HOMEMADE CHEESE RECORD FORM

TYPE OF CHEESE

DateMade.................. Typeof Milk ................ Amountof Milk.............
1. RIPENING 7. SALTING THE CURD
Typeofstarter...... ... Amountofsaltadded.......... ...l
Amountofstarter.......... ... . Typeof herbsadded ......... ... ... i
Time at adding starter................................ Amountof herbsadded..............................
Milk temperature at time of adding starter ...........

8. PRESSING THE CURD
2. RENNETING Time at startof pressing.................. ... ...
Typeofrennet...... ... i Amount of pressureatstart..........................
Amountofrennet............. ... ... Amount of pressureatend...........................
Time ataddingrennet ............................... Dateatend of pressing ............ ... ...
Milk temperature at time of adding rennet ...........

9. AIR-DRYING
3. CUTTING THE CURD Datestarted ...
Sizeofcurds....... .. .. Date finished ....... .. .. .. .. .l
Time at cuttingcurds ............. ... ...

10. WAXING
4. COOKING THE CURD Datewaxed. ... ..o
Time of cookingcurd ............ ... ..
Temperature at start of cooking...................... 11. AGING
Temperature at finish of cooking ..................... Temperature duringaging....................coooo....
5. DRAINING THE CURD 12. EATING
Timeofdraining ........... ... i Date of firstbite ........... ... .

6. MILLING THE CURD

Timeofmilling........... ... i



