
MAKE MOLDS FROM YOUR OWN CHEESE 
By Susan Payne 

 

Don’t shy away from making cheese at home because you think it might be too difficult. And after 

you’ve made the cheese, it’s just one more easy step to shape it into molds. 

 

Start with our recipe for Cream-Style Cheese, which has only four basic ingredients. Then flavor 

and shape it as you desire. The most difficult part of the recipe is waiting two or three days for it to 

drain before you can sample it. 

 

Homemade cream cheese has a mild flavor and buttery texture that closely resembles the 

commercial product. But the consistency may vary from batch to batch, depending on variations in 

room temperature and how long it drains. 

 

Using Cream-Style Cheese as your base, take your pick of Garlic-Chive Cheese Mold or Blue 

Cheese Mold, both of which can be shaped in any smooth-sided mold you have on hand. Even a 

mixing bowl will work. 

 

For a unique look, shape Pot-of-Herb Cheese in a clean clay pot. Carefully remove it from the pot 

just before serving, and place it on a small clay saucer; add a large one underneath for crackers. 

Sprinkle coarsely ground pepper on top, and insert a sprig of fresh dill so it looks as if it=s growing 

out of the top. 

 

You can even serve cheese for dessert. Heavenly Dessert Cheese Molds has a slightly sweetened 

cheese base, and includes whipped cream. The mixture is spooned into individual molds (we used 

brioche pans) and refrigerated until firm. Molds are then inverted onto dessert plates, and fresh 

orange sauce is spooned around them. Serve with apple wedges or not-so-sweet cookies. 

 

Whether you’re making the cheese molds for an appetizer or dessert, you’ll appreciate their 

make-ahead quality. The cheese will stay fresh in the refrigerator about five days, and you can 

even freeze it as long as a month with just minimal texture changes. 

 

If you’d like to make the cheese molds but don’t have the time for homemade cheese to drain, you 

can substitute commercial cream cheese. Directions are given with each recipe. Cheese molds 

made with commercial cheese may be a little firmer than those with homemade cheese. 

 



CREAM-STYLE CHEESE 
Yield: about 2 cups 

 

To make homemade cheese, let the milk mixture stand at 851 until it=s the consistency of soft 

yogurt. 

 

3 cups half-and-half 

3/4 cup whipping cream 

1-1/2 tablespoons cultured buttermilk 

1/4 teaspoon plus 1/8 teaspoon salt 

 

Combine half-and-half and whipping cream in a heavy saucepan. Cook over low heat until mixture 

is 901. Stir in buttermilk. Pour mixture into a large glass or ceramic bowl; cover with plastic wrap. 

Wrap a large towel around entire bowl, and place bowl in an oven with light on or in a warm place, 

about 851, for 28 hours or until mixture is consistency of soft yogurt. 

 

Cut several thicknesses of cheesecloth large enough to line a large colander and extend 4 inches 

over edges. Rinse cheesecloth, and squeeze out excess moisture; line colander with cheesecloth. 

Place colander in sink. Pour cream mixture into colander, and let drain 20 minutes. Place colander 

in a container to drain completely. Cover colander and container tightly with enough plastic wrap 

to make an airtight seal.  Refrigerate 12 hours or until well drained. Spoon cheese mixture into a 

bowl, and stir in salt. If the cheese is to be flavored and molded according to the following recipes, 

then do so at this point. 

 

If cheese is to be molded unflavored, cut 4 (8-inch-square) pieces of cheesecloth; rinse 

cheesecloth, and squeeze out excess moisture. Smooth out wrinkles of cheesecloth, and stack 

layers on top of each other. Spoon cheese mixture in center of cheesecloth. Wrap cheesecloth 

around cheese mixture, and tie ends securely. Pat cheesecloth wrapped cheese into an oval or 

round shape. (Cheese can also be shaped in desired mold. Line mold with cheesecloth, and spoon 

in cheese mixture, pressing with the back of a spoon to smoothly and firmly pack mixture.) Place 

cheesecloth wrapped cheese (or invert mold) over a wire rack in a shallow pan. Cover pan with 

enough plastic wrap to make an airtight seal. Refrigerate 1 to 2 days or until firm and well drained. 

Unmold cheese, and remove cheesecloth just before serving. Cheese will keep in the refrigerator 

up to 5 days. Yield: about 2 cups. 

 



POT-OF-HERB CHEESE 
Yield: one 2 cup cheese mold 

 

1 recipe Cream-Style Cheese 

2 cloves garlic, crushed 

2 tablespoons chopped fresh basil or 2 teaspoons dried whole basil 

1 tablespoon chopped fresh dill or 1 teaspoon dried whole dill 

2 teaspoons caraway seeds 

1 tablespoon coarsely ground pepper 

Sprigs of fresh dill or basil 

 

Combine Cream-Style cheese, garlic, basil, dill, and caraway seeds, mixing well. 

 

Line a new 4-inch clay flower pot with 4 thicknesses of dampened cheesecloth large enough to 

extend over edges. Spoon cheese mixture into pot, pressing firmly with the back of a spoon. Gather 

edges of cheesecloth, and tie securely. Invert pot on a wire rack in a shallow pan. Cover pan with 

enough plastic wrap to make an air-tight seal. Refrigerate 1 to 2 days or until firm and well drained. 

Unmold cheese, and remove cheesecloth just before serving. Set cheese upright on clay saucer to 

look like a flower pot. Sprinkle coarsely ground pepper on top of cheese to look like soil. Insert 

several 

sprigs of fresh dill or basil for garnish on top of cheese pot. Serve with crackers. Yield: one 2-cup 

cheese mold. 

