Scenic Rim Cheddar
	Ingredients

	
	10 Litres Scenic Rim 4real milk Un-homogenised + 600 ml Cream
1 Pinch MA4001
1 brimming Pinch Flora Danica
CaCl2 1/8th tsp + .5 ml Annatto
¼ tsp rennet 3.0 ml (200 IMCU)
2-3 Tab Salt
	
	

	Date DD/MM/YYYY
	
	Actual Time
	Temp Goal / Time
	Actual Temp / Time
	pH Goal
	Actual pH

	10 Lt Milk
	
	
	
	
	
< 4.4 
	
6.7
	

	Cleaning Prep

	
	While cleaning warm in a water bath 27OC (80OF)
	27OC(80OF)
	
	
	

	Warm milk 
	27OC(80OF) add Culture to re-hydrate
	add Culture to re-hydrate
	
32OC(90OF)
	
	
	

	Add culture 
	1 Pinch MA4001
1 Pinch Flora Danica
	@ 27OC(80OF) Sprinkle on top and let sit for 5 min or add to a ¼ cup of the warmed milk

	
	
T=__________
	
	

	Ripen
	30 minutes
32OC(90OF)
	
	

	
T=__________
	
	

	Add CaCl2 (Diluted in 1/4 cup of non-chlorinated Water)
	
Stir for 1-2 minutes
	
	
	
	
	

	
Add rennet 3.0 ml (200 IMCU)  

	
Stir for 1-2 minutes.
	
(Diluted in 1/4 cup of non-chlorinated Water)
	
32OC(90OF)
	
T=__________
	
	

	

Coagulation time
	

45 minutes
	Time:

	FLoc
(mm:ss)
	F_Mult:
3.5

	Cut time = Time + (Floc X Mult)



	



CT=__________
	
	

	
Cut curd @ Time
	
1 cm cubes (3/8 inch)

	
Rest for 5 minutes
	
32OC(90OF)
	
T=__________

OC= _________
	
	

	
Stir  and cook curd

	
30 Minutes
	Increase to  38OC (100OF) over 30 minutes.
	
38OC (100OF)

	
OC= _________
	
	

	
Maintain Temp and stir
	
45-60 Minutes
	
Let set for 5 minutes

	
38OC (100OF)


	

OC= _________
	6.1 – 6.2
	

	Drain and texture.  Drain into a Colander – Keep Warm
	Place curds back into the pot – keep warm
	Tilt to drain the whey away from the curds. Let sit for 15 minutes. Turn mass over – Drain for 15 minute
	
38OC (100OF)
	OC= _________

T=__________

	
	

	Cut the curd mass into two. Stack one on top of the other.  Turn every 15 minutes. 
	15 minutes turn for 2 hours
	
	
	
	
	
5.3
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	

Mill and salt (3 tabs Salt)
	5 minutes 
Salt content to 2% of curd mass
	Break into thumbnail size bits and mix salt and
Let mellow (sit) for 5 minutes.
	Try to keep as close to 38OC 
	
	
	

	
Press – These figures are for my press.
	Place curds into cheese cloth lined  form.
	2.0kg @ .7= 10 kg -15 min
2.0kg @ .7= 10 kg -15 min
4.0kg @.8= 20kg -  30 min
6.0Kg @.8= 30kg – 2 hrs 
9.0Kg @1.0 = 52kg – 24hrs
	
	
	
	

	Aging

	10-12OC (50-54OF)
6-12 Months
	Let air dry – turn twice  daily.  
	Cloth bandage
Prefer 12 months
	
	
	



