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Introduction

There are two things you must know about cheese making before anything in this book will make sense. First, cheese making, on any scale, is chemistry and biology, not cooking or baking. Second, cheese making requires artful skills born of attentive patience. The blending of science and art into the process of changing milk into cheese is as close to culinary alchemy as you can get. This book is meant to teach you both the technology and art of personal cheese making in an entertaining and appetizing way.

The first cheese I tried to make was cheddar. It took the better part of a day to prepare the cheese and a week to get it ready for waxing, followed by months of aging and anticipating the final results. In the end, the cheese was moldy, flavorless, dry, and crumbly. My mistake was starting in the middle and working in two directions at once. Knowledge of cheese making starts at the beginning and builds on the foundation of experience. It is not that making cheese is difficult. Making cheese is different.

Do not look at this book as a cookbook-style collection of cheese-making recipes. Most common cookbooks and many cheese-making volumes are written so that each recipe is independent of the others. These books also include assumptions, with a few notable exceptions, of the reader’s subject knowledge and basic cooking skills. Teaching you to make your own cheese requires that no assumptions be made and that you will travel through the chapters of this book in the order they are presented. You must be able to assess each new recipe process with the background and experience you will have gained from preceding recipes.

If a comparison of cheese making and another culinary effort is needed, it would have to be with the brewing of beer. Beer is made of four primary ingredients (water, malt, hops, and yeast), yet there are over 6,000 documented styles of beer worldwide. It is the brewmaster’s skill at manipulating these ingredients that makes one beer different from another. The seasoned cheesemaker also uses four primary ingredients (dairy milk, microorganisms, enzymes, and salt), yet is capable of producing over 3,000 documented cheese styles in the United States alone. In both brewing and cheese making, the secrets to success are in the process rather than the recipe.

Making cheese in your kitchen is not unlike making it in a creamery or factory. The ingredients are the same. The terminology used to describe the process is the same. Even the need for strict sanitation and environmental controls are the same. The most notable difference is your source of raw material. All of the recipes given here are formulated to be made with store-bought cow’s milk. Yes, the milk at the supermarket can be used to make very good cheese. These recipes will also work equally as well or better with fresh milk from dairy animals, provided that the milk is cared for properly.

The greatest difference between your kitchen cheese and commercial creamery cheese will be the volume of milk used and therefore the amount of cheese produced by a single batch. The included recipes have been formulated based on two critical factors. First is the minimum amount of milk that can be used to produce a satisfactory cheese, and second is the maximum amount of milk that can be easily managed in the average kitchen using household-size utensils.

You will start your cheese-making adventure by making very simple, yet tasty and useful, cheeses made from store-bought dairy products. You will then progress through the entire collection of cheese styles, including soft cheese, semi-hard cheese, ripened cheese, hard cheese, and aged cheese. Each cheese-making session will combine experiences from previous recipes and introduce new techniques and/or the use of new ingredients.

Some cheeses you may want to make simply cannot be created on a small scale. Swiss cheese, with its signature large holes (called eyes), requires a wheel size of 10 to 20 pounds to provide space for the eyes to grow. Parmesan requires raw milk and takes over a year to produce. Rather than dedicate valuable space to “facsimiles” of these cheeses, I have limited the variety of cheese recipes to cover popular styles that teach the methodology of cheese making. You may not find the recipe you are looking for, but you will learn the cheese-making techniques and skills needed to produce it. You will be learning valuable skills that may lead you to new pastures (pun intended), but please note that the information given here is in no way a comprehensive representation of the cheese-making art.

Knowing how to use the finished cheese is as important as being able to make it. Recipes for dishes ranging from snacks to desserts are included for each cheese type. You will learn to recognize and exploit the special characteristics and flavors of all cheese styles.

If your interest in cheese making is purely academic and you never actually make your own cheese, by reading this book you will gain an insightful appreciation for the art of cheese making and an increased understanding of the unique textures and delicious flavors within a given cheese.




How This Book Is Organized 

Cheese making requires honing skills that come from the experience of trial and error. This book progresses methodically from understanding the terminology, tools, and making of basic cheeses before moving on to the making of more advanced styles of cheeses.