 

Note: Two 8-ounce packages commercial cream cheese, softened, can be substituted for 1 recipe 

Cream-Style Cheese. If using commercial cream cheese, omit salt and add 2 tablespoons plus 2 

teaspoons milk. Mold cheese as directed. No drainage is necessary. 

 

 



GARLIC-CHIVE CHEESE MOLD 
Yield: one 1-1/2 cup cheese mold 

 

1 recipe Cream-Style Cheese 

2 clove garlic, crushed 

2 tablespoons chopped fresh chives 

 

Combine Cream-Style Cheese, garlic, and chives, stirring until blended. Line a smooth-sided 1-1/2 

cup mold with 4 thicknesses of dampened cheesecloth large enough to extend over edges. Spoon 

cheese mixture into mold, pressing firmly with the back of a spoon. Gather edges of cheesecloth, 

and tie securely. Invert mold on a wire rack in a shallow pan. Cover pan with enough plastic wrap 

to make an air-tight seal. Refrigerate 1 to 2 days or until mixture is firm and well drained. Unmold 

and remove cheesecloth before serving. Serve with crackers. Yield: one 1-1/2 cup cheese mold. 

 

Note: Two 8-ounce packages commercial cream cheese, softened, can be substituted for 1 recipe 

Cream-Style Cheese. If using commercial cream cheese, omit salt and add 2 tablespoons plus 2 

teaspoons milk. Then mold as directed. No drainage is necessary. 

 

 

BLUE CHEESE MOLD 

Yield: one 2-cup cheese mold 

 

1/2 recipe Cream-Style Cheese 

1/2 pound blue cheese, crumbled 

1/4 cup plus 2 tablespoons butter or margarine, softened 

1 tablespoon coarsely chopped onion 

1 small clove garlic, cut in half 

Dash of coarsely ground pepper 

1 tablespoon diced, drained pimiento 

 

Spoon Cream-Style Cheese into food processor bowl with knife blade attached.  Add blue cheese, 

butter, onion, garlic and pepper; process just until smooth.  Remove knife blade, and gently stir in 

pimiento. Line a 3-cup smooth-sided mold with 4 thicknesses of dampened cheesecloth large 

enough to extend over edges. Spoon cheese mixture into mold, pressing firmly with the back of a 

spoon. Gather edges of cheesecloth, and tie 

securely. Invert mold on a wire rack in a shallow pan. Cover pan with enough plastic wrap to make 

an air-tight seal. Refrigerate 1 to 2 days or until firm and well drained. Unmold cheese, and remove 

cheesecloth just before serving.  Serve with crackers or apple wedges. Yield: one 2-cups cheese 

mold. 

 

Note: One 8-ounce package commercial cream cheese, softened, can be 

substituted for 1/2 recipe Cream-Style Cheese. If using commercial cream 

cheese, omit the salt and add 1 tablespoon plus 1 teaspoon milk. Then mold as 

directed. No drainage is necessary. 



HEAVENLY DESSERT CHEESE MOLDS 
Yield: six 1/2-cup cheese molds 

 

1/2 recipe Cream-Style Cheese 

2/3 cup sifted powdered sugar 

1/2 teaspoon vanilla extract 

1 cup whipping cream, whipped 

Fresh Orange Sauce 

 

Combine Cream-Style Cheese, powdered sugar, and vanilla, mixing well. Fold whipped cream 

into cheese mixture. 

 

Line six 3-1/2 inch brioche pans or other molds with 4 thicknesses of dampened cheesecloth large 

enough to extend over edges. Spoon cheese mixture evenly into molds, pressing firmly with the 

back of a spoon. Gather edges of cheesecloth, and tie securely. Invert molds on a wire rack set in a 

shallow pan. Cover pan with enough plastic wrap to make an airtight seal. Refrigerate 1 to 2 days 

or until firm and well drained. Unmold cheese and remove cheesecloth just before serving. Place 

each cheese mold on an individual dessert plate. Spoon Fresh Orange Sauce on plates around 

molds.  Serve with apple wedges or cookies. Yield: six 1/2-cup cheese molds. 

 

Fresh Orange Sauce: 
 

2 cup sugar 

1 tablespoon cornstarch 

1 cup orange juice 

1/3 cup water 

1 tablespoon butter or margarine 

2 teaspoons grated orange rind 

 

Combine first 4 ingredients in a small saucepan, stirring until smooth. Cook over medium heat, 

stirring constantly, until smooth and thickened. Add remaining ingredients; cook until butter 

melts. Chill. Yield: 1-1/2 cups. 

 

Note: One 8-ounce package commercial cream cheese, softened, can be substituted for 1/2 recipe 

Cream-Style Cheese. If using commercial cream cheese, omit salt and add 1 tablespoon plus 1 

teaspoon milk. Then mold. No drainage is necessary. 

 



SAY CHEESE AND SMILE! 
By Sylvia Schur 

 

May time is curds and whey time for dairying families. Share the experience of cheesemaking 

even if the supermarket is as close as you come to a dairy. You’ll enjoy homemade cheeses with 

fresh, sweet flavor and also gain greater appreciation of those cheeses you buy. 

 

Once you make cheese, it is easy to understand why just 2 ounces of firm cheese such as Parmesan 

(or 2/3 cup of cottage cheese) provide about as much protein as a 3-ounce hamburger. It takes a 

gallon of skim or whole milk to produce about 1 pound of cheeseCa concentrated protein product 

with vitamins and minerals too. 

