


say cheese!

Ten delicious cheeses with obsessively tested
and easy to follow recipes.
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At Sandy Leaf Farm we want making your own amazing food and drinks at
home to be easy and enjoyable. We've written this guide baok to allow you
to make delicious home made cheese as well as to understand a little about
the process of cheese making. We've been putting together cheese kits
since 2011 and have sold tens of thousands to countless happy customers.

We hope you enjoy making your cheese as much as we enjoyed dEve|D|:||ng
the recipes. If you ever need any help, we're just a message away via our help
center on our website.
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let’s get started

This cheese makin.g kit contains all the essential ingredients you need to
make home made cheese in onlya few hours, Just add regu|ar store bought
milk and you'” be on your way in no time.

We've structured the recipe book so it goes roughly from the easiest to the
most complex and builds up your skills as you progress. Ricotta is a great
place to start, and the chevre recipe is probably ane of the last to tackle.
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cheese making 101

Cheeses have been made across the world for thousands of years. They
have allowed fresh milk to be preserved and used when fresh produce is
scarce. The cheeses made using this kit are all fresh cheeses, as they are not
aged. Aged cheeses, such as cheddar, are much maore complex to make and
often require specialist equipment to mature the cheeses.

We aim far this kit to be an intreduction to cheese making. Once you have
mastered all the recipes, and if you find cheese making as enthralling as
we da, then you might want to look into making aged or cultured cheeses.

There are three active ingredients included in the kit that, when used in
comhbination, transferm normal milk into delicious fresh cheese:

Rennet - The rennet in this kit is vegetarian, ltisa coagulating agent and
forms thick curds. Rennet begins working from 30-50°C (B5-105°F),
and will stop wcrkin.g if heated above 60°C (140°F). Dper\ed packets of

rennet should be stored in the Fridge between batches.

Citric acid - This acid splits the milk into curds (the white solids) and whey
{the ye”ow ||::|1.|id}. If you were using a starter culture, the acid would be
farmed naturally, as lactose is transformed into lactic acid. Cﬂmpared to
rennet, the curds prl::duc&d by aitric acid are much smaller and meore sofid.

Cheese salt - The kit contains Himalayan pink salt, which is perfect for
cheese making and is packed with natural minerals, The salt has two jobs.
The first is to improve the taste of the cheese. The secend is to extend its
shelf life, which would bejust closerto 2-3 days if no salt was used.

dechlorinated water

In some areas, chlorine is added to the water. While perfectly safe to drink,
it can inhibit the action of the yeast. You can either boil a pot of water far
15-20 minutes and allow it te cool, or you can use bottled water,
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equipment needed

Llrgn pan- Yau should make your cheese in a non-reactive pan, This
means a pan made from stainless steel or tin, net aluminum, cast iren,

or unlined copper.

Cheese moulds - The little cheese moulds included in the kit are really
useful far Fﬂrming your finished cheese inta more presentab|e shapes.
One recipe l:queso blanco) also uses the moulds to press the cheese, by
placing tin cans as weights on top.

Thermometer - The kit contains a thermometer, which is a very accurate
way to measure the temperature of your milk. Submerge the thermometer
into the centre to get the most accurate reading, but be sure not to touch
the bottom or side of the pan. The thermometer is in Celsius, but don't
worry if you are only familiar with Fshrenheit. The temperatures in all the
recipes are in both Celsius and Fahrenheit.

Cheese cloth - The kit contains a raw unhleached cotton cheese cloth.
Rinse with warm water before first use to remove any loose fibres. Hand
wash and leave to air dry after each use.

Microwave - The mazzarella recipe involves using a microwave, which

is the easiest and simplest way to make the cheese. |Fyou don't have a
microwave, there is a recipe on the next page with an alternative methed,
but it is also a bit trnickier. The burrata recipe also requires a microwave, but
we have not included an alternative as it's tricky to use just the hot water.

