Malembert – My Bloomy Rind Cheese
My Bloomy rind cheese: Notes on last time.  I’m not going to wait for the pH drop as I feel this caused the curd to lose too much whey during the time it was sitting waiting for the pH drop.
8 litres of 3.9 Milk  Maleny 
600 ml Pure Cream
1/4 tsp Calcium Chloride - CaCl2
Flora Danica – A good full dose (1 brimming pinch measure) of GLA FL.D
1/32 tsp of Penicillium Candidum P.C and half a 1/64 tsp of the Geotrichum candidum G.C
3.5 mls of GLA Liquid rennet.
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	Actual Time
	Temp Goal / Time
	Actual Temp / Time
	pH Goal
	Actual pH

	In Vat
	8  Litres
	
	
	
	
	
	

	8 litres of full fat Maleny Milk
	
	Start time 
	
	
	
	pH=

	Start pH
	
	
	
	
	
	

	Heat Milk 
	30 Minutes
	Add culture  @ 27OC (80OF)
Continue to increase temp.
	32OC(89OF)
	T= 
	
	

	Add diluted CaCl2 ( Tad  to ¼ cup of non-Chlorinated water)
	Stir for 2-3 Minutes
	
	
32OC(89OF)
	
T= 
	

	
pH=

	Ripen: Add the cultures and the P.C and G.C at the same time
	90 Minutes
	
	
32OC(89OF)
	
	.05 drop from the start pH
	
pH=

	[bookmark: _GoBack]Add diluted rennet (200 IMCU) (3.5 mls to ¼ cup of non-Chlorinated water)
	Setting Goal approx.
60
Minutes
	Time:



	FLoc
(mm:ss)


	F_Mult:

6

	Cut time = Time + (Floc X  F_Mult)


	
CT= 
	

	
pH=

	Cut Curd @ Cut Time
½ inch (12mm) 
	Cut Time

	
	
32OC(89OF)
	T= 

OC= 
	
	
pH=

	Stir gently for 15 minutes.
	Time
	
	
32OC(89OF)
	
	
	
pH=


	
Hoop
	Using a ladle, scoop the curds, one ladle at a time, into the moulds.  Take your time and don’t add any more forms – it will all fit into 6. 
	Room temp of about 23OC(73OF)

	
OC= _________
	
	



	
Moulding

	let settle for 1 hour and then flip once an hour for 6 hours
	Room Temp about 23OC(73OF)
	
OC= _________
	

	


	
Resting

	Let sit overnight. In the morning remove from the moulds. The better the pH, the better the ripening. The outside pH is needed to protect the cheese from other moulds until the PC becomes established 
	pH= 
4.7 – 4.8
	
pH=

	
Hand Salt ½ tsp each

	
	use ½ tsp cheese salt to rub over the outside.
	The salt helps to remove whey and set up the rind of the PC. 
	
	

	Initial Ripening

	5-7 days
	Place 2 each in individual containers @ 10-12OC
	Just until a peach fuzz covering of white all over
	Wipe out and turn Daily
	
	

	Extended Ripening
	6-8 weeks
	Move cheese in  the containers to a 4OC fridge. 
	Watch out for other moulds
	Wipe out and turn every other day.
	
	


NOTE:
Not using the pH marker to determine when to hoop as is dried the curd too much and the was only evident when the cheese was opened.  
