	White Dog Caerphilly
Ingredients
10 Litres of un-homogenised & pasteurised milk – I use Maleny Milk 
Dose for 10 litres 1/16 tsp. Ma 4001 + 1/16 tsp. of MO36 + ½ drop of Geotrichum Candidum (For the white rind)
1/8th teaspoon of CaCl2 in ¼ cup of de-chlorinated water
2.0 mls 200 IMCU rennet in ¼ cup of de-chlorinated water
2% curd weight of Cheese Salt + extra for external salting.

	
	
	Notes
	Temp OC / Time
	pH Goal
	Actual pH

	Start time.

	Start time
	
	Goal Temp
	Actual Time
	6.67
	

	Add culture
	28OC (82OF) add Culture to re-hydrate.
	@ 28OC(82OF) Sprinkle on top and let site or add to a ¼ cup of the warmed milk.
	OC
	
	
	

	Ripen
	60 minutes
30OC(86OF)
	
	OC 


	
	
	

	Add CaCl2 (Diluted in 1/4 cup of pure water)
	Stir for 1-2 minutes
	
	
	
	
	

	Add rennet 2.0 ml (200 IMCU)  
	Stir for 1 minute
	(Diluted in 1/4 cup of non-chlorinated Water)

	30OC(86OF)
	Time
	
	

	
Coagulation time
	Adjust cutting for 45 min. 
Confirm with Clean break.
	Time:

	FLoc
(mm:ss)
	F_Mult:

3.0
	Cut time = Clock Time + (Floc  X  F_Mult)


	OC 

Time
	
	

	Cut curd @ Time
1 cm cubes 

	
	Rest for 5 minutes
	30OC(86OF)
	Time
	
	

	
Stir and cook curd.

	Raise over 15 Minutes to 33OC(92OF)
	Increase to 33-34OC (92-94OF) over 15 minutes.
	33-34OC 
(92-94OF) 
	Time
	
	

	Maintain Temp and stir
	60 Minutes
	

	33-34OC 
(92-94OF) 
	

	6.52 – 6.45
	

	Drain cheese into whey into a Colander 
	Let sit for 15 minutes. Keep warm
	Place back into the pot and tilt to drain the whey away from the curds. 
	33-34OC 
(92-94OF)
	OC 

Time
	
	

	Cut the curd mass into two.
	Every 10 minutes turn.  
	Cut the curd mass into two. Stack one on top of the other.  
	33-34OC 
(92-94OF) 
	
	
5.75
	

	Mill and salt with 1% by weight
	
	Let mellow (sit) for 5 minutes
	33-34OC 
(92-94OF)

	
	
	

	Press 
	See below
	See below
	See below
	
	5.3
	

	Brine
	Heavy Brine
	45 minutes 
	Dry off and place in 10-12 OC 
	


Texturing:  This helps to drain the whey and increase the pH of the curd mass.  Drain for 15 minutes into a colander lined with Cheese cloth. While still in the colander maintain the 34 C temperature by covering the curd mass with a clean lid or tea towel.  After draining, return the drained curd mass to the pot, cut the mass into 2-3 slabs and stack on one another. Change the stack every 10 minutes. Caldwell’s description is vague here so I’m going to slice and stack much like a Cheddar.
Temperature:  Caerphilly has a small cooking temperature rise about 3-4O C (6-8 OF).  Don't fret if it sneaks a bit past but the point is the slow rise and then keeping it there.
Pressing:  try to keep as warn as possible. Summer is ok but winter, going to try to press inside a double vat setup to keep it warm.
10 minutes 5kg (10lbs). Remove from the mould remove the cheesecloth turn cheese and re-dress- Work fast as the curd mass will be very fragile at this stage. The Secret is --- don't expect a cheddar 'cos it's not.
10 minutes 5kg (10lbs). As above. 
25 minutes 7kg (15lb). Repeat as above. Keep as warm as possible.
Unmould and salt the outside of the cheese, redress and press again 15Kg (~35 lbs) for 16-24 Hours – Goal pH is 5.3 at this stage.
Caerphilly does have a slightly open texture and the press should just make the rind close and there should still be clear whey dribbling out.  Don’t over press this one as the cheese cultures are still producing lactic acid. This is best eaten at 6 weeks it will have a nice tangy taste and after 8 weeks it mellows out.  The G.C is for rind protection keeping others at bay.