Mnluring S:uop - The kit includes a ¥ teaspoon scoop to he||:| you addjust
the right amount of ingredients like citric acid and cheese salt. It's a small
but useful tool, especially if you don't already have measuring spoons at home.

what milk to buy

We would reccomend using whole pasteurised store-bought milk.. When
making chévre, you should use fresh stare-bought goat milk. You should
not use ultra-high temperature (UHT) milk, ultra-pasteurized milk (which
is. common in the LJSA), milk alternatives (such as soya or ather nut milks),
or powdered milks.



using vour whey

The whey left over from cheese making is not only tasty, it's also pretty
healthy too. You should always read to the end of the recipe to see if it's
needed later before using it far anything else or discarding it. Bear in mind
when considenng how to use your whey that the recipes with citric acid
will produce a whey which is slightly acidic. Here are a few of our

favourite uses for it;

. It makes a great nutritional addition to smoothies
. Use in place of water in baking
. Use it as the cc:-oking water for rice, couscous, potatoes, ar grains
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pressing

There are many factors which affect length of time that cheese needs to
be pressed for, such as the original moisture content of the curds, humidity

and temperature of the environment, and the texture you're aiming for.

Because of that we recommend keeping an eye on the firmness of your

cheese as it presses and adjusting the times if necessary.

yvou will need

Two chopping boards + Weights adding up to 4kg

: {we used a heavy martar

Bakmg tray or tea towe| d
and pestle and a couple of

Wenghts adding up te 'Ikg tin cans in our testing}

{two tin cans)

method

1. Placea chopping board anto a haking tray or tea towel, so that any
whey which is pressed out doesn't spill onto your counter.

2. Place the unfolded cheese cloth over the chopping board. {If you
have been using the cheese cloth, wash it and squeeze out as much
water as you can
Place the curds onte the cheese cloth and arrange intoa rectangle.

4. Fold each side of the cheese clath over the curds so you're left
with a neatly wrapped parcel.

5. Place the secend chopping board on top and add !kg af weights
an t0|::-. Leave to press for 30 minutes.

6. After 30 minutes, remave the Tkg weights. Pour away any whey

and add the dkg weights. Leave for a further 30 minutes,
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hints & tips

If you wish to make a smaller amount of cheese, simply scale down
the quantity of ingredients and reduce any microwave timings,

If you have made cheese from cow milk befere and yau're surprised
at the lack DFCDEIBI.IlEltiCII'\ in the goat cheese, don't panic! The curds

in goat milk are far smaller so may not be even visible, but they will still
be left in the cheese clath. If the curds are very slow to drain through
the cheese clath, it's not a problem, Just give them time or leave for

a few hours or overnight in the fridge suspended ahove a bowl.

neced some help?
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We have recipe ideas, answers to -::urnmc:n|y asked questions,
and much mare on our brand new help center at:

www.sandyleaffarm.com
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ricotta

Ricotta is a fantastic cheese to get started with as the recipe is really 2asy
to follow, The end result tastes absu|ute|y delicious and makes a great pizza
filling or is great just spread on toast with a little crushed pepper and a few
flakes of maldon salt.

Traditiona"y ricotta, which |itera||y means '‘recocked,” is made with the whey
left over from making another cheese. Qur recipe uses fresh milk instead as
it's a bit easier and gives you a larger yi&|c|. The end result is quite similar to a
cottage cheese, but a bit |ig|'|ter and quite a bit more delicious.

vou will need

. 4L gaD fresh milk . e tsp cheese salt
Large saucepan «  Colander
1 tsp citric acid «  Thermometer
. Slatted spoon B Cheese cloth
method

1. Measure out 125ml [z cup) of water and stir in 1 tsp citric acid
until dissalved.

2. Pour the milk into the saucepan and stir in the citric acid solution.

Stir briskly for 5-10 seconds and add in ¥ tsp of salt.

3. Set the saucepan over a low heat, stir gently, and warm ta 76°C
(169°F). At this stage, curds should be starting to form. If after
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2-3 minutes nothing happens, repeat step 1 and add more citric
acid solution a little at a time.

As the curds begin to form, they will rise to the top of the
saucepan, Using a slotted spoon, gently move these away from
the sides of the saucepan to ensure they do not burn. Once the
curds have consolidated together, remove the saucepan from the
heat, caver, and leave to rest for 10-15 minutes.