 

Cheesemaking is a science that began as an accident. A shepherd carrying milk in a container made 

of sheep’s stomach found in the evening that it has separated into a sour, watery liquid (whey) and 

a solid mass (curd) that satisfied his hunger. The sheepskin contained rennet, which helps cheese 

curd to form. 

 

Yogurt Cream Cheese and soft-curd Cottage Cheese can be made without rennet (recipes follow). 

For firmer cheeses, check for rennet or vegetable setting tablets at your drugstore or a health-food 

store. Cheesemaking is a leisurely process; it takes a day or two for the cheese to separate, curd and 

drip through a strainer. 

 

To make your own cheese, you will need pasteurized milk, buttermilk or yogurt for a starter, and 

possibly rennet or setting tablets. To season the cheese to your taste, you may add herbs or 

vegetables, salt if desired. A thermometer is handy though not essential (1001, roughly the 

required temperature, feels slightly warm to the wrist). Add measuring cups and spoons; a large 

enamel or stainless pot or a heat-proof bowl; and cheesecloth or muslin for draining the whey from 

the cheese curd. 

 

A gallon of milk costs less than a pound of most hard cheeses. Easy-to-make Yogurt Cream 

Cheese and Cottage Cheese, however are likely to offer larger rewards in freshness of flavor than 

in money savings. 

 

If you buy cheese instead of making it, explore the many international flavors and textures 

available. And make the most of last bits and ends: Grate these, beat in an equal amount of butter 

and a little wine or cognac for a tasty spread. 

 



CHEESE - BASIC 
Makes about 4 cups, or 2 pounds, cheese 

 

I am not sure where this recipe came from. It may have been Sunset. 

 

4 quarts whole milk 

1 quart cultured buttermilk 

About 1 teaspoon salt 

 

In a heavy 6 to 8-quart kettle, combine milk and buttermilk. Attach a candy or deep-fat 

thermometer to side of kettle and place over medium heat; stir occasionally to prevent scorching. 

(Note that the recipe says to Astir occasionally@Cthat is important. Too-frequent stirring breaks up 

the curds almost as fast as they form; you should stir gently and should only need to stir about 

every 5 to 10 minutesCfor no more than an hour of cooking time.) 

 

When the temperature reaches 1701 and 1751 (if temperature goes over 1751, remove from heat 

until it returns to 1701 and 1751). 

 

(The critical temperature is between 1701 and 1751, but the closer you keep it to 1751 the faster 

the process. With a good heavy pan that conducts heat evenly, you can raise the temperature a few 

degrees over 1751 without the milk scorching. With some ranges it may be necessary to set the 

heating element at medium-high rather than medium to maintain proper temperature. Make sure 

your thermometer is accurate. It should register 2121 when inserted into boiling water at sea level, 

2031 at 5,000 feet.) 

 

Meanwhile, line a colander with 3 or 4 thicknesses of cheesecloth (18 to 20 inches square, and 

previously wrung out in cold water). Set colander inside a bowl beside the kettle of milk. When 

thick white curds separate from the whey, use a slotted spoon to scoop the curds into the colander. 

 

When most of the curds have been removed, set colander in sink and pour in remaining curds and 

whey.  

 

Discard the whey remaining in the bowl. Allow the curd to drain for 2 to 3 hours. 

 

Scrape cheese into a bowl and mix in salt to taste, using a fork or an electric mixer on low speed. 

Cover and keep in the refrigerator. Makes about 4 cups, or 2 pounds, cheese. 

 

 



CHEDDAR CHEESE 
 

1 Gallon Fresh Milk  

1 oz. Mesophilic Starter Culture  

1/4 tab Rennet  

1 Tablespoon Salt  

 

Using a double boiler, warm the milk to 90 F (32.25 C). Add 1 oz of mesophilic starter culture and 

mix thoroughly with a whisk, the culture must be uniform throughout the milk. 

Allow the milk to ripen for one hour.  

 

Dissolve 1/4 tab rennet into 3-4 tablespoons COOL water. Hot water will DESTROY the rennet 

enzymes. Slowly pour the rennet into the milk stirring constantly with a whisk. Stir for at least 5 

minutes. Allow the milk to set for 1-2 hours until a firm curd is set and a clean break can be 

obtained when the curd is cut.  

 

With a long knife, cut the curds into 1/4 inch cubes. Allow the curds to sit for 15 minutes to firm 

up.  

 

Slowly raise the temperature of the milk to 102 F (39 C). It should take as long as 45 minutes to 

reach this temperature. During this time, gently stir the curds every few minutes so they don't mat 

together. Cook the curds at 102 F (39 C) for another 45 minutes. During this time, gently stir the 

curds every few minutes so they don't mat together.  

 

Drain the whey by pouring through a cheesecloth lined colander. Do this quickly and do not allow 

the curds to mat.  

 

Place the curds back into the double boiler at 102 F (39 C). Stir the curds to separate any particles 

that have matted. Add the tablespoon of salt and mix thoroughly. Cook the curds at 102 F (39 C) 

for one hour, stirring every few minutes. 

 

Carefully place the curds into your cheesecloth lined mold. Press the cheese at about 20 lbs. (9 kg) 

for 45 minutes. Remove the cheese from the press and flip it. Press the cheese at about 40 lbs. (18 

kg) for 3 hours. Remove the cheese from the press and flip it. Press the cheese at about 50 lbs. 

(22.75 kg) for 24 hours.  

 

Remove the cheese from the press. Place the cheese on a cheese board and dry at room temperature 

for 3-5 days, until the cheese is dry to the touch. Wax the cheese and age it in your refrigerator for 

3-24 months. The longer the cheese is aged the sharper the flavor it will develop. Be sure to flip the 

cheese every few days.  



