
Colby Cheese 

                               

1 gal whole milk
¼ tsp MESOPHILIC AROMATIC B Culture
½ rennet tablet dissolved in ¼ cup water 
1 Tbsp salt

• Warm milk to 86˚ F. Add culture and mix thoroughly. Let it ripen at 86 degrees for one hour.
• Add dissolved rennet tablet and gently stir into milk. Then top stir. 
   Let milk set for 30 minutes or until curd shows a “clean break.”

• Cut the curd into 3/8” cubes. Stir gently. Let curd rest for 5 minutes to firm up.
• Raise temperature of the curd 2 degrees every 5 minutes until temperature reaches 102˚ Stir gently so 
   curd particles do not mat together. Hold at 102˚ for 30 minutes. Gently stir curd. Then let curd set 
   undisturbed for 5 minutes to settle at bottom of pot.

• Drain off the whey to level of the curd. Add tap water at 60 degrees until temperature of curd and water 
   reaches 80˚.  Stir while adding the water. Hold curd at 80˚ for 15 minutes. Stir to keep from matting. 
  (Moisture content of the cheese is controlled by the temperature of the water added… dryer cheese,       
   keep at a few degrees higher than 80 degrees, if moister cheese is desired, keep at few degrees below    
   80˚degrees.)

• Pour curds into cheesecloth lined colander. Allow curds to drain 20 minutes.
• Place curds into large bowl, add salt, and seasonings/herbs as desired. Mix thoroughly yet gently, breaking 
   curds into thumbnail size pieces.
• Place cheese into cheesecloth lined mold. Press with 20 lbs for 20 minutes.
• Flip cheese and press with 20lbs for 12 hours. Flip again and press with 20 lbs for 12 hours.
• Remove cheese from mold.  Remove cheesecloth and place on drying rack to air dry for several days,               
   flipping every 12 hours.

• Wax and store at 50 degrees for 2-3 months. Turn the cheese daily for first couple days, then at least once           
   a week until eaten.
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