In Part 1, “The Composition of Cheese,” you will learn the physical composition of cheese, all about milk and starter cultures used for cheese making, and the tools required.

In Part 2, “Making Quick Cheeses,” you will embark on making fresh cheeses by the direct-acidification method, including paneer, mozzarella, and crème fraîche. You will also learn how to use cheesecloth and make culture-ripened fresh cheeses.

Part 3, “Cultured Cheese and Conventional Cheese Making,” details the formal cheese-making process step by step and moves into more advanced cheese making, including hard and brined cheeses such as cheddar and Baby Swiss.




Sidebars 

Helpful and interesting information is provided throughout the book in sidebars to assist you in learning about cheese and the making of cheese.
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Cheese Bite

Tips and helpful hints about cheeses and the process of making them.
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Whey Watch

Things to avoid or be cautious of when making cheese.



def•i•ni•tion

Cheese-making terms and tools explained.



Tasty Chatter

Interesting facts and information about the world of cheese.
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Part 1

The Composition of Cheese

In order to make cheese, one must have a firm understanding of what a cheese is. We start by looking at cheese from the consumer’s perspective and noting the physical characteristics that make individual cheeses unique, identifying different types of cheese and how to recognize the categories where they belong. Next we look at cheese from a technical point of view, identifying the qualities in milk that make it possible for you to turn it into cheese—the ability to select the proper milk for cheese making will be critical to your success.

We also look at cheese with a scientific eye to understand cheese making as a biological and chemical process. You will learn about the agents and additives used to create the chemical reactions needed to transform milk into cheese.




Chapter 1

A Meeting with the Big Cheese

In This Chapter

♦ The anatomy of cheese
♦ The three classifications of cheese in cheesemaker’s terms
♦ How to define the cheese you are making

To make a cheese, it is important to first understand what a cheese is by definition and composition. We will explore both of these elements in this chapter, in order to give you the knowledge needed to understand the process of cheese making later on. While you will not actually make a cheese in this chapter, you will learn valuable information and establish a foundation of knowledge that will benefit you greatly throughout the book.

Cheese is a food composed of the coagulated protein and fat in the milk collected from dairy animals. The actual invention of cheese as we know it today evolved over centuries of discovery brought about by circumstance, or what I call good luck. It has been a long journey from that first bowl of curdled milk to the unique flavor and texture of nine-year-old cheddar. Leaving history to culinary historians, we will stay focused on making cheese in your kitchen.




The Anatomy of a Cheese 

Your interest in this book says that you’ve probably spent some time around the cheese counter at the local market. Our goal in this chapter is to establish a common ground in terms of what you already know about cheese and the knowledge needed to make it. The best place to start is with the physical characteristics of popular cheeses. The following illustration of common cheese attributes will be your road map to the terms and descriptions used throughout the book.

The physical characteristics of common cheeses.
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The following are the physical attributes of cheeses:

Ash Coat: Many goat cheeses are covered with a fine coating of food-grade ash made from activated charcoal. The ash is tasteless and is used to reduce the acidity of the cheese surface. This promotes the growth of favorable surface molds which provide complex flavor compounds. Ash-coated cheese will have a milder flavor than the same cheese made without the coating. Examples: Valençay (France), Fog Lights Chèvre (United States).

Ash Layer: Traditionally, a light layer of ash is applied to the top of fresh-made goat or sheep milk cheeses as they are placed into molds. This edible line separates cheese made from different batches of milk. The ash provides the same acid-reducing  effect as an ash coat, creating a cheese with a milder interior flavor. An ash coat may also be applied at the cheesemaker’s discretion. Examples: Morbier (France), Humboldt Fog Chèvre (United States).

Surface Rind (Bloom): The encouragement of richly flavorful molds on cheese during a brief aging process also creates structural integrity, allowing a solid cheese to contain a soft, almost fluid interior. Cheesemakers refer to this as bloomy rind or mold-ripened cheese. Examples: Camembert (France), Brie (France).