Using a slotted spoon, ladle the curds into a cheese cloth lined
colander and drain. For a fresh, |ight ricotta, drain it for a shart
while (until the free whey drainage slows). For a rich, dense, and
buttery texture, drain it for 2-3 hours.

Ta make your cheese moare presentable, press it into the cheese
moulds included in the kit and turn cut onto a plate.

Place in the reFrr'gerator and consume within 3 days,




mascarpone

The method far making mascarpone is very similar to ricotts, only we're
using cream instead of milk: The curds are much smaller than in ricotta
so you will end up with a deliciously ereamy cheesa that's perfect in sweet
desserts.

Make sure to buy real double cream (heavy cream or whipping cream if
youre in the USA) and not an artiﬁcially thickened substitute like Elmlea.
As with the milk in all the recipes, the cream shouldn't be ultra-heat
treated.

yvou will need

1L (2 pints) fresh double . #2 tsp cheese salt

ERAT B Calander

Large saucepan «  Thermometer

1 tsp citnic acid «  Cheese cloth

Ladle

method

1. Measure out 125ml [z cup) of water and stir in 1 tsp citric acid
until dissalved.

2. Pourthecreamintoa saucepan and stir in the citric acid solution.

Stir briskly for 5-10 seconds and add in ¥ tsp of salt.

3. Setthe saucepan over a low heat, stir gent|y, and warm to 85°C
(185°F). At this stage, curds should be starting to form, but they
will be very small so they may not be that noticeable.
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4. Remave the saucepan from the heat, cover, and leave to rest for
10-15 minutes.

5. Ladle the curds into a cheese cloth lined colander and leave to
drain. The cheese may take quite a |Dng time to drain, so you may
be best to |:||ace the curds in a cheese clath lined :u|ander or sieve
with a bowl underneath and leave it to drain in the rﬂﬁlgerator
overnight. You may Dn|y end up with a coup|e af I:a|::|es|::cu-:~ns af
whey, but that’s enough to leave the cheese dE|i|:iuus|y creamy.

&, Place in the rEFrigerator and consume within 3 days.




mozzarella

Mazzarella is our favourite type of cheese to make. The end process of
stretching the curds to magically transform them into silky mozzarella is
quite magical. You should bear in mind that your home made mozzarella
won't melt as easy as the mozzarella you buy in a supermarket, but it's still
pretty delicious on a pizza.

If you have any problems making your mozzarella, please visit our help
center for additional support articles.

vou will need

4L (1 gallon) fresh whole milk g Knife

Large saucepan +  Ttspcheese salt
1% tsp citric acid - Microwave-safe bowl

. Colander and ladle . Rubber gloves (optional)

' iy sachet rennet " P‘ipette
Thermometer + 250ml, dechlorinated

< Bl eaal dechls e water (for the citric acid, see
water (for the rennet, see cheese cheese making 101)
miaking 101}

method

1

Measure 250 ml of dechlarinated water and stir in 1% tsp citric acid
until Fu”y dissalved. Set aside.

Pour the milk into the saucepan and stir in the citric acid solution.

Set aver a medium heat, stirring gently, and warm to 38°C (100°F),

In @ small container, dissolve Y sachet of powdered rennet in 50 ml
of caol, dechlorinated water, stirring gently until fully dissalved.

14



Using the graduated pipette, add 4 ml of the diluted rennet solution
to the milk Stir gently using sn up-and-down motion far 30
seconds,

Remove the saucepan from the heat, cover, and leave to rest for 10
minutes, or until the milk has set and has the texture of soft-set jelly.

Cut the curd into a grid pattern, making sure to cut all the way to the
bottom of the pan.

Return the ssucepan to a medium hest and slowly warm to 41°C
(106°F), stirring very gently. The curds will begin to clump together
and separate from the whey.

Remove from the heat and continue stirring gent|y for S minutes.

Scocp the curds into a cheesecloth-lined colander, then transfer
themn to a microwave -safe bowl. Set the remaining whey aside if you
wish to store the mozzarella later.

Microwave the curds for 1 minute, Drain off any excess whey and
fold the curds over themselves several times.

