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Brandy and Brine washed Curd
	Ingredients

	
	Pinch (1/16 tsp) of MM100 
1 Drop(1/64 tsp) of MA4001, 
1 Drop Geotrichum candidum ,
a 10 litre "Green living Australia” dose of B.Linens Tad (1/4 tsp) and 
1 Drop (1/64 tsp)  Mot92 (sacco) 
2 mls of rennet (200 IMCU)
	
	

	Date:
	
	Actual Time
	Deg. C Goal / Time
	Actual Deg. C / Time
	pH Goal
	Actual pH

	10 Lt Milk
	
	
	
	
	
< 4.4 
	
6.7
	

	Start time

	Start time
	
	
	
	
	

	Warm milk 
	Slowly
	32OC(90OF) add Culture to a ¼ cup warmed milk to re-hydrate.
	
32OC(90OF)
	
	
	

	Add CaCl2 (Diluted in 1/4 cup) and Annatto 
	Stir for 1-2 minutes
	
	
	
	
	

	
Add culture 
	Stir for 1 minutes
	Making sure there are no clumps of culture.

	
	

T=__________
	
	

	Ripen
	90-120 minutes
32OC (90OF)
	Aiming for a .13 drop in pH
	

	

T=__________
	
	

	Add rennet 2.0 ml (200 IMCU)  
	Stir for 1 minute.
	(Diluted in 1/4 cup of non-chlorinated Water)
	
32OC(90OF)
	
T=__________
	
	

	

Coagulation time
	

45 minutes
	Time:

	FLoc
(mm:ss)
	F_Mult:
4

	Cut time =  Time +(Floc X F_Mult)


	

CT=__________
	
	

	Cut curd
	2 cm cubes (3/4 inch)

	Cut columns first and let rest for 10 and then do the horizontal cuts
	
32OC(90OF)
	
T=__________

OC= _________
	
	

	Stir – gently stir as the curds are very fragile.

	
30 Minutes
	Maintain 32OC(90OF) over 30 minutes.
	
32OC(90OF)
	
OC= _________
	
	

	Hoop into forms using a separator that divides into two discs.


	Scoop using a ladle
	Room temp at about 23OC(73OF).
	
	
	
	

	Drain.

	
	Flip the Moulds 
@30 minutes and then every hour for 6 hours.
	Room Temp overnight
	
OC= _________

	
	

	Resting
	
	Let sit overnight.  In the morning remove from the molds and carefully separate into 2 disks.
The separation is to promote a faster ripening
	
	

	Brining. Per liter 
200 gms salt.
4 mls CaCl2 
4 mls vinegar 

	16% Brine solution. 
	Due to the thinness of the disc leave in the brine to 45 minutes

	Remove from the brine and place on racks in cave 10-12OC (50- 54OF) at 95-95% RH – or in ripening containers.
	
	

	Washing. Prepare a 3% brine - 1 litre of chlorinated water 4 grams of salt + 1/2 tsp sugar and 1/16 tsp of B.Linens
Add B.Linens after the salt and sugar.


	Leave the cheese for about 1 week - this is to get the G.C. active on the surface ready for the B.Linens.  It will get a slimy feel to it - but not wet. After 1 week wash the cheese with the light brine mix every 2 days for about 3 weeks. At 3 weeks change the wash to ½ and ½ Brandy and 3% brine. Wash every 2 days for 3 weeks. At 6 weeks change the wash to 100% Brandy and wash for another 3 weeks. The cheese should get wrinkly, pungent and very soft.

If the cheese starts ripening early move to a colder fridge.