Large Eyes: The large holes found in some Alpine-style cheeses are formed as the cheese ages in a very controlled environment. The holes, called eyes, are caused by the interior production of carbon dioxide gas. The method used to produce the gas also provides the distinctive flavor exhibited by these cheeses. Examples: Emmental (Switzerland), Jarlsberg (Norway).

[image: 005]

Cheese Bite

An experienced cheesemaker can assess the quality of a Swiss cheese simply by looking into its eyes. Their size, shape, and uniformity will be a warning about problems that occurred during production.



Small Eyes: Cheeses that show small gaps in their interiors are said to have small eyes. These develop in the same way as large eyes, but the amount of carbon dioxide produced is limited. Small eyes give the cheese a lighter texture while maintaining its structural integrity. Examples: Havarti (Denmark), Baby Swiss (United States).

Natural Rind: This distinctive armorlike coating develops on cheeses that are aged for weeks rather than days. Natural rind cheeses can appear to be wrapped in unfinished leather or stone. The aroma can be pungent and strong. Eating the actual natural rind is a matter of personal taste, but the protected cheese inside is complex and full of character. Examples: Tomme de Savoie (France), Stilton (England).

Washed Rind (Smear): Washing the rind is the process of a cheese being wiped (washed) with a salted liquid prior to aging. The liquids used range from water to beer and wine. The wash is applied to promote the even growth of desirable surface microorganisms. The washing liquid is smeared evenly over the entire cheese, resulting in a smear coat. The process also distributes the microorganisms over the cheese.

In some cases the washing liquid breaks down the surface of the cheese and the rind, then becomes part of the cheese rather than just surrounding it. When the character of the liquid used is transferred to the cheese, in some cases it complements the creamy smooth interior and in other cases it provides a sharp contrast. Examples: Taleggio (Italy), Mahon (Spain), Trappist-style cheeses.

Tasty Chatter

The Trappist monks of Chimay in Belgium brew some of the world’s most extraordinary beers, which they also use to produce unique and exceptional cheeses. Using their beer to wash the cheese creates a recognizable bond between the two. The beer helps the natural rind develop and lends a surprisingly mild beer flavor to a cheese whose aroma can be best described as aggressive.



Wax: Pliable food-grade wax is traditionally used to seal cheese and protect it from air and humidity while maintaining the desired moisture content. The wax is flexible enough to expand and contract with the cheese without cracking. Colored waxes have become associated with particular cheeses, most notably red-waxed Gouda, but there are no hard-and-fast rules for selecting a wax color. In general, black wax is used for cheeses that are aged for longer periods. Red wax is applied to milder cheeses, and brown can represent smoked cheese. Each cheesemaker will have his or her reasons for selecting one over the other. Examples: Gouda (Holland), cheddar (United States).

Veins: Veining of the cheese interior is most recognizable in blue cheese. The veins are produced by exposing the interior of the cheese to the air. This is accomplished by “spiking” the cheese prior to aging. Holes are poked through the cheese and these “tunnels” become the main vein as blue mold grows on the walls. Additional veins may branch off in all directions depending on the condition of the curd. The mold produces the unmistakable aroma and flavors associated with these cheeses. Examples: Roquefort (France), Gorgonzola (Italy).




Classifications of Cheese 

It is important to be able to identify the type of cheese you make in terms of the classifications recognized by cheesemakers and consumers everywhere. The general classifications defined by The American Cheese Society are specialty cheese, artisan cheese, and farmstead cheese. Your homemade cheese may or may not fall into one of these classifications, and a single cheese can easily fall into more than one classification.

def•i•ni•tion

The American Cheese Society is a nonprofit member organization, based in Louisville, Kentucky, that provides consumer guidelines and definitions of different cheese classifications, as well as education and resources for cheesemakers.



When reading the label of a cheese at the store or market, check for one of these classifications. In most cases, the class with the most emphasis placed on it will be the one that is deemed by the cheesemaker to be most important in accurately representing their  product. For example, a cheese produced using the milk from the cheesemaker’s cows and using traditional methods may be called artisanal farmstead cheese—placing the emphasis on the process rather than the milk source.


