Linuxboy's Tomme Recipe

Thisis for a clssic tomme style cheese using cow or goat or sheep milk ar a blend.

Warm 2 gallans milk (17.2 peunds) o 88 degreesF

add 1,/4 tsp MA4000

Ripzn for 20 minsat 88 F. pH should decreass slightly (02+}

If needed, add CaCl2 diluted in cold water

Add .8 ml double strength rennet dissslved in 154 cup distilled water, stir up and down

15 strokes (4-5 ml double strength per LO0Q 1bs milk, convert according o vour rennet

activity)

= Wait for flocculation, multiply by 3 to get total st time from the time you added
rennet. Time to floc target is 15 minutes. Us more or lessto try and hit the target the
naxt time if you're off a littke.

« Cutinto 1/4 incheubes, ketrast 5 ming
Stir and increasae temp to 100 F over 30 mins Hold at L00F until the curd is at the
right texture. You can tell this by pressing a tabke spson of curd in your hand. It should
mat o gether slighthy and be s mewhat firm.

# [Drainin vat or warm colander. pH should be 6.35 or higher. Let curds mat and press
slighthy under whey.

# Put into cheesacloth lined molds. This cheese sticks, so soak the cheeseclothin pH 5.2

whey bafore hand.

Press under own weight tuming at L5 min, 30 min, and L haur increments.

Press until pH is 5.4 or owernight.

Brine in fully satuated brine 3-4 hours per b of ¢ heese,

Leawe at 55-65 degmes for a day at ~70% RHfor the auter rind o dry a little before

maving to the cawve,

= Age 3-6 months at 50-55F, 85-92% RH (or higher if using spacial rind treatment or

makinga b linens variant}. Natural or ail rubbed rind.

To help with matural rind development, yvou can v Micodore, Mycoderm, Gea, b linens,
Micracocei, ete or a compkex surface culture mix like PLA from Danisco. 1 like to follbw a
similar rind maintanance sche dule as with groyere and other matural rind chee s s: wipa/arub
down every day far 3 days, every other day for4-5 days, then twice a weak for 1-2 weea ks,
and then weekly andas needed maintenance, Washing initially helpsto introduce culture and
pepare the rind, thenis used for contral.

Thischeas should have a relatively high (reBtive to other mes cheasas, similar to alpine
styles) miremal content, maaning that calcium phosphate will ot be degradad, and whay drain
pH will be high (6.2+} This results in the curd sticking to each other and matting guickly. IF
vou =ttke under whey oo kng, vou will have a wheel almady formed. Suggestion is 1o use a
pot with the same diameter as the mold 50 you can plepit right in to the mold

For awashedcurd tamme, follbw the process through cutting, healing, but raise heat much
more slowhy for the first LS mins. Target 92F, and stir genthy for thoss 15 mins The whey
should = parate enough o where you can draw off enocugh whey to equal 1/3 of the total milk



amount. Bafore you draw it off, heat a walume of waterthat is 13 of the milk amount to
130F. Drain off the whey and add the heate dwater in two stages. Add the first half and stir
gently far 5-10 mins until the curd firms up a little more. Then add the second half, Your fimal
temp should be the same as with a nomal temme, nght arsund 100F. Do not heat to the high
end of mesxphilic (105}, You do not want acid preduction to be that fast If conce med abo ot
temp, add the heate d water in three stages = you hit 100F. Then stir the curds until they ar
the right textum, as notedabowe in the list,

I wrte uu a more detallad Exu hnatlu-n

tomme-howio Bcatid=43 : mo de rate-coo k-tem plIte mid |:|:

L am working ona detailed howta for different nind treatments. Fanyone is having troubles
please PFMore-mail me and T'll try 1o help.