Continue microwaving in 30-second bursts, draining whey as
needed. until the curds reach 57°C (135°F). Be careful, as the curds
will be very hat,

Sprinkle 1tsp cheese salt over the curds. Stretch and fold repeata:”y
until the mozzarella becomes smaoth, glossy, and elastic. Rubber
gloves can be helpful at this stage.

Shape the mozzarella as desired — one large ball, two smaller balls, or
several bite-sized bocconcini.

Serve immediately, or store in the refrigerator for up to 1 week. To
store, dissolve 1 tsp salt in 250 ml coal whey, pour over the
mozzarells, cover, and refrigerate.



mozzarella

(no microwave)

To make mozzarella without a microwave, |ust follow the steps above until

step 7 then move onto the instructions below.

1.

2

Fill another pot with water and heat it ta BO*C (175°F).

Using a ladle, scoop the curds into a cheesecloth lined colander.
Put the remaining whey to one side, you'll need this if you wish to
store the mozzarella in your refrigerator.

Remove the pot from the heat and slowly place the curds into the
hot water. Wark the curds using & spoon to press and fold them
tagether in the hot water so they heat evenly.

As the curds begin to melt together, p1.||| themn from the hot water
and begin kneading. If the curds won't stretch, check and adjust
your water temperature and re-hesat the curds. The curds will be
very hot as they are stretched, so you will need to use thick rubber
gloves or a spoon to stretch them.

As you stretch the curds, they will turn from lumpy to smooth, I it
cools too much, you may notice it tearing, in which case it should
be placed back in the hot water to reheat.

Sprinkle 1 tsp of cheese salt over the curds. Stretch and fold the
curds repeatedly until they start to become a single firm ball and
take on a glossy sheen.

Continue onta steps 11 and 12 zbove.
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Queso blanco, literally meaning ‘white cheese’ in Spanish, is widely used in
Mexican and South American cooking. It adds texture and creaminess to
dishes. It also doesn't melt when heated, so it works amazingly when used
to top hot dishes. Rather than mE|t]ng, it just becomes soft and doesn't lose
its shape. It's best when eaten straight away.

vou will need

. 2L gaD fresh milk . Thermometer
Large saucepan +  Cheese cloth
. 1 tsp citric acid . Two full tins fe.g. baked
. Slotted spaon beans), ﬂith t.he bases
ik chassa st wrapped in cling film
. Colander
method

1. Measure out 125ml (% cup) of water and stir in 1 tsp citric acid
until dissalved.

2. Pour 2L of milk into a large saucepan and place on a medium heat,
a||-:~wing the milk to heat s|c:-w|y [you don't want it to burn). Stir
Frequenﬂy to stop the battom from catching and use the thermometer
to regu|ar|y check the temperature of the milk. Once the milk
reaches 88°C (190°F), remove from the heat.

3. Stir the milk and at the same time slowly pour in the citric scid
solution. Continue ta stir for 1 minute, until the curds begin to
separate from the whey.
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Line a colander with cheese cloth and pour the curds into it,
keeping a pan below to collect the whey. Wait for five minutes for
the majority of the whey to drain through. Gather the corners and
edges ::-Fthc cloth to make a draining bag and gently squeeze from
the top, until it is just occasionally dr=:||:=|r‘5 out. Be careful while
squeezing as the curds will still be hot.

Pour the cheese into a small bowl, add the salt, and stir. Wash the
cheese cloth and squeeze cut as much water as you can.

Fold the cheese clath and lay it en o plate. Pour the curds into the
cheese moulds included in the kit and place them on top of the
cheese cloth, Put a tin into ecch mould and leave to drain until
the cheese has reached the consistency you prefer.

Eruoy your cheese immediately or store in the refr gerator up to
7 days.




cottage cheese

Cuttag? cheese is a fresh curd cheese, with a texture that’s a lot wetter
than the other fresh cheeses made using this kit. It makes a great addition
to sandwiches, crackers, canapés, or anwhere you would typicaﬂy use
cream cheese. In order to maintain the moist texture of the cheese, you
should be careful not to let it drain for too long,

vou will need

2L (% gal) fresh milk . 50ml dechlorinated water
Large saucepan (see cheese making 101)

. ¥ sachet rennet % tsp cheese salt
Pipette . Thermometer

. Slotted spoon «  Cheesecloth
Colander . Knife

method
1. Inasmall container, dissolve % sachet of powdered rennet in 50 ml

of cacl, dechlorinated water, stirring gent|y until Fully dissolved.

