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Online ordering Is easy at www.cheesemaking.com

MOZZARELLA DIRECTIONS %

. Dissolve % rennet tablet into % cup of cool,
chiorine-free water. Stir and set aside. Wrap the
remaining pieces of tablet in plastic wrap and store in
the freezer. (Note: If you are an old pro and have liquid
rennet, you will use % tsp mixed in % cup cool water.)

. Mix 1% teaspoons citric acid into 1 cup cool, chiorine-
free water until dissolved. Pour into your pot.

. Pour 1 gallon of milk into your pot and stir
vigorously while adding the citric acid solution.

4. Heat the milk to 90°F while stirring.*

. Remove the pot from the burner and slowly stir
in the rennet solution with an up and down motion
for approximately 30 seconds.

. Cover the pot and leave it undisturbed for 5 minutes.

. Check the curd. It should look like custard, with a clear
separation between the curd

the whey is milky, let set for
a few more minutes. If your
milk did not form a curd at
all, please see p.3 about
choosing your milk.
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and the whey. (See photoat - -
left,) If the curd is too soft or

L 8. Cut the curd with a knife that

reaches to the bottom of your pot.
(See diagram at left.)

Place the pot back on the stove

and heat to 105°F while slowly

moving the curds around with
your spoon. (Note: If you will be
stretching your curds with the
waterbath method instead of the
microwave, heat the curds to
110°F in this step.)

. Take off the burner and continue

slowly stirring for 2-5 minutes.
(More time will make a firner
cheese.)

. Pour off the floating whey and

proceed to the next page.

~*Note: If using milk that is

unpasteurzed, add rennet at
88°F and do not heat over 90°F
in step 9. This will keep your
cheese nice and moaist. You
may also need to let the milk
set in.step 6 forup to-

10 minutes.