Specialty Cheese 

Specialty cheese is defined as a cheese of limited production, with particular attention paid to the natural flavor and texture profiles. Specialty cheeses may be made from all types of milk (cow, sheep, and goat) and may include flavorings such as herbs, spices, fruits, and nuts.


Artisan Cheese 

The word artisan or artisanal implies that a cheese is produced primarily by hand, in small batches, with particular attention paid to the tradition of the cheesemaker’s art, and using as little mechanization as possible in the production of the cheese. Artisan cheeses may be made from all types of milk and may include various flavorings. Artisan cheeses can be found in quality cheese shops and many grocery stores that showcase local cheesemakers.


Farmstead Cheese 

In order for a cheese to be classified as “farmstead,” as defined by The American Cheese Society, the cheese must be made with milk from the cheesemaker’s own herd, or flock, on the farm where the animals are raised. Milk used in the production of farmstead cheeses may not be obtained from any outside source. Farmstead cheeses may be made from all types of milk and may include various flavorings.

Farmstead cheeses are often available at rural farmers’ markets, especially in areas of Amish and Mennonite communities. Some cheese shops and grocery stores may also carry local farmstead cheeses.


What Kind of Cheese Will You Make? 

If you use milk from your own dairy animals, you will very likely be able to identify your cheese as farmstead. Most of the recipes in this book use very traditional cheesemaking techniques and therefore may be considered as artisan. Those recipes that step outside these traditions are denoted by the word “style” in the recipe title, such as “mozzarella-style cheese.” Since the majority of readers will be using milk purchased  from the grocery store, all of the cheese recipes in this book are classified as homemade, and no claims can be made about them other than that.




Categories of Cheese 

Once classified, cheeses can then be placed into categories. Categories generally describe the style in which a cheese is produced. The categories used by cheesemakers are: fresh, soft-ripened, semi-soft, hard, blue, pasta filata, natural rind, washed rind, and processed. These terms are also familiar to most cheese lovers and are commonly used to help consumers identify the type of cheese they are buying. The names are important to the home cheesemaker because they tell us much about how the cheese is made and whether or not there are special ingredients or processes needed to produce it.

The following information provides the general definitions and unique characteristics of each cheese category. In the list of cheese examples for each category, those in bold print have recipes in this book.


Fresh Cheese 

Fresh cheese is used to describe cheeses that have not been aged at all, or are very slightly cured. These cheeses have high moisture content. They are usually creamy and mild in flavor with a soft texture. All types of milk are used and in the United States, by law, the milk must be pasteurized. Examples of fresh cheeses are mascarpone, ricotta, chèvre,  cream cheese, quark, cottage cheese, yogurt cheese, queso blanco, paneer, and queso fresco.
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Cheese Bite

Buy it, then eat it. It is always best to consume fresh cheeses before the expiration date indicated on the package, as they are highly perishable. Fresh cheese, like wine, is only sold once it is ready to be consumed.



Many fresh cheeses will have multiple classifications, and some will include all three. An herb-coated chèvre produced on a goat farm using the traditional methods of production can be considered a specialty artisanal farmstead fresh cheese.


Semi-Soft Cheese 

Semi-soft cheeses have a smooth, creamy interior with little or no rind. They are generally high in moisture content and range from very mild in flavor to very pungent. These cheeses can be made from any dairy milk, either pasteurized or raw depending  on the aging requirements and the desired style. Examples of semi-soft cheeses include blue cheeses, Colby, Fontina styles, Havarti, Monterey Jack, and farmhouse cheddar.


Soft-Ripened Cheese 

Soft-ripened describes cheeses which are ripened from the outside in. This ripening is accomplished by inoculating the milk or spraying the surface of the cheese with a mold called Penicillium candidum. This mold forms an edible rind that encases the complete cheese during a brief aging time. This type of rind is called bloom and can appear white or white with red and brown flecks. Most notably, soft-ripened cheeses have very soft centers that become runny when warmed, as in baked Brie. Examples of soft-ripened cheeses include Brie, Camembert, and triple crèmes.

def•i•ni•tion

Ripening refers to a process in which cheese is stored under conditions that promote the surface growth of beneficial bacteria to produce specific flavors, aromas, and textures.