2. Pour the milk into a large saucepan and place over a medium heat.
Warm the milk slowly ta 38°C (100°F), then remove from the heat:

3. Using the graduated pipette, add 2 ml of the diluted rennet solution
to the milk. Stir gently for 30 seconds.

4 Coverthe saucepan and leave to rest for 10 minutes, or until the milk
has set. It should look and feel like soft silken tofu_ IF it is still iquid,
cover and leave to rest for a further 5-10 minutes.

5. Once the milk has set, cut the curd into a uniform grid pattern,
making sure to cut all thE_ way to the bottom of the pan.
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6. Line a colander with cheese cloth and use a slotted spoon to gently
scoop the curds into the clothin as |arge pieces as possible. Leave to
drain for 1 hour.

7. Transfer the curds to a small bowl, pouring away any excess whey as
you go: Add / tsp cheese salt and stir gently.

8. Enjoy immediately, or transfer to an airtight container and store in
the refrigeratar for up to 1 week. The flavour will become tangier over
time.
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Paneer is an Indian cheese which farms the basis of amazing dishes like Saag
Paneer (paneer with spinach) and Matar Paneer (with peas and tomato). It
also is a great addition to veggie burgers as it adds richness and helps to bind
the other ingredi&nts together. ltisa 5imp|E and rewarcling cheese to make,

and is quite similar to ncotta,

vou will need

. 2L (% gaD fresh mille . #2 tsp cheese salt
. Large saucepan . Calander
1 tsp citric acid «  Thermometer
. Slatted spaon . Cheese cloth
method

1. Measure out 125ml (% cup) of water and stir in 1 tsp citric acid
until dissalved.

2. Pour 2L of milk into a large ssucepan and place on a medium heat,
allowing the milk to heat slowly {you don't want it to burn). Stir
frequently to stop the bottam from catching and use the thermometer
to regu|ar|y check the temperature of the milk. Once the milk
reaches 85%C (185°F), remove from the heat.

3. Stir the milk and at the ssme time, slowly pour in the citric acid
solution. Continue to stir for 1 minute. At this stage, curds should
be starting to farm and separate from the whey.

4. Allow the curds to cool for 30 minutes.

1



Line a colander with cheese cloth and pour the curds through,

collecting the whey in a pan below. Leave ta drain for 5 minutes.
Gather the edges of the cloth to make a draining bag and gently
squeeze from the top until it is just occasionally dripping out.

Press the cheese for 1hour, fallowing the instructions on page 7.

Cutinte 1inch (2.5cm) cubes and sprinkle the salt aver.

You can now cock with your cheese rig_l"-t away. |t can be stored in

an airtight cantainer in the f'il::g-::, where it will keep for three days.
You can also freeze it in an airtight container. Defrost thoroughly

betore use.
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. burrata

We're obsessed with burrata, which is smazing enjoyed with a generous drizzle
of good-quality olive ail and a pinch of Maldon salt. Burrata is essentially
mozzarells filled with a rich mixture of cream and soft curds. Shaping the littls
parcels takes a bit of practice, but the creamy centre makes the effort well
worth it

you will need

4L (1 gal) fresh milk * 250ml, dechlorinated
g water (for the citric acid, see

Large saucepan cheese making 101)

. # sachet rennet . Rubber gloves (optional)

i Colander and ladle . Bowl of salted iced water

. 1% tsp citric acid . Knife

*  Pipette *  50mlcool, dechlorinated

. Thermometer water (for the rennet, zee
ftap cheese salt cheese making 101)

Microwave-safe bowl
4 tbsp double cream

method

1. Measure 250 ml of dechlonnated water and stir in 1% tsp citric acid
until F|.|||y dissclved. Set aside.

2. Pourthe milkinto a |ar.ge saucepan and stir in the citric acid solution,
Set over a medium heat, stirring gent|y, and warm to 38°C (100°F).



10.

.

1

s

14.

