GUIDO’'S HARD ITALIAN CHEESE

Ingredients

B litres 3.25% whole milk Y tsp 200 IMCU {or Vetsp + 3 drops 300
Yatsp Themo B culture IMCU) rennet, diluted in 4 cup of coal
Ve tsp caleium chloride, diluted in 4 cup non-chlorinated water

of cool non-chlorinated water 113 g cheese or Kosher salt

1 litre water

Add the milk to a non-reactive 10-litre stock pot and set it inside the water bath filled
with water to the level of the milk in the stock pot.

Mix ¥z tsp calcium chloride in 4 cup distilled water. Add the calcium chloride to the milk
and gently whisk it in for 1 minute.

Using an immersion circulator set to 91.5° F, heat the milk slowly to a temperature of
Qe F (32.2% C); this should take more than 20 minutes.

Sprinkle %4 tsp Thermo B culture over the milk and let rehydrate for 5 minutes. Mix well
using a whisk in an up-and-down motion, Cover, maintaining the milk at 902 F (32.22 C)
and let the milk ripen for 10 minutes.

Mix the rennet in 4 cup distilled water. Add the rennet to the milk and gently whisk in for
1 minute. Cover and let sit, maintaining 90° F (32.22 C) for 15 minutes, or until the curds
give a clean break.

Cut the curds in Yeinch cubes. Gently stir for 1 minute and let rest for 5 minutes.
Stirring frequently, slowly heat the curds to 1208 F over a period of 30 ~ 40 minutes.

Line an B-inch tomme cheese mold with moist cheesecloth, set into a bowl or pot, and
ladle the curds into the mold (if you'd like to make a flavour variety such as cumin or
espresso, add the ingredients to the curds before you fill the mold.

Set the mold’'s follbwer (or another basket)onto the cheese, add a can if necessary and
put a 5 ~ 7.5-lb weight on top. Wait for 15 minutes.

Take the cheese out of the mold, unwrap, turn over, re-wrap and put back into the mold
with the same weight on top. Do this again for 15 minutes, then for 30 minutes, then for
1 hour, or until the rind of the cheese has closed.

Eventually, after turning and re-wrapping, press the cheese with a 5-lb weight for 12 ~
24 hours.



Combine 113 g of cheese or Kosher salt in 1 litre of water to make a brine solution.
Remove the cheese from the mold and place it in the brine solution. Let set for about 12
hours (more for bigger wheels, less for smaller wheels).

Remove the cheese from the brine and pat dry with paper towels (bail the brine and
strain it; then refrigerate for later use).

Aging alternatives
» Natural rind
Place the cheese on a cheese mat in a container in a cool place, between 50° F
~ 55% F, for 3 weeks to age.

For the first week, turn the cheese 2 ~ 3 times a day. After that, turn it once a
day.

At the three-week mark, you can slice the cheese and enjoy. Guido recommends
serving it as an after-dinner treat with a bit of honey on top and a glass of Chianti.

» Vacuum-pack

Place the cheese on a cheese mat in a container. Cover the container and the
cheese with cheesecloth to prevent insects getting atit. Let dry for 4 days using a
small fan to blow air by the cheese, turning each 12 or 24 hours to dry evenly.

After 4 days, vacuum-pack the cheese and put in fridge for 3 weeks turning
everyday.

After three weeks, take cheese out of the vacuum bag and set it to dry on a
cheese mat in an open container as before for a couple of days, or longer, so it
can develop a rind. When ready wrap in cheese paper and store in fridge.

£ Down-scaled and adapted from a recipe submitted by Guide GUINTINI for the Home
cheese making book written by Ricki CARROLL.



