Wind Dance Vineyard and Farm

Cheese kits and Supplies

Mozzarella Cheese 2lb
Ingredients:



Preparation and Information
	1 Packet

3 tsp
	Citric Acid
	Creates acidic solution to helps the curds to form.

Dissolve in 1 cup water.

	1 Packet

¼ tsp
	Lipase powder
	Increases the flavor. Optional. The reason kits need refrigeration.

Dissolve in ¼ cup water. Let sit for 20 minutes before use.

	1 Packet

½ to 1 tablet
	Rennet
	Creates curding by coagulating the milk.

Dissolve in ¼ cup cool water before starting.

	1 Packet

¼ tsp
	Calcium Chloride


	Optional. Do not need to use with raw milk. Restores calcium which is often lost when milk is processed commercially - Homogenization and pasteurization. 


Additional things you will need:

	2 gallons
	Whole milk
	Should be as fresh as possible. Homogenized/Pasteurized is ok. DO NOT USE ULTRA-PASTEURIZED (UP)

	1
	Large Kettle
	Large enough to hold at least 2.5 gallons.

	1
	Thermometer
	Digital works best, but a candy thermometer works fine. Need to be able to read 90 to 150 degrees F.

	1
	Long spoon
	Needs to be able to reach the bottom of the kettle.


Definitions:

	Curds
	The solid product created when milk coagulates. This is what will become cheese.

	Whey
	The watery liquid drained from the whey after the cheese making process. This can sometimes be used as a starter for additional batches of cheese. Many people save it for additional dishes.

	Cheese Press
	Device for pressing the whey out of the cheese. Many people think these are much easier to use than balancing weights on the top of the cheese mold. Cheese should still be wrapped in cheese cloth when using a press. Do not need to use a mold when using a press. Most use spring tension to determine pressure. Some very expensive ones have pressure gauges. 

	Mold
	A firm dish with slots or holes to drain out whey when the cheese is pressed. Some people use metal colanders or strainers. Others choose to use regular cheese molds. Cheese molds are usually better for balancing weights. Cheese presses do not use molds; the cheese is molded by the shape of the press.

	Flavorings
	Sterilized spices used to flavor cheese. It is very important to use only sterilized spices, not off-the-shelf. Unsterilized spices could have mold which would ruin your cheese.

	Brine
	Solution of water and salt used to protect the cheese during he first part of the aging process.

	Cheese cloth
	Loosely woven cloth for draining weigh from the curds.


Mozzarella Cheese

Directions:
All temperatures are in Fahrenheit. A degree or 2 either way is not a problem.
1) Add the prepared citric acid to milk before heating. Mix thoroughly.

2) Add the prepared Lipase (if using) and Calcium Chloride (if using) and mix thoroughly.

3) Slowly heat the milk to 90 degrees, stirring occasionally (85 degrees for goat milk). Add the prepared Rennet and stir while increasing the temperature slowly to 105 degrees. Turn off the heat. Let sit for 10 minutes.
4) The curds will look like thick yogurt. If the whey (the liquid part of the mixture) is milky white let the mixture sit for another 10-15 minutes - It should look like milky lemonade when ready. Line a colander with cheese cloth. Pour curds and whey into the colander to drain most of the whey. If curds do not form and look like thick yogurt with lemonade like whey, do 1 of the following: 1) Let it sit longer; 2) Add ½ tablet rennet; 3) Add 1 tsp of citric acid; 4) Add 1-2 tblsp of lemon juice.
5) Remove the cheese cloth and put curds in a microwaveable bowl. Press the curds down to remove as much whey as possible.
6) Microwave the curds on high for 1 minute. Drain off excess whey. Fold/knead cheese over on itself with your hand or a spoon.

7) Microwave 2 more times for 35 seconds. Knead after each heating.

8) Knead quickly until it is smooth and elastic. When it stretches like taffy it is done. If the curds break instead of stretch they are too cool and need to be reheated.

9) When the cheese is smooth and shiny, roll it into a ball. Cool rapidly in a bowl of ice water for 10 minutes. This creates a consistent texture. Best if eaten fresh, but it can be covered and stored in the refrigerator.

****************************************************************************************

Wind Dance Vineyard only sells the finest ingredients. All of our kits are tested for simplicity and taste. And all of our employees are required to make kits at home. The only cheeses the owners eat at home are from these kits so you can be assured that they are as good as they can get. 

We are the only supplier of ingredients, cheese making kits and supplies in the Minneapolis area. 

All of our flavorings for cheese are grown locally.

To order more supplies, additional kits, molds, flavorings or cheese presses, contact us at:

Wind Dance Vineyard and Farm

http://www.WindDanceVineyard.com

bbells@WindDanceVineyard.com

PO Box 257 

Delano MN 55328
http://www.WindDanceVineyard.com

BBells@WindDanceVineyard.com
612-205-2420, PO Box 257, Delano MN 55328