Hard Cheese 

The terms “hard” and “firm” are used to describe a very broad spectrum of cheeses with taste profiles ranging from very mild to sharp and pungent. The range of textures is equally as broad, going from soft and pliable at room temperature to so hard that the cheese needs to be grated. These cheeses may be made from any dairy milk, pasteurized or not. The type of milk used will depend on the cheese being produced and the cheesemaker’s preference. Examples of hard cheeses are Gouda, most traditional cheddars, Swiss, Gruyère, Parmesan, and Baby Swiss.


Blue Cheese 

Blue describes cheeses that have a distinctive blue-green veining and the distinctive aroma and flavor created by the Penicillium roqueforti mold. The mold is added directly to the cheese milk or is layered into the curds as the cheese shape is being formed. Growth of the blue mold is activated by the spiking method described earlier in the chapter. The aroma and flavor that this mold adds to the cheese ranges from fairly mild to assertive and pungent. Blue cheeses can be found within all of the other cheese categories and may be produced from pasteurized or raw milk, depending on the  aging time of the cheese. Examples of blue cheeses include French Roquefort, Italian Gorgonzola, Danish blue, and English Stilton.


Pasta Filata Cheese 

Assigned to a whole family of Italian-style cheeses, pasta filata is Italian for “spun paste,” which describes the unique process of kneading and stretching the curds. In English, these cheeses are called stretched curd or pulled curd. Cheeses in this category can be placed in any of the classifications, from fresh to hard grating cheese. Examples of pasta filata cheeses are mozzarella, provolone, and scamorza.


Natural and Washed Rind Cheeses 

Natural rind cheeses have natural rinds that develop during the aging process without the addition of molds or microflora as with soft-ripened cheese. The necessary molds and microflora must appear naturally from the environment. These cheeses are also not washed with any agent used to create an exterior rind. Natural rind cheeses are usually made from unpasteurized raw milk, which is possible because of the extended aging time needed for the rind and flavors to develop. Examples of natural cheeses include French Tomme de Savoie and mimolette, English Stilton (which is also a blue), and Lancashire.

def•i•ni•tion

The molds and microflora used in cheese making are actually microscopic organisms that are safe to eat. They produce distinctive aromas and flavors on their own, as well as through interaction with the cheese. The most recognized of these is Penicillium roqueforti, found in blue cheese. It is not unusual for multiple strains to be used in a single cheese. This is often done when a secondary organism creates or improves the environment for the primary organism.



Washed rind cheeses are those that are surface-ripened by washing the cheese throughout the ripening and aging process. The wash liquid can be salt brine, beer, wine, brandy, or a mixture of ingredients that encourage the growth of bacteria. The rind that develops has a bright orange to brown appearance. The flavors and aromas of these cheeses are quite pungent, yet the texture is often semi-soft to creamy. Pasteurized or raw milk may be used depending on the style being made and the  cheesemaker’s preference. Examples of washed rind cheeses are triple-crème and semi-soft cheeses similar to Epoisses, Livarot, and Taleggio.


Processed Cheese Products 

Processed cheeses are by-product foods made from a combination of natural cheese and other ingredients such as stabilizers (sodium citrate and sodium phosphate), emulsifiers (carageenan and Xanthan gum), and flavor enhancers (cheese-flavored substances that are either natural or artificial). The aims of these added ingredients are consistency and extended shelf life—a requirement of mass-market consumption. Examples are American cheese, processed cheese spreads, and “cheese flavored” spreads.

The United States Department of Agriculture (USDA) has also established very specific definitions for individual types and styles of cheese. These are most important to consumers who rely on the names and descriptions of cheeses as they appear on package labels. The guidelines also help producers classify the cheese they are selling and may be used by the home cheesemaker when there is a question regarding how a specific cheese is produced. A free handbook of cheese names and descriptions published by the USDA is available online at http://naldr.nal.usda.gov/NALWeb/Agricola_Link.asp?Accession=CAT87210559. Also see Appendix B for this and additional links.