CHEDDAR CHEESE 
 

2 gallons milk  

1/2 cup cultured buttermilk or substitute (see list below)  

1 tsp. liquid rennet or 1/2 rennet tablet  

1/2 cup cool water  

4 teaspoons salt  

 

In a large stainless or enamel pot, warm the milk to 88 degrees F and stir in buttermilk or other 

culture (see below). Allow the milk to set to ripen for one hour. Keep the milk warm at 88 degrees 

F during this time. This can easily be done by placing the milk in a sink full of warm or hot water. 

Cool or hot water can be added as needed. 

 

After one hour, mix the rennet in cool water and stir into the milk for 30 seconds. Maintain the 

temperature at 88 degrees F for 45 minutes to coagulate the milk. The curd is ready to cut when 

you dip your finger into the curds and they break cleanly over your finger as whey fills the 

depression. 

 

Cut the curds into 1/2-inch cubes and let them rest for 20 minutes, then gently stir them while 

increasing temperature to 98 degrees F. Increase heat very slowly over a 30-minute period. This 

process is called cooking the curds. Stir often to prevent the curds from matting together. Keep at 

98 degrees F until the curds have firmed up enough where they feel spongy when gently squeezed 

between your fingers and no longer have a custard-like interior. This will usually take 30 to 45 

minutes. 

 

Let the curds settle to the bottom of the pot and carefully pour off some of the whey. Pour 

remaining curds and whey into a colander and allow to drain for 10 minutes. Place the curds back 

into the pot and stir in four teaspoons of salt. Mix well, breaking up any curds that have matted 

together. Keep the curds warm in the pot in a sink full of hot water for one hour. Stir often to keep 

the curds from matting. 

 

Line a cheese press with cheesecloth, scoop curds into the press and fold over any excess 

cheesecloth. Place a wood follower on top of that and press at 15 pounds pressure for 20 minutes. 

Remove the cheese from the press, turn over and redress onto another clean cheesecloth and press 

at 30 pounds pressure for two hours. Remove cheese from press, redress in a clean cheesecloth and 

press at 30 to 40 pounds overnight. 

 

In the morning, remove the cheese from the press and allow to air dry several days until the cheese 

is dry to the touch. Turn several times a day while it is drying. Coat with cheese wax when the 

cheese is dry to the touch. Age at 55 degrees F for two to six months, depending on how strong you 

like the cheese. Really good cheddar is aged for 12 months or more. Culture substitutions: You can 

use 1/4 teaspoon mesophilic DVI (direct vat inoculant) or 1/2 regular mesophilic culture in place 

of buttermilk.  



COTTAGE CHEESE 
 

1 Gallon Fresh Milk  

4 oz. Mesophilic Starter Culture  

1/4 tab Rennet  

 

1. Mix 1 gallon fresh milk with 4 oz. of mesophilic starter.  

2. Mix 1/4 tab Rennet into two tablespoons of COOL water. Mix this into the milk  

thoroughly using a whisk and stirring for at least 5 minutes.  

3. Cover and set aside to ripen for about 20 hours at room temp (70 F / 21 C).  

4. The milk should be a firm curd within 20 hours, however the full 20 hours is  

needed to develop the correct flavor.  

5. After 20 hours cut the curd into 1/2 inch cubes.  

6. Allow the curds to firm up for 15 minutes.  

7. Over the next 30 minutes slowly raise the temperature of the curds to 110 F  

(43.5 C).  

8. Cook for an additional 45 minutes at 110 F (43.5 C).  

9. Stir the curds often to prevent them from matting. The curds should have  

greatly shrunken and sunk to the bottom of the pot.  

10. Line a colander with a cheesecloth and drain the curds. Allow the curds to  

drain for 5 minutes.  

11. Lift the curd filled cheese cloth from the colander and repeatedly dunk into a  

bowl of ICE COLD water for at least three minutes.  

12. Drain the curds and place in a bowl.  

13. Season the curds with a teaspoon of salt, herbs, etc. Use more or less to  

taste.  

14. Place the cheese into a sealable container into a refrigerator. A few  

tablespoons of cream may be added if desired.  

 

 

COTTAGE CHEESE 
 

1/2 gallon pasteurized skim milk 

1/4 cup non-fat dry milk solids 

1/2 cup buttermilk 

1/2 rennet or setting tablet (optional) 

Salt; 1/4 cup chopped fresh dill, parsley or other herbs;cream (all optional) 

 

Combine milks in pot or bowl; heat to about 1001. Stir in dissolved tablet if used. Let stand in 

warm place at about 1001 until milk coagulates and whey separates, 10-16 hours. Cut into 1/4-inch 

cubes. Hold 30 minutes at 1001, then simmer gently until curd holds shape when dropped in warm 

water. Remove from heat. Rinse in lukewarm water several times. Add salt if desired. Add herbs to 

taste; combine. Drain well in cheesecloth lined colander; spoon into serving dish, adding 1/2 cup 

cream if desired. Refrigerate. 

  



COTTAGE CHEESE - TANGY SMALL-CURD 
Makes 1 pound 

 

There are variables in making cottage cheese, such as the age of the milk and buttermilk and the 

temperature of the room, so it is difficult to predict exactly how long it will take for the curd to 

form. If you start the cheese in the afternoon, you can check the curd the next morning, after 18 

hours. It may still require several more hours to become firm. Recipe may be halved.  Best used 

within 3 days. 

