Tetilla Cheese
Production process. 

· Tetilla cheese is also called Queso de Perilla, Queso de Teta, Queso de Teta de Vaca, o Queso Gallego de Teta, all referring to its characteristic shape. 

· It is an aged cheese, from soft to semi-cured, made with cows´milk. It is made by mixed coagulation, although mostly enzimatic. The paste is compact but soft, and uncooked. 

· The milk used must be whole, unpasteurized or pasteurized, and usually is the combination of milks obtained in two consecutive milkings. The mixed coagulation is achieved by adding curdle (presoiro) at a temperature of 28 to 32 ºC (82 to 89ºF), resulting in a soft compact curdle after 1 to 2 hours. 

· This curdle must be softly cut into medium size lumps. The resulting lumpy paste is then compacted by hand, or smoothly pressed. The artisanal salting process is done on the milk or the curdle. Industrially produced cheeses are salted externally, by rubbing with dry salt or by immersing the cheeses in highly salted water. 

· The cheeses are then left to air in a fresh and slightly humid room for at least one week. Alternatively the cheeses may be scalded in hot salted water to obtain a closed, clean, waxy rind. The cheese inside is closed, compact, of a ivory-white or pale-yellow color. The cut is smooth, creamy, even spreadable. The taste is buttery, but not salty, and melts easily in the mouth. 

· The Tetilla cheeses have a cone shape, reminiscent of a half pear, or half a sphere topped by a little nipple. The size goes from small to medium, with weights ranging from 1 1/2 to 3 lb. (.75 to 1.5 Kg.) 

