Gruyere

Yield: 2Ths

2 gallons  whale milk

i ap calcium chloride diluted in 'S cop cool waler
{if using pasteurized milk)

| pht thermophilic culiune

Li2 isp liguid rennet dissolved in ' cup of water

& oz kosher salt

| 4 inch cheese mold

#  Heat the milk 1o 90°F. Add the starter and mix well. Add the calcium chloride, Let ripen for 10 minutes

#  Make sure that the milk's emperature ALW AYS emains at 907, Add the diluted rennet and stir gently
with an up-and-down motion for approxinaely 1 minue, Cover and let the milk set st 90 for
approsinmaely A0 minutes.

®  Usinga curd knife cut the cords in 1727 slices. St gently for 40 minuies.

= Sian heating the curds 1o 1227 over a 35 minuie peried. While it's heating, vie a stainkess-stee] whisk and
alowly cut the curds imo W size places.

& Maintain the tempersiure s 1227 for 30 minotes, stiring often. Let the curds set for approsimately 5
[T TN IEE

= Pour off te whey and reservie it fior the brine and pressing.
®  Save Vi gallon of whey and set it aside.

#  Line a2 pound mold with chessecloth and place it in the sink or over a large pol. Quickly ladle the cunds
i thee meld. You do ot want the curnds (o ool

®  Pressoatl [0 pounds of presswre for approximaiely 15 minoies.

= Remowve the cheese fiom the mold and gendy poc] away the cheesecloth, Turm over the cheese, me-diess i,
and press sl 25 pounds of pressuse for 30 minutes

#  Repeal the process and press at 25 pounds of pressure for 2 hours.,
#  Repeal the process bol press al 25 pounds of pressune for 12 houss.

®  Make a saurated brine bath by combining the salt and whey in a nonoeoresive pod; stic well, e the whey
just encugh tomelt the salt.

= Place the beine inthe refrigerator while the cheese presses for 12 hours,

= Remowve the cheese from the mold, pozl away the cheeseclodh, and soak the cheese in the brine. Sprinkle the
o of the cheese withoa pinch of sall.

= | figure out the beining time by multiplying the height of the choese times the weight of the cheese. 1've
mever over salted o under salted by this method. A 21 choese that is 37 high would brined fos & hours.



Refrigeraie the brine and let the cheese soak for recomme nded amount of time, wrning the cheese over hall
way theough.

Remove the cheese from the brine and pat dry.

Make a wash from 4 cups of water, | cup of dry whike wine, and 2 tablespoons of sali.

Lsing & natral brisle paint brush, {these cheap ones that you buy st the grocery sione for BB sauce)
brush the wash on the cheese. The point is o get it wel.

Every day you need 1o pick up the cheese, wash the cheese on all sides, Aipping it over in the prooess

If the cheese gets some mold spois on iU use a piece cheese cloth dipped inthe wash o wipe it of f. If that
doszan’ 1 wiork, dip a nail brosh inoihe wash and scrab ita linde. IF o grows a lot of mold ovemight then you
have too e h meisier and need to cut down on the humidity.

Audd more water, wine and sall o wour wash as it diminishes, bot don't get rid of i unless it stars 1o smell
like poison or ammonia of something non-cheese like. Mine has a very nice yeast smell 1o L

Wou canaed allow the cheese o dry out during this washing phase, it musi remain moist

[ wash my cheese Tor 10 days.

After you stop washing the cheese it is inpenant 10 maintain the humidity level in the cave. You may need
i pui the cheese in the plasic container with & wel sponge and keep the lid balanced across the iopio
ensure that the chezse has enough moisiure.

The rind on ithe cheese will dry out slowly, and there will be spois of mold ihet appear on the rind, bud the
rind should be thick enough that the nuoeld will ne get to the cheese,

Continue 10 flip the cheese once & week, and keep an eye out fior moeld developnent.

| find this recipe is really good at four months old, but it is downright marvelous i a year old.



