First of all, a review of the concept of washing.

Our goal, contrary o what many people think, is not o create a clean cheese. Our goal
i5 o make a really infested cheese. But we wash it in such a way as 1o discourage
certain organisms (molds and veast) and encourage certain others (hacteria, especially
b. linens). People figured out how to do this by centuries of experimenting without
understanding what was going on microbiologically. Fortunately, we dont have o
figure it out for ourselves since they did long ago.

Washing will keep the mold from growing. We are somewhat poisoning the surface
with alcohol which quickly evaporates or is absorbed into the cheese and broken down,
so it really doesnt amount to much as a mold Killer after the first few minotes. But that
briel moment does Kill any small colonies that may have started.

Feeping the cheese wet is really the most inportant thing early on. Mold won't grow if
it is oo wel. Apgain, mold likes dampness. IT vour cheese is lightly damp, mold will go
crazy on it I it is sticky wet, mold can’t grow (1 suppose it cant sdhere 1o the surface )

What we need o do then is o get our bacteria matured to the point where it will kill
ofl any mold that tries to grow. We create a strong organism that eliminates its
competition. As a side benefit, these bactena also give us a nice flavor. This is where
the smear comes into play. Every time we wash the cheese, we need o have this slimy
cream worked up and thoroughly smeared all around. This is the environment where b.
linens will thrive. We keep doing this until the cheese really starts to smell. But it
should smell like dirty Teet. IFit smells like bread or like dirt or like urine or ammonia
or any other strange thing then something is wrong But this is unlikely 1o happen.

We can cultivate our own b, linens. T suspect that yvour cheese may not have had
enough exposure o the air around it or to your skin to pick them up. DO you wear
gloves when you wash it? Don’t. You ant to let the b, linens that grow all over vou
spread onto the cheese. Do vou keep the cheese hermetically sealed Trom the real
world? don't, because vour bacteria will have no way of getting o iL

IT we use adjuncts as surface ripeners, then we keep it isolated and all that, but for a
simple washed rind traditionally we rely on nature o supply our ripeners. Again this
goes back o the poal of washing. Exposed to nature, there is a great deal of risk off

contamination from undesirable organisms. We remove this fisk by the way we care
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proporiion of wine and water should be reversed. T'wice as much waler &8 wine seems
like a reasonable ratio o me (Thave no where near as much as this in mine, maybe
closer o 4 limes more water)

3. We don't need o keep the water ‘clean’. I have never boiled or otherwise sterilized
the water used for my wash. [ just use hard water straight [rom the wp {which Tknow
containg some bacteria, because it comes from a peat bog)

IT wou just can’t seam to get linens started, vou might just add a pinch of linen starters
1o vour wash.

When vou brush the cheese, be slow and gentle. But do it long enough to get a pood
simear each time. Also, flip and wash only the top and sides, never the bottoms. This
will just make a mess.

You might also consider keeping vour cheese on a piece of wood. Softwood. Spruce or
[ir if wou have it. Each time vou trn the cheese, wash the wood with vour wash water.