 

5 cups each skim and whole milk 

1/2 cup cultured buttermilk 

2 rennet tablets (dessert type) dissolved in 1/4 cup water (see Note) 

1/2 teaspoon salt, or to taste, blended with 1/4 to 1/2 cup heavy cream or milk 

 

In stainless-steel or enamel saucepan combine milks and buttermilk. Stir occasionally over low 

heat until temperature reaches 1001 on thermometer or a few drops on inside of wrist feel neither 

cool nor warm. Remove from heat.  Add dissolved rennet, stirring thoroughly about 1 minute. 

Cover and let stand undisturbed at room temperature 18 to 24 hours, or until a firm curd covered 

with whey (liquid) forms. Test curd by placing flat side of knife against inside of saucepan. Pull 

knife toward center. Curd should hold together. If soft, let stand longer, covered. Line large sieve 

or colander with 2 layer of dampened cheesecloth cut large enough to be tied into a bag. Set sieve 

over bowl. Spoon in whey and let it drain, then gently spoon in curd. Drain 2 hours or until 

dripping slows. Tie corners of cloth to form bag. Hang over bowl about 1 hour or until no more 

whey drips down. Stir salt-cream mixture gently into cheese. Cover and chill. Makes 1 pound. 

 

 

QUICK COTTAGE CHEESE 
 

1 gallon milk  

1/2 cup cultured buttermilk  

1/4 teaspoon liquid rennet  

1/4 cup cool water  

 

Warm the milk to 86 degrees F. Stir in the buttermilk, mix the rennet into the cool water and add to 

the warmed milk. Set until it coagulates, usually about an hour. Cut the curds in 1/2 inch cubes. 

Heat slowly by the double boiler method until the temperature reaches about 110 degrees F. Hold 

at this temperature for 30 minutes and stir often to prevent matting. 

 

When the curds are firm, place into a cheesecloth-lined colander and let drain for 20 minutes. Lift 

the curds in the cheesecloth and dip into a pot of cold water. Drain until the curd stops dripping. 

Place curds in a bowl and add salt and cream if desired.  

 

 

 

  



CREAM CHEESE 
2 quarts milk (do not use low-fat or nonfat) 

1/4 cup buttermilk  

 

Heat milk in heavy large saucepan over low heat until lukewarm (about 90°F. to 100°F). Pour milk 

into large bowl. Stir in buttermilk. Cover with kitchen towel. Let stand at room temperature until 

mixture has formed a soft curd that resembles yogurt, about 24 hours. 

 

Line large colander with clean muslin cloth. Set colander into sink. Pour in milk mixture and let 

drain 10 minutes. Fold cloth over curd to cover. Set colander on rack in deep bowl. Enclose bowl 

and colander in large plastic bag. Refrigerate until thick cheese forms, draining off liquid after 8 

hours, about 24 hours. Transfer cheese to small container. Cover and store in refrigerator up to 4 

days. Makes 2 cups  

 

 

CREAM CHEESE 

 

1 quart milk 

1 cup heavy cream (not ultrapasteurized) 

1/4 cup cultured buttermilk as fresh as possible 

1 rennet tablet (dessert type) dissolved in 1 tablespoon water (see Note) 

1/4 teaspoon salt, or to taste 

 

In stainless-steel, enamel or heatproof glass saucepan combine milk, cream and buttermilk. Stir 

over low heat until temperature reaches 1001 on thermometer or a few drops on inside of wrist feel 

neither cool nor warm. Remove from heat. And dissolved rennet, stirring thoroughly 1 minute. 

Cover and let stand absolutely undisturbed at room temperature 16 to 24 hours or until a firm curd 

forms. (At this stage there will be an ample amount of wheyCclear, faintly yellowish 

liquidCcovering a solid-appearing cake of curd.) Line a fine sieve with 2 layers of dampened 

cheesecloth large enough to fold ends over. Set sieve over a bowl and spoon in whey, then curd. 

Let mixture drain until only an occasional drop of whey falls into bowl. (Cheese will still be quite 

soft.) Fold ends of cloth over cheese. Discard whey and again set cheese in sieve over bowl. Cover 

with saucer or small plate. Weight plate with a 1-pound object. Refrigerate about 2 hours. Double 

weight and let cheese drain overnight or until it is as firm as desired. Remove cheese from cloth. 

Work a little salt into cheese. Pack into bowl; cover. Or mold cheese: Line a small wicker basket, 

small coeur a la crème mold, small bowl or large flat-bottomed cup with cheesecloth. Pack in 

cheese. Fold cloth over. Set basket or mold upright on small plate or invert bowl or cup on plate 

lined with folded paper towels (cheese will drain a bit more). Wrap mold and plate airtight and 

refrigerate. To unmold, lift cheese by cloth, peel back and invert cheese on serving plate. Makes 

about 1 2 cups. 

 



CREAM CHEESE W/YOGURT 
 

1 pint yogurt 

1/2 cup heavy sweet cream 

1 quart pasteurized milk 

1/4 teaspoon salt (optional) 

1/4 cup chopped herbs (optional) 

 

Combine yogurt, cream and milk in large stainless or enamel port or heatproof bowl. Slowly heat 

to 100-1021. Let stand fat 85-1001 in warm place, uncovered, 10-16 hours or until curds form. 

Line the drip top of a coffeemaker or a deep sieve with muslin or doubled cheesecloth; pour 

mixture gently through. If desired, add salt and herbs to the curds in the cloth-lined sieve. Bring 

ends of cloth together to form a Abag,@ fold down top and secure with a rubber band; or tie a piece 

of twine around top with a loop at the end. Suspend from faucet spout to drip into the sink, about 

16 hours or until cheese is set. Makes about 12 ounces cheese. Refrigerate to hold. 