Be the Cheese 

Like your first whiff of a fresh Limburger cheese, all this information can be overwhelming at first. There’s no need to memorize everything you have read here; it is here so that you can easily refer back to it as you move through the book and increase your cheese-making knowledge and experience.

Throughout this book, the names of cheeses and a recipe for any given cheese are considered loose homemade representations of cheese styles. Your homemade cheese will have the flavor and character of its namesake cheese, and you will use methods as close to the artisan style as can be managed in your kitchen. You can decide if your cheese meets any of the established requirements for other claims. It takes practice to become good at anything, so remember to have fun and enjoy your experience of cheese making.


The Least You Need to Know 

♦ The physical attributes of a cheese, such as the size of eyes or the texture of the rind, tell the story of how a cheese was made.
♦ The three classifications of cheese, as established by The American Cheese Society and recognized by cheesemakers and consumers, are specialty, artisan, and farmstead.
♦ Several categories of cheese define a cheese by the style in which it was produced.
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Yield: § 10 10 1/
cup servings

Prep time: 30 mi
utes
Bake time: 1 hour
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ield: 12 mmuffins
Prep time: 15 min-
utes

Cook time: 15
minutes
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Cheese Making
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Yield: 1 pound fried
cheese curds

Prep time: 15 min-
utes

Cook time: 15 to
20 minutes
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Yield: 18 10 20
I-ounce servings
Prep tim
utes

0 min-






OEBPS/leve_9781101197820_oeb_012_r1.jpg
e





OEBPS/leve_9781101197820_oeb_058_r1.jpg





OEBPS/leve_9781101197820_oeb_142_r1.jpg





OEBPS/leve_9781101197820_oeb_033_r1.jpg





OEBPS/leve_9781101197820_oeb_050_r1.gif
Yield: 1 10 1':
pounds

Cook time: 30
minutes

Rest time: 1 hour
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Yield: 2 serving:
Prep time: 30 min-
utes

Cook time: Less
than 1 minute
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pounds

Prep time: 20 min-
utes

Rest time: 20
hours minimum
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Cheese or Style

Alpine, Swiss, Parmesan, Romano
Cheddar, Gouda, Havarti, Provolone
Feta, Blue

Bric, Camembert

“Source: American Farmtead Cheese by Kinseds
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Yield: 8 ounces

Cook time: 30
minutes

Rest time: 1 hour
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Cow Breed Water Fat Protein Lactose Ash*

Holstein 8774 340 322 487 0.68
Brown Swiss 86.59 401 361 5.04 073
Guernsey 8539 495 391 493 074
Jersey 85.00 537 392 493 071
Buffalo™ 83.63 656 388 5.23 0.70

At i he term used 10 deseibe he collection of minerals found in wilk—predommanly potassiom, calcium,
and phosphoras

““Murvab bl s the primary milking bred of bffls berded in iy, Bulgaria, Egypr, Indin, and
Pakistan, among otber cuntrics, Marra buffol il is used to make Tilian mozzarelln
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Yield: 1 pound

Cook time: 50
minutes
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Yield: § skewers or
servings

Prep time: 60 min-
utes
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Yield: 3 10 3%
pounds
Prep time: 2 hours

Rest time: 1% to 2
months
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Yield: 4 I-cup serc-
ings

Prep time: 20 min-
utes

Cook time: 30
‘minutes
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Yield: § 12-ounce
servings

Prep time: 30 min-
utes

Cook time
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Yield: 1 cup

Prep time: § hours
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Natural Rind Small Eyes

Washed Rind (Smear) Surface Rind (Bloom)
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Yield: 110 1%
pounds

Prep Time: 4
hours
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Yield: 13 0 14
ounces

Cook time: 20
minutes

Rest time: 10 t0 12
hours
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Yield: 12 nuffins
Prep time: 15 min-
utes

Cook time: 20
minutes
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Yield: 1 cup

Prep time:
utes

10 min-
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Yield: 4 1/s-cup
servings

Prep time: 20 min-
utes
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Yield: 3 1 3%
pounds
Prep time: 6 hours

