Colby
[bookmark: _GoBack]This is a variation on Valery’s Recipe and includes a cooking step.
Ingredients
10 litres Melany Milk – un-homogenised full cream milk.  
1 Smidgen of MA 4001 – Hard Cheese Mesophilic.  This one has a Thermophilic ST Strain in it as well   
1/8th tsp CaCl2  (Tad)  to ¼ cup of non-Chlorinated water.
3.0 mls (200 IMCU) liquid Rennet  to ¼ cup of non-Chlorinated water. 
2 litres of 15OC(59OF) non-Chlorinated water.
This cheese is matured for 8 to 12 weeks.  The rind tends to be protected by wax coated or vacuum packed. 
	Date 

	
	
	
	

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

	10 litres of full fat Melany Milk
	
	Start time
	
	
	
	

	Start pH

	
	
	
	
	6.6 – 6.7
	

	Heat Milk 30OC(86OF) 

	
	
	30OC(86OF)
	
OC= _________
	
	

	Add diluted CaCl2 ( Tad  to ¼ cup of non-Chlorinated water)
	Stir for 2-3 Minutes
	
	
30OC(86OF)
	

OC= _________
	
	

	Add cultures
Re-hydrate for 5 minutes before adding to milk.
	Stir for 2 Minutes
	
	
30OC(86OF)
	

OC= _________
	
	

	Ripen

	30 minutes
	
	30OC(86OF)
	
	
	

	Add diluted rennet (200 IMCU) (3.0  mls to ¼ cup of non-Chlorinated water)
	Setting Goal
30
Minutes
	Time:

	FLoc
(mm:ss)
	F_Mult:

3
	Cut time = (Time + Floc ) X  F_Mult
	
CT=__________
	
	

	Cut Curd @ Cut Time
to 1.5 cm (approx. ½ inch)

	
	Gently lift the curds and stir, re-cutting large pieces.

	
30OC(86OF))
	
T=__________

OC= _________
	
	

	
Rest for 15 minutes

	
	
	

	

OC= _________
	
	

	Cook curds to 39OC(102OF)

	45 minutes
	Slowly heat – 1 degree every 5 minutes – stirring to prevent matting  
	39OC(102OF)


	
OC= _________
	
	

	 Maintain Temperature and stir the curds for 30 minutes.
	30 minutes

T=______
	This is to further shrink the curds to about pea size.
	
39OC(102OF)

	

OC= _________
	
	

	Drain the whey to the level of curds and stir for 15 minutes.
	
15 minutes 
	

	

	
	
	

	Wash the curds.
 Using 2 litres of 15OC(59OF) non-chlorinated water.
	
Stir for 15 minutes
	Stir all the time while adding water. Goal temp is 27OC(80OF).

	
	
	
	

	Drain the curds


	20 minutes
	Leave drain in the colander – keeping warm if possible. 
	
	
OC= _________
	
	

	Salt the curds – 2 TABS 
	
	Breakup the curds and salt – gently stirring to mix 
	Make sure you don’t over work the curds.  Leave mellow for 10 minutes.
	
	Goal 
pH 5.2-5.3

	Press
	10kg – 20 minutes
15kg – 60 minutes
30kg – 12 hours
	The goal here is to have the whey clear coming out of the cheese.
	After pressing let air dry and then age 2-3 months 



