Yoav’s (iratherfly’s) Camembert recipe

The Margaret Morris recipe you posted seems to me, eh... like a quick hack for a "Camambert-esque" recipe. My guess is that this was written for beginning cheesemakers to give them something trouble-free that has fuzzy white growth on it, limited ripening and less issues such as slip-skin and ammonia. The problem is that this also means a lackluster texture, flavor, and aroma.  While it may satisfy a novice home cheesemaker, it may not be good enough to sell. Pre-draining is a definite no-no in traditional Camembert. Moreover, Geo (which was missing from recipe) is a must: It is vital for development of rind, paste texture, flavor, aroma, and presentation in Camembert. 

If you intend on producing quantities for sale, I suggest you practice consistency (and increase success/yield) so...
     - Rather than counting on a set recipe pre-rennet time you should look at pH.
     - Rather than waiting for prescribed post-rennet time, rely on flocculation multiplier (are you familiar with the spinning bowl method? So easy!).
     - Rather than measuring teaspoons of salt per cheese, measure salt based on the cheese weight (at the time of salting)
This will flex your fabrication to match your milk/room condition of the day. You would perfectly reach the same targets and produce a similar cheese every time!

Okay now:

CLASSIC CAMEMBERT FORMULA IN 10 EASY STEPS:
- 2 Gallon whole milk or standardize milk to 4% fat (2 gallon nonfat milk +  2 cups cream), bring to 95°F, mix in 1/4 tsp Calcium Chloride
- Culture to 6.45pH with:
    - 1/8 tsp Flora Danica
    - 1/16 tsp TA50 series culture
    - 1/16 tsp of MD89 (optional)
    - 1/16 tsp Geo 13
    - 1/16 tsp PC ABL
    - 1/16 tsp KL71
- Flocculate at x3
- Cut curd large (3/4") cubes and allow to rest for several minutes until it sinks to the bottom
- Stir gently for 5 minutes and rest for 5 minutes
- Repeat last step one more time. (The target here is that your curd gets firmer and shrinks a bit, yet doesn't "dry" as if skin is growing on it).
- Siphon whey to lose about 1/3rd of the overall volume of your pot, or until the liquid level is about 1 inch above the curd level
- Mould in rotation to hoops, a ladle per hoop at a time (with the whey, very wet!). If hoops are filled but curd still remains, wait 10-20 minutes for the cheese to shrink and top off with remaining curd.
- Turn as soon as the cheese is stiff enough (1-3 hours). Turn again 2 hours later, 4 hours and 8 hours later.
- Remove from moulds and dry salt at 1.8% by weight per cheese.

Age at 55°F/92% RH, turn daily. Expect bloom around day 5-9. When fully bloomed (2 weeks or so) refrigerate at 36°F-49°F. Wrap as needed. Open day 21-28

Now I know this is a small recipe, but let's get this one right first and then we will convert it to large batch production quantities. If any of this is overwhelming or not clearly understood -just ask I will explain. This is actually really easy. Really, really, I swear. You will master this before you know it.

MD89 is just some extra diacetyls. It already exists in the Flora Danica so this is just to doubles up on it. It's a slow/weak acidifier and it doesn't change your fabrication. I add it to acidic cheeses to give them more buttery flavor and release some aromatic gases into the paste which forms some minor eyes.

There are two schools of thoughts with cam; one goes high with temp, rapid acidification, then low floc multiplier. The other goes lower temp, slow acidification and high floc multiplier.  I prefer the former of the two, though both formulas are proper. Camembert is rather acidic anyway and both formulas will get you to moulding at about 6.35pH. 

Also remember that if the acidity it lower when you rennet, flocculation will take more time so for example, if you ripen milk at 86°F for 90 minutes, you may get flocculation in 12 minutes. 12 x 5 is 60 minutes total.  In the recipe I posted your acidity is lower. It may take 60 minutes to get there and you get flocculation at 20 minutes.... x 3 = still 60 minutes. 

Also, in this recipe you do very wet ladling of the curd. All this whey is very acidic and it acidifies faster in the hoop. You can expect it to lose a whole pH point in the first 5 hours.

6.35 is your pH at moulding, not de-moulding. Meaning, the point of ladling the curd from the vat/pot into the hoops.  4.5 may be your pH about 24 hours later, when you de-mould (take the cheese out of the hoops) and salt them.  With my formula you should be just below 5pH actually, like 4.8-4.9pH, not as acidic as 4.5. 4.5pH is goat cheese/yogurt level. It will still work but less desirable for classic Camembert in my opinion.  In any event, forget the pH and don''t base your cheese fabrication on pH meters, it's a bit like driving with a GPS and not looking out the window. Always trust your senses first.

Your recipe is quite close, but needs some adjustments:
- if you are planning on using morge from an existing cheese you can allow yourself not to inoculate it into the milk but simply make it in a sanitized spray bottle and begin spraying it about 48 hours or so after you are done salting. Stop when you see that growth is happening.  Make sure to use clean cheese that was not touched by bread crumbs or knives that were in bread - you are risking a yeast contamination.
- I would use far less cream. To turn regular Camembert which is already 45% fat (in dry matter) into a double crème, all you have to do is raise the fat by 15% so that the final cheese will be 60% fat in dry matter. For a triple creme, you need to raise it from 45% to 75%.  To give you an idea, in 1 gallon of whole milk there are about 150ml of fat.  in 3.3 cups of cream there are about 275mg of fat, so you will end up with 425ml of fat which is obviously far more than you need (you don't want too much fat! This will give you cheese with far too strong of a flavor and aging issues such as ammonia and unstoppable geo) . Just add 1 cup.
- Calcium chloride... 1/4 tsp is far too much! Keep it at 1/8th per gallon. you don't need it if you are using raw milk. What kind of milk are you using?
- MM100 - what do you mean by half pack? How big is your pack??? The smallest pack of MM100 that I know is 50DCU and that processes about 250 gallons of milk so half a package is enough for 100-125 gallons. That's x125 times what you need. 1/8th teaspoon will be enough for 1-2 gallons. 
- Keep the milk at stable temperature. Don't let it drop to 80°F. Keep it at 90 throughout the entire process.
- calculate rennet and flocculation, your recipe didn't say how much and you don't want to scramble for this info when you are in front of the pot away from your information
- 1.5 hours may not be enough to turn the cheese. It may be too soft and break apart in your hands. Even if you are successful, turning too early may cause too much of it to drain too fast. You can certainly turn it at 3 hours if you wish. Then again at 5 and 8 hours and the next morning again. Don't hurray, give it time to naturally drain.
- during aging, turn it DAILY, also turn it before you see any rind blooming. This will help it drain and dry properly and distribute minerals and salts evenly. This will also prevent collection of liquid on one side of the cheese vs. another. I turn it morning and evening in the first 3-4 days.  

Have you made Camemnbert before? If no, I would suggest to do a classic Camembert before going triple crème. The creamy ones are a bit too soft to deal with and more difficult to control so it's good to practice classic Camembert first. 

