Jeff Hamm’s Caerphilly

Traditional Caerphilly (Modified for Home Cheese maker) Feb 17, 2013.

11 Litres Homebrand Standard
7 ice cubes meso (Flora Danica)
¼ tsp CalCl (50%)
5.54 ml Renco Rennet (65 IMCU)
2.5 tbls salt + extra for rind rubbing during flipping.
1)   Add starter and warm milk to 30 C and remove from heat (30.1 C)
2)   Ripen 30 minutes (time 7:55 – 8:25 ; temp 30.1 - 29.7)
3)   Add CaCl
4)   Add rennet (time 8:26:00 – Floc Time : 8:42:00 = 16m 00sec 4x mult = 64m 00sec Cut time = 9:30:00)
5)   Cut into 2.5 cm cubes (9:30-9:43)
6)   Stir and slowly raise temp back to 30 C (start temp 29.1 C - 30.3 C; time 9:43 - 9:50)
7)   Maintain temp and stir 1 hour (9:50 – 10:50; until curd is slightly firm; note, longer stirring at this stage can reduce the time to drain later; temp at end : 30.1) 