In a small cantainer, dissalve % sachet of powdered rennet in 50 ml
of cool, dechlorinated water, stirring gently until fully dissolved.

Using the graduated pipette, add 4 ml of the diluted rennet solution
to the milk. Stir gently using an up—and—dnwn motion for 30
seconds.

Remove the saucepan from the heat, cover, and leave to rest for 10
minutes, or until the milk has set and has the texture of soft-set jelly.

Cut the curd into a grid pattern, making sure to cut all the way to the
bottom of the pan.

Return the saucepan to a medium heat and slowly warm to 41°C
(106°F), stirring very gently. The curds will begin to clump together

and separate from the whey.
Remave from the heat and continue stirring gently for 5 minutes.

Scoop the curds into a cheesecloth-lined colander, then transfer
them to a microwave-safe bowl, Keep the remaining whey in the
saucepan, as you will need it later.

To make the filling, remove 25% of the curds and tear them into
small pieces by hand. Place in & bowl, fold in 4 thsp double cream,
and add salt to taste. Refrigerate until needed.

Microwave the remaining curds in 15-30 secand bursts, warming

themn ta 57°C (135°F).

Sprinkle 1tsp cheese salt over the curds. Stretch and fold repeatedly
until smooth, g|ossy, and elastic. Rubber gloves can be helpFul at this
stage_

Dhvide the curds into 3 equal balls and stretch each ane into discs
spproximately 15 em (6 inches) wide.

Place each disc into a small bowl and spoan % of the filling inta the
centre. Gather the edges and pinch together to seal. If needed, tie
gently with baker's twine.



15.  Dip the sealed top of each burrata briefly into the hot whey to seal,

then place into the salted iced water until firm.

16.  Serve immediately,




e halloumi

There is nothing more satisfying than making your own deliciously salty
halloumi at home. It's amazing in burgers, fried, or grilled. At the end of the
recipe, you can optionally add dried mint or other herbs and spices to gve
the finished cheese an extra dimension. The cheese can be eaten as soon as
it has cooled through, but it's best if left for 24 hours in the fridge.

yvou will need

4L (1 gal) fresh milk «  Colander
Large saucepan . Thermometer
¥ sachet rennet . Cheese cloth

+  Pipette - Long knife for cutting the

+  Slotted spoon curds
1 tsp cheese salt - 50ml dechlorinated water

(see cheese making 101)
method
1. In a small contairer, dissolve % sachet of powdered rennet in 50 mi

of cool, dechlorinated water, stirring gentht until Fu||y dissolved.

2. Pour the milk inta a |arge saucepan and heat over a medium heat,

stirring regularly, until it reaches 38°C (100°F),

3. FRemove the saucepan fram the heat. Using the graduated pipette,
add 4 ml of the diluted rennet solution to the milk. Stir gently for 30
secands,

4, Cover the saucepan and leave to rest far 40 minutes, or until the
milk has set into & firm, jelly-like consistency.
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13,

14.

Once set, cut the curd into a uniform grid pattern, making sure to
cut all the way to the bottom of the pan.

Return the saucepan to a low heat and 5|uw|y warm the curds to
40%C (104°F), stirmng very gently to avoid breaking them up too

much.

Line a colander with cheese clath and |:l|ace a pan underneath to
collect the whey. Use a slotted spoan to transter the curds into the
colander and leave to drain for 1 hour, turning the cheese every 15
minutes. Keep the whey, as you will need it later.

Gather the carners of the cheese cloth to form a ti.ght parcel around
the curds and tie 5ecure|y with string,

Heat the reserved whey to 95°C (203°F). Do not allow it to boil.
Place the wrapped curds into the hot whey and cook for 20 minutes.

Remove the parcel from the whey and immediately submerge it in
iced water for 30 seconds to stop the cocking process.

Unwrap the cheese and place it on a chopping board or wire rack,
Leave to dry for 15 minutes.

SprinHE 1 tsp cheese salt Ev&n|y over the cheese. You may also add
dried mint or other herbs at this stage.

Enjoy straight away, or store in an airtight container in the
rEFrigerator. The halleumi waill keep for up to 5 days and tastes best
after resting for 24 hours.