Rest time: 3 to 12
months
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Yield: 12 3-inch
square servings

Prep time: 60 min-
utes

Cook time: 20
minutes
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Popular Cheese Styles

Primary Starter Culture

Cheddar, Colby

cottage

Cream cheese, Gouda,
Camembert
Provolone, $

Yogurt

Parmesan, Emmenthaler

Lactococcus lacis ssp. uctis,
Lactococcus lucts sp. cremoris
Lactococcus lacis ssp. actis,
cremoris, and biovar discetylactis
Streptococcus thermopbilus
Lactobacillus delbraucckii

ssp. bulgaricus

with Streptococeus thermophilus
Streptococcus thermopbilus

with Lactobacillus heloeticus

“op. denates lspeces,
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Yield: 3 0 3%
pounds

Prep time: 3%
hours

Rest time: 1 104
months
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Yield: § Vi-cup serv-
iner

Cook time: 1 hour
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T-ounce

Prep time: 5 min-

utes
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Yield: 2 §-ounce
Baby Gouda wheels

Prep time: 24

hours
Rest time: 2 0 6
months
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Acid

Cheese Milk Cuisine
Vinegar Queso Blanco Cow Spanish
Lemon Juice Pancer Cow Indian
Lemon Juice Beyaz Peynir Sheep Turkish
Tartaric Cow American
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Yield: § -0z sere-
ings
Prep time: 10 min-
utes

Cook time: 15 to
18 minutes
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Yield: 3 10 3%
pounds

Prep time: 2/4
hours

Rest time: 12
hours.
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Yield:

% pounds

Prep time: 3 hours

Rest time: 1 hour
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Yield: 1 gallon
Prep time: 15 min-
utes

Rest time: | t0

6 hours, depending
on cooling method
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Yield: 1 pound

Prep time: 4 hours
Rest time: 2 t0 6
‘months
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Yield: Up o 1 quart,
depending on thick-
ness desired

Prep time: 15 min-
utes

Rest time: 12
hours






OEBPS/leve_9781101197820_oeb_090_r1.gif





OEBPS/leve_9781101197820_oeb_122_r1.gif
Yield: 3 1 3%
pounds

Prep time: 3/
hours

Rest time: 3 days
103 months
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Process Step.

General Description

Standardization
Acidification
Coagulation
Curd processing
P

Rind preparation
Aging and curing

ssing/shaping

Preparation of the milk for che

making

Cither direct acid or inoculation

Cautting, cooking, washi
Curd knitting, shaping

alting, bri

ing, surface mold application
Flavor development
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Yield: 1% 102
pounds

Prep time: 15 min-
utes

Rest time: 24
hours minimum
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Quantity Weight Total

2 2 pounds 4 pounds
2 3 pounds 6 pounds
2 5 pounds 10 pounds
3 10 pounds. 30 pounds

Total 50 pounds
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Secondary Cultures Manifestation Cheeses

Propionic shermanii Flavor, eyes Swiss, Gruyere
Penicillium roqucforti Blue veins, flavor Stilton, Roquefort
Penicilliumn candidum White bloom, flavor Brie, Camembert

Brevibacterium linens Red smear, aroma Limburger, Muenster
Other Additives

pase enzyme powder  Sharpness Romano, Provolone
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Yield: 4 servings of
s squash

Prep time: 15 min-
utes

Cook time: 45
minutes
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Yield: 1% 10 2 cups
Cook time: 10
‘minutes

Drain time: 10
‘minutes
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Yield: 160 18
ounes

Prep time: 6 hours
Rest time: 18
hours
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Yield: 6 10 § 1-cup
servings

Prep time: 4/
hours or overnight
Cook time: 1 hour
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Yield: # 2-0z. cheese
rounds

Prep time: 3 hours
15 minutes
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Yield: § 1-cup sere-
ings

Prep time: 30 mi
utes

Cook time: 30 to
40 minutes
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Yield: 2% 10 3
pounds

Prep time: 4 hours
up to pressing
Rest time: 1 day
pressing, 18 hours
brining, 3 days dry-
ing, 2 weeks for eye
formation, 3 10 6
months aging






