Swiss Cheese

Wield: 21hs
2 gallons  whaole milk
144 tap calcium chleride diluted in %4 cup coel water
{if using pasteurized milk)
L pki thermophilic coliune
L8 isp propionic shernanii
L2 isp liquid rennet dissolved in Y5 cup of water or V2 tablet of vegetable rennet dissolved in Y cup of waler
Ly oz kosher sall
Yopal  whey, from the cheese make
L 4 inch cheese mold

#  Heat the milk 1o 90°F. Add the starer and mix well. Add the calcium chloside if using it

= Remowve 1M cup of milk from the pot and add the propionic shermanii. Mix thoroughly to disselwe ihe
powedier. Add the mixtuse 1o the milk and i Cover and allow the milk o rpen for appoosimeaiely 10
mimies.

= Add the diluted rennet and stic gendy with an wp-and-down motion for approsimaely | minute, Cover and
It the milk et s 90 for approsinaiely 30 minutes.

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

=  Bepinheating the cords by 2 deproes a minwie for 10 minues. While this is heating, take a stainless sieel
wine whisk and slowly beeak down the curds undil they ane about 147,

& Temperamre is now L7 Now increase the tenperaiure and hest the curd one degree every nminute wtil
the emperatune is 1207, This will take approximately 30000 35 minutes. [ have taken 45 minutes o do this
many times and | couldn't tell the difforenoe.

#  Maintain the temperature s 1207 Fahsenhe it for another 300 minuies, strring ofen. The curds must be

cosbied until they reach a stage called the “proper breake™ Totest for this, wad together a handful of curnds
and rub it gently between your palms. Bthe ball readily breaks apart into individual particles, the cunds are
suffickently cooked. IF they are nod sufficiently cooked, they will be too ol to held the cheese together. Let
thee cunds st For approximately 5 minwies.

I you ane checking PH levels it should be 6.3 10 64 st draining.

-

Pour o T the whey and reservie it for the brine and pressing.
Fuor the brine, 521 V2 gallon of whey aside.

Line & 2 pound mold with checsecloth and place it in the sink or over a large pot. Quickly ladle the cusds
imde the moeld. Yow do nod wand the cusds o ool

Some rocipes say that the first 2 pressings should be “under whey™ to malke the cheese knil propery. 1 don't
iy this, and mine always knis pooper by, However, i you want o ey it you pot the moeld with the curds
imside of a pod, and ged it in the press. Then pour wam whey in the pot to.cover the sides of the mold.

Press at L0 pounds of pressure for approsimaiely 15 minoies.



*  Remove the cheese from the meld and gently peel away the cheesecloth, Turn over the cheese, re-dress i,
and press sl 25 pounds of pressune for 30 minutes. If pressing under whey be sure that the whey is siill
wanm, W ie LI is Fine.

#*  Repest the process and press ai 25 pounds of pressure for 2 hours. This would not be pressed under whey,
only the first twe would be. The whey would get cold during a 2 houss press and thet would net be a good
ihing.

*  Hepest the process bul press a1 25 pounds of pressure for 12 houss.

If you are checking PH levels, it should be 53 o 5.4 atend of pressing.

*  Make a saturated brine bath by combining the 11bof salt and Y gallon of whey in a nonosmosive pol; stir
wizll. Heat the whey just enough to melt the sali

*  Place the brine inthe cheese cave while the chese presses for |2 hours.

*  Remove the cheese from the mold, peel away the cheesecloth, and soak the cheese in the brine. [Tthe
cheese leat, sprinkle a pinch of salt onthe swface of the eating cheese. [ always weigh mine down se it
is submerged. Place inthe cheese cave and let seak. Te determine brine time T multply the wight of the
cheese times the height of the cheese. A 21k cheese that is 37 high will brine for & hours.

*  Remove the cheese from the brine and pai dry.




Washed Rind

*  Make a wash from 4 cops of water, | cup of dry white wine, and 2 tablespoons of salt.
*  As soon &6 the cheese comes oul of the brine, pat it dry.

*  Lsing a namral brisile paint brush, {those cheap ones that you buy &t the grocery stone for BBQ sauce)
brush the wash on the cheese. The point is o get it wet.

*  Place the cheese ona cheese board, and set it ina plastic ripening box. My cheese boards are made from
maple wood, my husband bought & piece and cut it up for me, and sanded them and eiled then with food
grade linseed oil. These beands emulate the wooden shelves wed by creameries.

*  Welasponge and set it in the plasic box, to keep the humidity up.
* 5l the box inthe cave. | leave the lid loose, 1 just sit it on the iop.

*  Every day you need 1o pick up the cheese, wash the beerd, flip the cheese over and set it on the beard. Then
wash the top and sides with the paint brush.

#  [fthe cheese gets some mold spots on i use a piece of cheese cloth dipped inthe wash to wipe itoff. If
that deesn't work, dip a nail brush in the wash and serab i a lide. IF it grows a lot of mol overnighi then
yisu Iave too much moe ster and nead & take the Lid half way off .

*  After one week remove the cheese from the cave and bring it in the house forthe wam aging peried. You
siill have tos Aip it and wash it every day. Keep it in the box with the wet sponge, and kezp propping the 1id
o in diffesent amounis of open and closed o keep it moist, but nod too moist.

#  The goal inthe cheese washing i o have it form a slimy schmear on the outside. You are s rying io

wash this off, you are trying to encourage it's growih, My cheese above has a very thin whike smear, [ did
et sueceed at getting it 1o the proper growth because this is the fist time that | ever tried a washed rind.

= You save the wash & wua use il from cheese o cheese, and the bacieria that grows this schmear will get in
your wash and on your boand, S0 next time you use theny, it will be casierio stan.

= Add more water, wine and sali to your wash as it diminishes, but don't gei rid of i unless it stars iosmell
like poisen orammenia o something non-cheese like. Mine has a very nice yesst smell io il

*  You canned allow the cheese io dry out during this washing phase, it must renain meist
*®  Wash for 10 days
*  Bometinmes the white moeld doesn't show up until you quit washing ii.

& L the cheese set oul for 2-6 weels, until eyve formation 5 noticeable. The cheese will swell somewhat and
become slighily reunded on the top and botiom. | have seen this take 5 days and I've seen it take 2 weeks

= Onee you netice the cheese hes a rounder top or sides, Tet it it out fior another 2410 48 howrs continuing s
Mip it. Keep in mind that the gasses that are accunmlating nside of the cheese are blowing hoks in the
cheese ., I you leave it out oo leng the inside will look like a bomb went of 7 inside of it (0 know this fioem

experience.



*  IF you keave itout of the cave for 5 or & woeks and it doesn't swell, just give up onitand put it back inthe
cavi, Eves don't have Navor anyway, the chozse will aill be delicious withowt them. {See the section on

eve development for mose informadion.)
& Retum the cheese o the cave, and age the cheese st 50 de groes Fahrenheit and 80% hamidity for st least 3

menihs. | leave mine in the ripening conaines with the sponge in it io maintain the hamidity. New that I'm
ned washing the cheese, [ just leave the top across the op of the box, but not Fasiened down.

*  The rind onthe cheese will dry out slowly, and thene will be spois of mold thet appear on the rind, but the
rind should e thick encugh that the maold will net get 1o the choese.

*  Comtinue to Flip the cheese onoe a week and beep an eye out for unwanted mokd growih.

[ ape my Swiss forat least 4 months. The longer you age it the betder it gets, While i's good &t 4 months, ifsa ls
betier ai & monihs.



