Silky Blue – a Milled Stilton-esque Blue. 
	Ingredients
Following G.C’s method for a Stilton like Milled blue
	
	8 Litres Maleny  milk Un-homogenised 
375 mls Maleny Cream 
1 smidgen Flora Danica + M0 036R (1 Drop) + 1 drop of PR
CaCl2 1/8th tsp
Rennet 2.0 ml (200 IMCU)
2-3 Tab Salt (2.5% by curd weight)
	
	

	Date:
	Actual Time
	
	Temp Goal / Time
	Actual Temp
	pH Goal
	Actual pH
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	Warm milk and 27OC(80OF) add Cultures to ¼ Cup of the milk to re-hydrate
	
	Re-hydrate Culture and increase milk to target.
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	Add CaCl2 (Diluted in 1/4 cup de-chlorinated water)

	
	Stir for 1-2 minutes
	
	
	
	

	Add culture to rest of milk
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	Ripen   30 minutes
32OC (90OF)
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	Add rennet 2.0 ml (200 IMCU)  Diluted in 1/4 cup of non-chlorinated Water
	
	Stir for 1-2 minutes.
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Coagulation: This could be as long as 1.5 to 2 hours 
	
	Time:

	FLoc
(mm:ss)
	F_Mult:
6

	CT = Time + (Floc times F_Mult)
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Cut curd @ Time
1 cm cubes (3/8 inch)

	

	
Rest for 5 minutes
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	Rest Curds


	
	10 Minutes
	
	
	
	

	
Prepare Curd ball
	
	Place a close weave cheese cloth in a colander.  Drain whey to level of curds, and then gently add to the colander to drain for 5 minutes.
Keep the water warm in the larger pot. Tie the curds up in the cloth using a stilton knot and sit the bundle in the make pot.  Maintain the outer pot water temp. Letting the bundle sit in the warm whey.  Release and retie bundle after every hour. Place back in the pot.
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	Texture the curds. 
	Overnight
	Drain the whey. Release and re-tie the bundle and place upside down in the pot to pressure the knot a bit. Cover the pot.  And sit overnight the aim is for a pH of 4.7
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	Mill and salt (2% by curd weight)
	Next morning
	Break into thumbnail size bits and mix salt and
Let mellow (sit) for 5 minutes.

	
	
	

	Hoop

	Place in a form that is taller than it is wide – don’t press -  but let it settle under its own weight. Flip 2-3 times a day for 4 days.

	
	
	


Notes:
The curd ball starts off very soft and jelly-like.  Every time you empty the whey – re-tie and tighten the knot.  In the morning the ball should be firm but not too dry and when you mill the curds there should be a slight oozing or weeping  of whey between the fingers as you mill.  The Blue needs about 2% salt for optimal growth – so , unwrap the ball and weigh it before milling to get the correct amount of Salt.
