Lactic Cheese with Truffle Oil Recipe
(This originated from Jim Wallace)
Ingredients:
· 1 Gallon Whole Milk
· 6 Oz Heavy Whipping Cream
· ¼ tsp Calcium Chloride dissolved in 1/4 cup distilled water
· 1/8 tsp MM100 Culture
· ¼ tsp Rennet dissolved in ¼ cup distilled water
· ¾ tsp kosher salt
· 1 Oz Truffle Oil

1. Put milk and Calcium Chloride in pot and start warming it up to a target Temp of 76 to 82
2. Add Culture when milk has reached target temp
3. Ripen for 5 minutes
4. Add Rennet and stir
5. Maintain temp of 68 to 72 degrees for 18 to 24 hours
6. Cut Vertically in 1 inch columns; Let rest 5 minutes
7. Cut Horizontally in 1 inch layers; Let rest 5 minutes
8. Ladle curds into colander
9. Let curds drain for 10 minutes
10. Gather corners of cheesecloth together and hang it up to drain for 3 hours, or longer if you want the cheese to be firmer.
11. Every 60 minutes, untie the bundle and mix the curds. It should be getting drier.
12. Place Curds in mixing bowl and add salt and trufle oil.
13. Put mixed cheese into a mold and store cheese cave at 52 degrees F and 80-85 % humidity for about 5 days. Unmold and enjoy.
