Baby Swiss Recipe — £
tar 50 lb. milk

It is bast o usa mik with Fat Cheesa made from higher fat r volt body and limited aya
formatian.

Haat milk 1o 84 °F

Add 1 unit (approx 141 L KMKA00 or MM101 stadar cultura

8 ouncas ol masophilic [tura.

Alsa add a small amaun! 'S1 or Propionic bactera at arate o ass han for Swiss
Chaasa,

Hipan with cullung lar 45 r ELAL and 30 muinulas for bulk cull

ag. 12 1 3.5 = 42 minutes.
Cut imo 378 cubes.
Sattle curds tar & minuias

F for 15 minutes. Sattk the curds tor 5-10 minutes and“Stir curds at B4 remove whay equal 1o 1/3 of tha
ariginal mik valume.

Fand shir tha curds o raisa the famparatura o 1027 Add water at 140 °F.
Stir tha curds for 30-40 minuas until tha curds ara slightly kess tirm than lor Chaddar.

Saltle the curds for 10-15 minutes and move the curds 1o the back of the val and form a pack lke for
Chaddar. Drain off the whey until thara is 1 inch lalt ovar the curds. Place parorated stainless staal
scraans on the curd pack and place pails of water aqually on top of the scraans so that the curd is
prassad with approx one hall its weaight for 15 minutes.

Drain off the remaining whey. Culthe pack inlo squaras that are the size ol the forms. Mowe tha curd
piecas inko the toms and press with twice thair waight.

Aftar ana hour tum the cheases and retum 1o tha press. Tum again afler ong hour and retum to tha
press. Rapaal. Prass iwo mora hours for a tolal of five hours. Keep the room warm during prassing.

Mave tha cheasa o a coal room at 50 °F without prassing urtil tha naxt maming.
Brina for 3-4 hours par pound of chaasa. Tum tha cheass avary day and sall the top surlacas.

Altar ramaving fram tha brineg, placa tha chaasa in a raom with 65-70 °F faor

-4 wasks lor prapar aye davalopmeant. Tha mova 1o a coalar raom al 45-50 °F for al laast ona mara
mianih.

MOTES by Saikor:: The chaasa can ba waxad after ave taormation is complatad.
Recipe says "Bring for 2-4 hours per pound of chaase, Turn the chaase avery day and salt the

top suface s, ™ This would have bean 12-15 tours in brirg, but [ brinded for & bours tofal and did
MOT salt the surfaces,

Fressing weight - 12, 25, 30 then 40 pounds overnight in my Dutch press,



We have Fada ot of rain this week, 5 the humidity 15 very high, ITit drops too mueh §will wips
the rind in Sesame oil o keep the rind as eldstic as possiblke,

The cheese aged for 3 more weeks in my cave, rubbing with olive oil once a week, The ¢ e s

swelledconsiderably more during those 3 weeks, Very mund, looks likea space ship. [ vacuum
baggedit a couple of days ago = it doesn't dry out any more, Rind is Tirm, bt the chaese has a
LOT af spring to it. Kind af like pushing inona baach ball. [ think thisis going o b= a geodone,

by pattern for Swiss types is 2-3 days inthe cave right out of the brine. This gives the rinda
charce o start o form before the Propionic Bacteria s@rt producing CO2. Then 3 wes ks at 67F
reom Emp, 3 weeks natural rind in the cave, and then vacuum bag. Then wait L

Ok, cut the "Baby” todsy and [ was thrilled The eyes, the fawer and the texture are bl utely
perfect. Other thanm my Stiltens, thisis my best chease yel Mow, can [ duplicats it?




