Milled Curd, Caerphilly Style Cheese
	Ingredients

	
	[bookmark: _GoBack]10 Litres Milk
1 dose   MO 030 and ½ dose MO36R (eq. MA 4000) for 10 L 
CaCl2 1/8th tsp Diluted in 1/4 cup of non-chlorinated Water
2.6 ml (200 IMCU) Diluted in 1/4 cup of non-chlorinated Water
2 Tabs Salt – Plus salt for pressing stage
	
	

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

	Start time

	Start time
	
	
	
	
	

	Warm milk 
	
	You can pre-add Culture to re-hydrate
	
28OC(82OF)
	
	
	

	Add culture 
	28OC (82OF) add Culture to re-hydrate
	@ 28OC(82OF) Sprinkle on top and let site or add to a ¼ cup of the warmed milk

	
	
T=_____/_____
	
	

	Ripen
	60 minutes
30OC(86OF)
	
	

	
T=_____/_____
	
	

	Add CaCl2 (Diluted in 1/4 cup of non-chlorinated Water)
	
Stir for 1-2 minutes
	
	
	
	
	

	
Add rennet 2.6ml (200 IMCU)  

	
Stir for 1 minute
	
(Diluted in 1/4 cup of non-chlorinated Water)
	
30OC(86OF)
	
T=_____/_____
	
	

	

Coagulation time
	

45 minutes
	Time:

	FLoc
(mm:ss)
	F_Mult:
3.0-3.5

	Cut time = (Time + Floc ) X  F_Mult



	
CT=____/______
	
	

	Cut curd @ Time
The whey should be nice and yellowish and clear.

	
1 cm cubes 

	
Rest for 5 minutes
	
30OC(86OF)
	
T=_____/_____


	
	

	
Stir  and cook curd

	
15 Minutes @ 30OC(86OF)
	Increase to  32-33OC (90-92OF) for the MO 036R over 15 minutes
	
32OC (90OF)

	
T= _____/____
	
	

	
Maintain Temp and stir
	
60 Minutes
	

	
32OC (90OF)


	

T= ____/_____
	6.5 – 6.4
	

	
Drain and texture
	
Drain into a Colander
	Place back into the pot and tilt to drain the whey away from the curds. Let sit for 15 minutes.
	
32OC (90OF)

	

T=_____/_____

	
	

	
Cut the curd mass into two.
	Every 10 minutes turn.  
	Cut the curd mass into two. Stack one on top of the other.  Turn every 10 minutes. Aim  Curd pH 5.7
	32OC (90OF)

	
	
5.7
	

	

Mill and salt (2 tabs Salt)
	Break into thumbnail size bits and mix salt
	
Let mellow (sit) for 5 minutes

	
32OC (90OF)
Maintain if possible
	
	
	

	
Press 
	Place curds into cheese cloth lined  form.
	5kg - 10 lbs for 10 mins.
5kg - 10 lbs for 10 mins.
10Kg (~ 22 lbs) for 20 mins.
15Kg (~35 lbs) for 16 Hours
	Salt outside every time you redress the cheese.
	
	
	

	Remove from press and let air dry and place in your maturing space to age



	12OC (52OF)
3-5 weeks
	Let air dry – turn twice  daily.  
	
	This is best eaten at 4 weeks it will have a nice tangy taste and after4 weeks it mellows out.
	
	



