Camembert Recipe
(Compiled from comments on Cheeseforum.org and Northeast Cheesemakers)-

Ingredients:
· 3 Quarts Whole Milk
· 1/8 tsp Calcium Chloride
· 1/8 tsp Flora Danica
· 1/64 tsp Geotrichum Candidum
· 1/16 tsp Penicillium Candidum
· ¼ tsp Rennet

1. Put milk in pot with Calcium Chloride and start warming it up to 90.	pH _________
2. Add all three cultures, let hydrate for 5 minutes before stirring in.
3. Let ripen for 85 minutes while maintaining 90 degrees.			pH _________
4. Add Rennet diluted in ¼-cup non-chlorinated water. Stir.
5. Let sit, maintaining temperature until Flocculation achieved. Target is 6X
a. Floc at 8 Minutes. If achieved, Let rest for 40 more minutes.
6. Cut curds in ½ inch cubes, stir, and let rest for 5 minutes		Whey pH _________
7. Spoon off about one third of the whey
8. Transfer to cheesecloth line mold set on a drain. Let rest for two hours
9. Flip cheese over, remove cheesecloth, put back in mold over drain and let rest for one hour.
10. Repeat step 9 every hour
11. Let rest over night
12. Remove from Mold, use ½ teaspoon salt on top and sides. Put back in mold with salted side facing up. Flip the cheese and do the same 4 hours later.
13. Put in 55 degree / 90% humidity cave and flip daily to establish white mold growth,
14. Surface may get become slippery and smell of ripe fruit. This is OK.
15. By day 10 to 14, when white fuzz has grown, wrap in parchment paper and then in foil. Lower temp to 44 and age for several more weeks.