 

 

CREAM CHEESE 
 

5 quarts whole milk  

1/3 cup buttermilk  

2 tablespoons diluted rennet (dilution is 3 drops of liquid rennet into 1/3 cup of cool water)  

 

Warm the milk to 80 degrees F. Stir in the buttermilk, mix well and add the dilute rennet solution. 

Stir well, cover and allow to set at room temperature for eight to 12 hours. The cheese is ready 

when it is thick.  

 

Line a large bowl with a cloth and hang to drain for six to eight hours. Draining can be speeded up 

if you take the bag of curds down and scrape them from the outside of the bag to the center. The 

cheese is drained when it has stopped dripping and has the consistency of cream cheese. This 

cheese will freeze for several months. Makes 1-1/2 to 2 pounds. 

 

Note: Cheesecloth won't drain this type of cheese. You must use a muslin-type cheesecloth or case 

cloth, as I like to call it. Case cloth is simply an old pillow case with the seams opened up to make 

a large square of cloth. It can be washed out in hot, soapy bleach water and reused until the cloth 

wears out. Shoelaces will work for hanging the cheese to drain. You can use this cheese as a 

substitute for cream cheese. We like to mix in herbs and spices and make cheeseballs. Because this 

cheese is so versatile and easy to make, I recommend it as one of the first cheeses for the beginner. 



FETA CHEESE 
 

1 Gallon Fresh Milk  

2 oz. Mesophilic Starter Culture  

1/4 tab Rennet  

 

1. Warm the milk to 85 F (29.5 C).  

2. Add 2 oz of mesophilic starter culture and mix thoroughly with a whisk, the  

culture must be uniform throughout the milk.  

3. Allow the milk to ripen for two hours  

4. Dissolve 1/4 tab rennet into 3-4 table spoons COOL water. Hot water will  

DESTROY the rennet enzymes.  

5. Slowly pour the rennet into the milk stirring constantly with a whisk.  

6. Stir for at least 5 minutes.  

7. Allow the milk to set for 1-2 hours until a firm curd is set and a clean break  

can be obtained when the curd is cut.  

8. With a long knife, cut the curds into 1/2 inch cubes.  

9. Allow the curds to sit for 10 minutes to firm up.  

10. Stir the curds gently and cut any pieces that are bigger then 1/2 inch cubes.  

11. Allow the curds to sit for 30 minutes, stirring every so often.  

12. Drain the whey by pouring through a cheesecloth lined colander. Tie the  

corners of the cheesecloth together and allow the curds to drain for 5  

hours.  

13. Remover the cheese from the cloth and stuff it into a rectangular container,  

so that it is about an inch thick, and put a cover on it (tupperware works  

well for this).  

14. Chill in your refrigerator for about 90 minutes.  

15. Remove the cheese from the refrigerator and cut into 1 inch cubes.  

16. Place the cubes in a COLD brine solution** for 5 to 30 days and store in your  

refrigerator. The longer you age it like this the crumblier it will be.  

17. After aging in the brine, remove the cubes and pat dry with a paper towel.  

 

The cheese can now be served or stored in an air tight container 

 

** BRINE SOLUTION  
1. Dissolve 1.5 cups of salt into one quart warm water.  

2. Cool the brine in your freezer, some salt will precipitate out.  

3. To use the solution, simply place it in a bowl and place your cheese into it.  

4. After you are done with the brine, you can store it in a container in your  

freezer.  

5. With each new cheese, you will need to add additional salt so that the  

solution is saturated.  

6. The solution is saturated with salt when no additional salt can be dissolved no  

matter how long you stir 

 

MILD FETA CHEESE 



1 gallon milk  

1/4 cup cheese culture or buttermilk  

1/2 teaspoon liquid rennet  

1/4 cup cool water  

Coarse salt  

 

Warm milk to 86 degrees F and stir in cheese culture or buttermilk. Set one hour to ripen. Mix 

rennet into cool water and stir into milk. Cover and allow to set another hour to coagulate. Cut 

curds into 1/2-inch cubes and allow to rest five minutes. Stir gently for 15 minutes, keeping the 

curds at 86 degrees.  

 

Pour curds into a cheesecloth-lined colander, tie the bag of curds and hang to drain for four to six 

hours. Slice the cheese ball in half and lay the slabs of cheese into a dish that can be covered. 

Sprinkle all the surfaces with coarse salt, cover and allow to set at room temperature for 24 hours. 

 

After 24 hours, salt all the surfaces with more coarse salt and let it rest for two hours. Place the 

cheese in a covered dish and refrigerate for five to seven days. Use within two weeks or freeze for 

future use. The cheese will keep at room temperature for months if marinated in oil. 

 

 

MARINATED FETA CHEESE 
 

Mild feta cheese (stronger cheese may be used)  

Jars with lids  

Olive, canola or soybean oil  

Your choice of herbs (use aromatic herbs for best flavor)  

 

Cut or break the cheese into smaller pieces, about 1 to 1-1/2 inches. Use a clean jar that has a 

tight-fitting lid. Layer the herbs first, then the cheese. Repeat until the jar is full. Leave abut 1/2 

inch of space at the top. Pour oil over the cheese and herbs, filling the jar until the mixture is 

completely covered with oil.  

