A Fermentaholics

Cheese: Cheese Number: Date Made:

Milk: (raw or store, source or brand) Amount:

Cultures Used: (name) Amount: Temp: Time:
Coagulation: (inc Brand) Amount: Temp: Time:
Rennet -

Dilution-

Set or Flocculation Time Mulitplier

Curds: Temp: Time:
Initial Curd Size

Resting Period

Cooking Time

Final Curd Size

Cooking/Stirring Time

Washing Agentand Amount

Draining Curds

Pressing: Weight/Time Aging/Affinage:

First Press Drying Time/Temp

Second Press Aging Temp/Humidity

Third Press Final Aging Period

Brining: (water/salt) Time

Molds

Day: Date: Colours: Treatment:

Notes E E

Visit Fermentaholics.com or Scan QR Code for recipes, inspiration, and to see our full range of products.




