and Canton Freiburg, nearly all Swiss cheesas fal into the famiby of eooo ked ¢ heesas and
would ke guwalifedas Hardor = mi-hard ¢ heeses,

The basic wash types =en in Switzerbnd (1 v this, kecuse it is what 1 know. Hopefully it applies justas
well to other Eurg p2an cheesas) are salt rubbed, salt water (weaker than bring strength geremlly} washed,
alcohal washed, and herb-rubbed. All of the = tec hniques aris out of the basc desire o ceate a cheess
surface thatwill not have mold growth, and perhaps mare spacifically oot of a typically Swiss desire o hawe
eyvarything tum out perfecth every time.

First we need o startout with the principles behind washing.
Wiy do we washa cheese?

The idea of a washed rind isto create a chees surface that will not allew amy mold, yeast, or pathogens to
gmw on its surface. By washing the outside of a chee =, we contribute to a sriesofchemical changes that
over a periodof weeks transfarm the rind inta a pmtective shell that helps to preserve the inside of the whael
and protect it fram ham ofany st

You could liken the process of washing to that of putting on a mat. By adding this o uter laver, we allbw the
cheese to stand up to a variety of conditions that it wo uld not be able to if we left it naked.

S3 again, the principle here is o wrap the cheesa in a protective coating
Some pecple do this with a foreign substance, mmely wax, or accomplish a similar thing with oil. But what we

want here is to turn the cheess itself inte a rind.

To do this, we rely on bacteria, namely b. linens, either matural o the envimnment arcund us or intmdweed
from some outside sume via culture powders, etc. Thesa littke bugswill consume the chee s and break down
its solids to produce a sartof slimmy goo. In German, thisis called Schimier. We want to form this smear, and
wipe it amund and keep it growing. If done properly, a good smear will cower a mulitude of evil ranging from
mingr rind flaws to inco nsistent rh.

now kets kBok inte how.

We will start of with the simplest form of the washed rind, the salt water wash.

To do this, we need to wash the ¢ heese with a sslution of salt and water slightly kB ssconcentrate d than what
we would geremlly call brine. Femember that the st will build vpon the chease over time.

The basic rules of washing apply here that apply to nearly all forms of washing Here ae the guidelines 1 use:

1: Wash L side of the chees every day, flipping the cheesa ower each time so that the newly washed side is



facing up, open to the air.

2: Wash the shelf where the chee s sitsewery time vou wash and flip the chee s,

3: Always keap the cheese wet and do motallow it to dry off to the point where it is damp. Mold will not gmow
ona wet surface, it can't adhere when there isexcess moisture. Mold prefersa lighthy damp surface.

4: U= the same wash solution as long as you can get away with it. If you do this, you are actually culturing
your own b. linens Aght themr in the solution.

5: Do this every day for the first 10 days after the cheese comes outof the brime (if you brined it)

Mow a few notes. Some peaple wash it every other day. But I s2e that generally tho s who do wash the entire
cheasa whanthey da 5. So itcomes out the same with my system, any given side of a chee s iswashed
every other day.

Alzy, my cheesas are aged and stored in a brge room. They have ample o pportunity to acgquire wild bacte na
for And fo rmatie n durng this time. Many of you age your chees2 in small centainers ina refrigerator, whers
they have wery limited access to freshair. This may require you @ ke extra measures to breed wild b, linens or

even purc has cultured bacteria o beginthe cycle (just mix a small gty of the powder with yvourwash water
befomr the first washing}.

Small container aging, as 1 see it, also gives mald more oppoertunities to invade. You might neaed to be mor
cautious if yvou do things this way.

Mow kets go into what you should ex pact te happen.

The first goal is to attaina Schmier. The best way to describe this is as slime. Depending at where your
cheesa is in the cycle rebtive to other chee s s, this may be harder or easier to achieve, If you are using fresh,
relative by sterile brire and wash then you are starting off with a pretty blank siate, and it may take 2 or 3
days before you start seeing the slime. If you have mature wash and brine that has seen a few cheeases
already, then you mgiht even have a significant smear with the o nd washing.

The first time yauwash a cheasa, it should just be like wipinga ckean bitof chease (because that's exactly
what you are daing) it just getswet, maybe a litte tacky. Butwith each suwecessive washing, the liguid you
rub amund should gat slimigr. If you aren't familiar with it, you may think it is disgusting and fea| tempted to
wipe it off, thinking it to be some foreign invader. But be assured, this is what you want.