 

Place the marinated feta on a cupboard or shelf. Refrigeration is not necessary as long as the cheese 

is completely covered with oil. Air won't be able to get in, and the cheese won't mold. Enjoy it 

straight out of the jar or crumble into your favorite salad. The cheese gets better with age. 

 

Some herbs to consider are rosemary, thyme, bay leaves, marjoram, sun-dried tomatoes, garlic 

cloves, dried hot peppers, peppercorns, basil, oregano or onions. My personal favorite 

combination is rosemary, basil and garlic. 



GOUDA CHEESE  
 

1 Gallon Fresh Milk  

4 oz. Mesophilic Starter Culture  

1/4 tab Rennet  

 

Warm the milk to 85 F (29.5 C). Add 4 oz of mesophilic starter culture and mix thoroughly with a 

whisk, the culture must be uniform throughout the milk. Dissolve 1/4 tab rennet into 3-4 

tablespoons COOL water. Hot water will DESTROY the rennet enzymes. Slowly pour the rennet 

into the milk stirring constantly with a whisk. Stir for at least 5 minutes. Allow the milk to set for 

1-2 hours until a firm curd is set and a clean break can be obtained when the curd is cut. With a 

long knife, cut the curds into 1/2 inch cubes. Allow the curds to sit for 10 minutes to firm up.  

 

Slowly raise the temperature of the milk to 102 F (39 C). It should take as long as 45 minutes to 

reach this temperature. During this time, gently stir the curds every few minutes so they don't mat 

together. Once the curds reach 102 F (39 C), allow the curds to settle, then carefully remove 3 cups 

of whey from the top surface. Replace the lost whey with 3 cups of 102 F (39 C) water. Cook the 

curds at 102 F (39 C) for another 45 minutes. Every 15 minutes remove 3 cups of whey and replace 

with 102 F (39 C) water. At the end of the process, you will have removed whey three times.  

 

Drain the whey by pouring through a cheesecloth lined colander. Carefully place the drained curds 

into your cheesecloth lined mold. Press the cheese at about 20 lbs. (9 kg) for 45 minutes. Remove 

the cheese from the press and flip it. Press the cheese at about 40 lbs. (18 kg) for 3 hours. Remove 

the cheese from the press, careful it is still very soft.  

 

Float the cheese in a COLD brine solution** for 3 hours. Be certain to flip the cheese over every 45 

minutes or so to ensure even rind development.  

Pat dry the cheese, you will notice the outer surface has begun to harden. Place the cheese in your 

refrigerator to age for 25 days. You will need to flip the cheese over every day or it will dry 

unevenly. If too thick a rind begins to develop, place an overturned bowl on top of the cheese, or 

place it in a covered container. However, continue to turn the cheese daily and do not wrap it in 

plastic. Inspect daily for mold. Should mold develop on the cheese surface, simply remove it using 

a paper towel dipped in white vinegar.  

 

At the end of 25 days you can age it further by waxing it or you may use it immediately.  

If you wax the cheese, continue to flip the cheese every 3 days or so.  

 

** BRINE SOLUTION  

Dissolve 1.5 cups of salt into one quart warm water. Cool the brine in your freezer, some salt will 

precipitate out.  

 

To use the solution, simply place it in a bowl and place your cheese into it.  

 



LEMON CHEESE  
 

2 Gallon milk 

Juice of 2 lemons 

 

Warm 1/2 gallon of milk to 165 degrees F. Stir often to avoid scorching the milk. Add the juice of 

two lemons to the milk. Stir and allow to set off the stove for 15 minutes.  

 

The warm milk will separate into a stringy curd and a greenish liquid whey. Line a colander with 

cheesecloth and pour the curds and whey into the colander. Save the whey for baking bread if 

desired. Tie four corners of the cheesecloth into a knot and hang the bag of curds to drain for an 

hour or until it stops dripping.  

 

Remove the cheese from the cloth and place it in a bowl. Add salt to taste -- usually about 1/4 

teaspoon. You may mix in herbs. Fresh dill leaves are delicious. Place the cheese in a covered 

container and store in the refrigerator. This cheese will keep up to a week. It is a moist spreadable 

cheese with a hint of lemon taste.  

 

 

MASCARPONE 
 

1 qt Whipping cream (not ultra pasteurized)  

1 tb White wine vinegar =OR=- Lemon juice  

 

CHOOSE A STAINLESS STEEL BOWL that fits inside a large saucepan without touching the 

bottom of the pan. Add water to the pan and place the bowl in the pan so that the bowl touches the 

surface of the water but still sits firmly on the rim of the pan.  

 

Remove the bowl, place the pan on medium heat, and bring the water to a boil. Place the cream in 

the bowl and place over the boiling water. Adjust the heat under the pan to medium and heat the 

cream, checking the temperature often with an instant-read thermometer, to 190F; stir 

occasionally.  

 

Stir in the vinegar, continuing to stir gently until the cream begins to curdle. Remove the pan from 

the heat, cover, and allow the curds to firm up for 10 minutes.  

 

Line a strainer or colander with dampened cheesecloth, napkin, or coffee filters. Set the strainer or 

colander over a bowl and carefully spoon the curds into the strainer. Allow the mascarpone to cool 

to room temperature, cover the strainer tightly with plastic wrap, and refrigerate for 24 hours to 

allow the cheese to finish draining and become firm. Store in the refrigerator in a tightly covered 

container. Use the mascarpone within 3-or-4 days.  

 

 



MOZZARELLA CHEESE 
 

4 ga Whole milk 

5 1/2 ts Citric acid 

1 c Cool water 

1 ts Liquid rennet 

1/4 c -Cool water 

 

This recipe is for a no incubating, nopressing, and no curing Quick Mozzarella that freezes well, 

melts with the appropriate stringy, chewey texture and is good used just for slicing and eating, too. 

