fastripening (14 days)

butter-
cheese

a fast ripening (14 days)
buttercheese (butterkase)

variation

avery mild cheese that is ready in 15-28 days, melts well and good for
toast. a great cheese for people not fond of strong chee se flavor but still

very tasty.




Milk, cultures etc.

24 lof omganic whole milk 4%

1.39 Choozit TASo

o.29 Choozit LHioo

045 g Geotricium joplional)

4 mil Cakium chlonde 3o diluted in 200 mlofoookd boiled water

cml Calf renret diluted in 200 milof cooled boiled wate r

8 liter= of boikd water beld madyat 53 C

Heawy brire (4 litesofboikd coolwater, 1.2 kg salt, 10 ml CaCl, 10 ml 7% white viregar)

2 e mould

Recipe
Add diluted CaCl to milk and stir{PHat thisstage 6550

Slowly start heating milk to 35 Citakes around 30 minutes).

Whenthe milkreaches 35 Cepringk cultues overmilkand ket it hyd mte fors minutes and then mixcuoltues with milk fortwo

minuies.

Whenthe PH hasd opped 0.1 (takes amound 4o minuteshadd ennet mixed with 200 mil of water(just 25 strokes witha
skimmer). Starttime rforspinning bowl test. Flocfactor: 3.5, Fnot using spinning bowl test then go forgo minutesand a clkan
break.

Cuteurd in1.5-2cmcubsas,

Rest for 10 mins.

Skowly stirforao mins.

Restfor § minutes (FHat this stage: .28 ).

Washing cycke (totalofd minutes):

Each minute: Rerove 1 liter of wheyand eplace with 1 literofgy Cwater. Stir
Repeat until & liters of whey has b=en mplaced withd litersof g3 Cwater.

Erd t2mp.should b= arsurd 41 C

Stirfor 2 minutes.
Rest for 1o minutes (PHat thistage &.38).
Poursome of the whey over mould, followsrand cheese clethto heat and ad just theirPH.

Lz £ minutes tod min the whey from the cund before putting itin the mould . Runyour fingers throughthe curd seveml times
toget rid of excess whey.

Packthe mould witha cheessclothamd thecumd .



Pressing

Flip and red ress cheese between presses, Pressing at momtempamund 20 C

First press: o6 P5SI for 30 minutes (2o cmmoul: 30 pounds)

Second press: 1.4 PS5 for 30 minutes (2o cm rmould: 70 pound 5)

Third press: 2.0 PS1fori s hous{zocm mould 100 pourd s)

Fourth press: 26 PSHforz hours( 2o cm mould: 130 pounds)

Fourth press: 26 PSHforzo minutes (20 cm mould : 130 pounds)

Fithem are cheeseckbth marks onthe cheese the last presscan be pefommed without cheeseclothat 3.5 PSI{20cm mould: 175

pounds).

Adjusting pressing weights
Rermemberto ad just the pressing weights if using a d iferent mould size. A mould witha d areterofd inches hasanares ofgo

square inches (1 psi =go pourds). A mould witha dameterof s inches has an area of 133quare inches il psi =13 pounds).

Fyou need tocak ulate how muoch weight to we on your mould ber s how:
Mould area in square inches:{moul Diarmete rinlnches) 25 * 3.1415. Examiple (mould diareter 8 inches): (B/2)2%3.1416 = 50,3

squane inches

Preszing weight reeded: RecipeP 51+ MouldArealnSquare inches. Exampk 06 x 50,3 =30.18

Brining and waxing

Place in brine for .5 hoursat 13 Cispringle cheese withzaltonside facing up).
Flip cheese and kave itinthe brire forg.s hoursataz Cisprirg k cheese with saltonside facing up).

Leave the cheeze to dry on admining mattodry st amund 8 C7o-75 rel hum {if poesible ). Mowvwe cheese to cave. Tum cheese
ore totwo tires daily while ageing ataz CBo-85 mel hum. forig-28 days. The cheese can be waxed aftera couple of days when

surface Edry enoug hbut because the cheeze & mlathely soft yvou have to irepectthe wax forcacks every s dayvs orso.

@ Danbo



