22 Gallon Batch Raw Goat Milk Cheddar
Batch #: CH_______ Start date: ___________60 days aged ____________ Actual days aged __________
Record Milk PH (6.4) __________
Heat Goat Milk to 87 degrees  __________
Add 4.4 DCU MA 11 Culture = 0.9064 grams
Ripen for 60 minutes or 0.1 drop in PH -- Record PH  __________   Actual time __________
Add 2.2ml Annatto diluted in 1/2 cup water

Add 10.5ml single strength rennet diluted in 1/2 cup water

Check Flocculation at 8 minutes Flocculation _________ cheddar multiplier 3x _________
Cut curds 3/8” with curd knife 
Temperature at start of cooking curds _________
Heat curds to 100 degrees over 45 minutes…Actual time __________ Temp __________
Hold curds at 100 degrees until PH is 6.0 – 6.2 then drain -- Record PH  __________ Time __________
Cut into 3-4 large slabs and flipping every 15 min for 60 minutes…Time to reach PH __________
Mill once curds are at PH 5.4 - 5.5 -- Record PH  __________
Add 8.8oz Salt at PH 5.4 -- Record PH  __________
Herbs ______________________________________________________________________
Press 200 pounds for 1 hour 
Flip & press 200 lbs for 12 hours or until PH is 4.90 – 5.1 -- Record PH  __________ Time __________
Remove from mold and air dry 2-3 days or until rind is sufficiently dry 
Removed from press… Date __________ Time __________
Waxed / Bandaged … Date __________ Time __________
Wax __________  Bandage __________
Comments ____________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________