[
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cheese curds
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Cheese curds are one of our favourite cheeses to make. You're locking
to produce small individual curds. They are an essential part of Canadian
poutine {which is pretty much just cheesy chips with gravy).

The only difference between our recipe and commercial cheese curds is
that we use citric acid rather than a cheese culture. After extensive testing,
we found this way to be easier and more reliable without any noticeable
impact on the taste of the cheese curds.

vou will need

AL (1 gal) fresh milk . Thermormeter
«  Large saucepan «  ltspcheesesalt
»  1Vitspcitnic acid +  Knife
Slotted spoon «  Microwave-safe bowl
Y sachet rennet . 50ml cool, dechlorinated
B pmliflistd i
method
1. Inasmall container, dissalve ¥ sachet of powdered rennet in 50 ml

of cool, dechlarinated water, stirring genthy until fully dissolved.

2. Pourthe milk into a large saucepan and stir in the citric acid solution.
Set over a medium heat, stirring gently, and warm to 38°C (100°F)

3. Remave the saucepan from the heat. Using the graduated pipette,

add 4 m| of the diluted rennet solution to the milk. Stir gently for 30
seconds.
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Cover the saucepan and leave to rest for 10 minutes, or until the milk
has set. It should look and feel lke soft silken tofu. If it is stll liguid,
cover and leave to rest for a further 5-10 minutes.

Once set, cut the curd into a uniform grid pattern, making sure to
cut all the way to the bottom of the pan.

Stir the curds gently using a slotted spoon, breaking any large pieces
into smaller chunks.

S|ow|y raise the temperature over a law heat to 46°C (116°F). Held
this temperature for 60 minutes, stirring gently fram time to time.
Then allow the curds to settle for 5 minutes.

Line a colander with cheese cloth and pour the curds into it, kEEping
a pan below to callect the whey. Gather the corners of the cloth and
twist ta drain until the whey is just uccasiona”y dripping:

Press the cheese for 1 haur, following the pressing instructions
earlier in the booklet.

After pressing, taste the curds. [F yﬂu'-:l like them to be more
‘squeaky’, microwave them for 15 seconds (or more if needed) in a
microwave-safe bowl. Allow to coal 5|ig|'|l;|y.

Break the curdsinto 2.5 cm (1inch) pieces. Sprinkle 1 tsp cheese salt
over the curds, mix gent|y by hand, and allow to sit for 5-10 minutes
so the salt can absorb.

Serve straight away or store in a sealed container in the refrigerator
far up ta 7 days. The curds may lose some of their squeak after a
cougple of days.



Creamy chévre (goat cheese) is quite a different type of cheese ta the other

recipes in this booklet. The curds are far smaller, so you may not see

them form in the pan, but it is the small curds that give the cheese its

uniq u&|y creamy texture.

You will need

2L (¥ gall fresh goat milk «  Thermometer
Large saucepan «  Colander
1% tsp citric acid B Cheese cloth

Ve tsp cheese salt

METHOD

1. Measure out 125ml (% cup) of water and stirin 1% tsp citric acid
until dissalved.

2. Pour the milk inta the saucepan and stir in the citric acid solution.
Set the saucepan over s medium heat, stir gently, and warm to
B5%C (185°F). Do not allow the milk to bail.

3. Remove the saucepan from the heat, cover, and leave it to rest for
10-15 minutes.

4. Pour the milkinto a cheese clath lined colander and leave ta drain

over a bowl ar pot. This process can take up to 1 hour to CCIIT!PlE'tE',
soif nothing happens quickly, don't panic'. If no curds are left in
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the cloth, simply dissolve another half teaspoon of citric acid in
60ml (% cup) water, and add to the milk. Then, repeat steps 2-4.

Sprinkle P tsp of cheese salt over the curds. At this stage, you can
also add in other ﬂavourings such as herbs or chillies - don't be
afraid to experiment.

To shape into a log, place the cheese cloth onto a flat surface and
shape the curds into a line along the centre. Roll the cheese cloth
into & sausage shape, being careful when remaving the cloth from

the log. Sprinkle with herbs, black pepper, or chilli Alakes ta finish.

As the cheese has been salted, it will last for one week in the

reitrigerator.







