
Farmhouse Cheddar Cheese      

    3 gallons whole milk
1/2 tsp buttermilk culture or MESOPHILIC TYPE II
2 teaspoons calcium chloride
½ tablet rennet
¼ cup distilled water
½ tsp salt
1 tbsp salt

• Combine milk, calcium chloride in 16 qt stock pot (double boiler to prevent scorching)

• Slowly heat mixture to 86 degrees. Turn off heat and stir in one packet of Buttermilk culture. Stir lightly   
   for 15 seconds. Cover mixture and allow to rest undisturbed at 86 degrees for 1 ½ hour.

• Dissolve ½ rennet tablet and ½ teaspoon of salt in ¼ cup distilled water. Slowly heat to 90 degrees. Stir 
   the rennet mixture into milk slowly. Allow milk to set covered for 1 ½ hr or until curd shows a clean break.

• Using long knife, cut the curds into ½ inch squares, then stir gently to break the strips of curds into chunks.  

• Slowly heat the curds and whey to 100 degrees, raising the temperature by 2 degrees every 5 minutes.   
   Stir curd frequently to prevent matting.

• Place cheese cloth lined colander in sink and pour the curds into it.  Allow whey to drain for 3 minutes.   
   *you may add cold water and then rinse to reduce acid. 

• Measure out 1 tablespoon salt. Using your hands, gently mix the salt into the curds while allowing more 
   whey to drain off.

• Place the curds into a cheese-cloth lined cheese press, fold cloth over top of curds.  Place 4 lbs wt on top of 
   follower and leave for 15 minutes. Remove the weight, turn cheese over and press with 8 lbs for 12 hours.

• Remove cheese from press, unwrap the cloth, place cheese on drying mat to air dry for 12 hours, turning 
   over once.

• Mix 1 tablespoon of salt with ½ cup of water. Use a corner of the cheese cloth to lightly apply a saltwater 
   wash to the cheese.
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