Thisisa good time to dispel a common misconoe ption. When we talk about washed rind chee s s, the idea
comeas to mind of kit hen cleansers sterilizing and wiping away all grease and grime, kaving behind a
sparkling, shiny surface. This is cerdainly NOT what we are after. If anything, we are doing the opposite. We
wash our chesses, trying to get them as slimmy and masty as we can manage. The only time you remowe
anything is if you clearly have a runaway infection of mold, yeast, or ssme sort of pathogen. To accomplish
this, I like for my wash sz lution to get slimy and masty, and only consider mplacing it if it ckearly smells like
paisn. S0 ts more ke getting oot a bucket of grease and rubbing it all ever vour fire china, so that youcan

get that nice baco n flaver with everything you eat @

The more we wash the cheess, the slimier it gets. 1 usea 10 day guideline, and make my cheess pretty
slimmy. Alss during this time, the cheese should clearly change colors. It might be amywhere from a bright

orange o deap red, with shades of golden yellow and warm brown in batween. Thisall depends onwhat
pecise str@in of b, linens has made its home on your chee s,

Once the smear has farmed, the goal of washing is to spread it arsund, 1o keep it growing, and to keep it wet
so that it can beat out aggressive molds

Mow I will add one thing here. If you don't understand what's gaing on here, skip this part as it will just add to



your hope ess cenfusion % We can make minor adjustme nts to cur washing procedure o geta desired rind
character. If we want a mally stinky, slimy rind then we might add a lot of culture to the wash water, or if we
want a very light ind like Swiss Emmentaler than we might replace our wash s lution regulady to keep
culturing t© a minimum. It's all in what we want to end up with at the end. In general, you can assume that
the slimier ywour rind gets during the first L0 days, the thicker, stronger, and more flavorful it will b2 whan we
want to eat it.

I would suggest that for a long term aged cheas (like 1 year or more} you should go for a very heawvy smear.
Mow Eets change things arcund a littke bit, and ok at other tec hnigues.

First a variation.
sametimes, Swisscheese makers v dry st instead of sbt water. Thisis rubbed onto the cheese eitherone

side per day or the whole ches s every other day just like the wash water. The end result will b2 very similar,
aside fram a couple of vanations

1. Them isno water introduced. The salt will draw maisture oot of the cheasa it=2if. This will result ina
thicker, harder rind. This will give a rind more typical of Swiss Emmentaler, which is usually salt rubbead.

2. Them isno bacteria being cultured inthe wash, only what may grow on the cheese, This will result ina
very lightly favomd, lightly colbred nnd. Again, typical of Swiss Emme ntaler,

Aswith all =it in chessemaking, it isimperative that this be absolutely free of additive s of any kind.

53 the tec hnigue is to take a small amount of salt in your hand, and thoreughby rub it all over the chease, You
start this as soonas the chee s comes out of the bring, = it isstill wet. Then the salt will continue to keep the
surface wetas you rub it the follbwing days. Keep the same schedulke as for washing with selution. You can
v bare handsto rub (which are covered with wild b. linens, by the way ) ora brush

Mow kets go back to the washing solution. There are countless variation we can add here,

One of the goals in a washed rind chee = is to add a favor note o the cheess, B linens certainky @we a
character of their own, but sometime s we like to help them akng. To do this, we add something else to the
brine. For the Swiss, this isusw@lly wing, butany akkohal will wark., Some eastern Swiss use hard cider, and
the Germans us2 alke. This ot only will add flavor, butalse helps to fight off mold.

Fermmally Iadd a littke bitofwhite wine o all of my washes. This will have a slight yellbwing or browning
affect. Youcan use red wineg or fruit wiresas well. One award winning chaese fmm my ancastral villbge s
wa shed with red wine, and hasa dark, almast black, rind as a msult

Another vanation is to rub the rind with herbs. There are a number of Swisschee =2 sthat hawve inte resting
rinds, coated with a Byer of herbs that over time will eac h their flaver inte the chee s,

Them are a number of ways to do this, not all of which 1 am familiar withand a number of which are s2cret,
but in generally 1 believe that such a rubbing of herbs should be dore once the asic washing is completed
and a mute rind has been farmed.