 

1. Heat 4 gallons of milk to 88 degrees F. (use a large stainless or enameled kettle) 

2. Add 5 1/2 tea. citric acid dissolved in 1 c. cool water. 

3. Stir for 3 mins. 

4. Add 1 tea. liquid rennet diluted in 1/4 c. cool water.Stir in quickly as it sets in only 15  

seconds. 

5. Let set 10 mins., then cut curd into 1/2" cubes. (Cut from top of pan and then at an  

angle from 2 or 3 sides of the pan) 

6. Let set for 10 mins. 

7. Heat slowly to 105 degrees, stirring, then turn off the heat and stir slowly, for 10 more  

mins. (Heating to 105 deg. will take about 15 mins.) 

8. Pour into a colander (can be lined with a layer of cheese cloth) and let drain for 5 mins. 

9. Remove to counter top and cut into 1" strips 

10. Drop into one gallon of 170 degree water. 

11. Stir, stretch, beat and pummel for 10 mins. Cheese will become smooth and silky. 

12. Remove from water and knead as bread dough to remove any excess water and whey.  

Shape into a loaf. 

13. Cover with very cold water until firm. 

14. Soak in brine for 2 days. Make brine by dissolving 1/4 C salt in 2 C water. Make  

additional brine as needed to just cover cheese in a covered container and put into  

refrigerator. 

15. After cheese has set in brine for 2 days, drain off the brine, dry and wrap for storage in  

the refrigerator. 

16. EAT! If you wish to make String Cheese of this 'R', when you get to step 12, after  

kneading, do not shape into loaf, but put the cheese into another gallon of 170 deg.  

water and stretch and fold the cheese. After folding and stretching several times,  

stretch the cheese out to about 3' in length and fold together once. Twist together  

tightly, fold and twist again,then fold and twist once more until you cannot twist it  

tighter. (Cont.) This is the "braiding" that forms the strings. Soak in the brine for  

2 - 3 days, then remove from brine, dry and pull apart into large strings to serve or  

wrap tightly to store. A dairy thermometer is the most accurate for cheesemaking and  

floats to keep a constant check on the temp. 

 

 

  



MOZZARELLA CHEESE  
 

1 Gallon Milk (some use skim, I like whole)  

2 oz thermophilic culture  

1/2 tab rennet  

Litmus paper, or another way to measure pH  

 

Heat the milk to 90 F / 32.5 C. Add 2 oz. thermophilic culture. Ripen the milk for 45-60 minutes.  

 

Dissolve the 1/2 tab rennet into 4 tablespoons water and then stir into the milk for at least 5 minutes 

to ensure even distribution. Let the milk set for 60 minutes. Once the milk has set, cut it into 1/2 

inch cubes. Let it cook at 90 F / 32.5 C for another half hour.  

 

Over the next half hour slowly raise the temperature of the curds to 105 F / 40.5 C. Let it cook at 

105 F / 40.5 C for another 5-10 minutes. Drain the whey by pouring through a cheesecloth lined 

colander.  

 

Place the curds into a double boiler with the bottom pot filled with water maintained at 105 F / 40.5 

C. You'll need to periodically drain the whey while the curds are cooking. Flip the curds 

periodically so they are evenly heated. They should mat together. Let the curds cook at this 

temperature for 2-3 hours. Cut the curd mass into 1/2 inch cubes. Drain off any excess whey.  

 

Place the curds directly into water that is 170 F / 76.5 C. Don't overheat!! Use two large wooden 

spoons and work the curds by pressing them together. A ball of cheese will begin to form. When 

the ball is the right size, take it out and work it with your hands, stretching the mass over itself.  

Do this several times with each ball. If necessary the ball can be put back into the water to warm it 

up so that it can be stretched further. Then immediately dunk the cheese into a COLD brine 

solution**. Let the cheese soak for 60 minutes.  

 

The cheese can be eaten fresh, kept in plastic wrap in the refrigerator for about 10 days or frozen 

for several months. The cheese does taste better if it is allowed to rest in the refrigerator for 24 

hours before eating.  

 

 

** BRINE SOLUTION  

Dissolve 1.5 cups of salt into one quart warm water.  

Cool the brine in your freezer, some salt will precipitate out.  

To use the solution, simply place it in a bowl and place your cheese into it.  

After you are done with the brine, you can store it in a container in your freezer.  

With each new cheese, you will need to add additional salt so that the solution is saturated.  

The solution is saturated with salt when no additional salt can be dissolved no matter how long you 

stir.  



MOZZARELLA - QUICKIE  
 

Mozzarella so quick and simple we call it "Quickie". Just follow the directions below to make a 2 

lb. block :  

 

2 gal raw milk w/cream OR 1 2 gal whole milk + 2 gal 2 and 2  

2 2 tsp. citric acid 

1/4 c. cool water 

1/2 tsp. liquid rennet (or 1/4 tablet crushed) 

1/2 cup flaked salt in 1 gallon of water 

 

1. Mozzarella cheese is traditionally made from fresh raw milk, but if you are unsure about the 

safety of it, you should pasteurize it first. If you will be pasteurizing, heat 2 gallons of fresh milk to 

161 degrees F. If you are using Goat milk, heat to 145 degrees F. for 30 minutes.  

 

2. Add 2 1/2 very level teaspoons of citric acid powder (USP or other food grade) dissolved in 1/4 

cup of cool tap water. Mix it into the cool milk for 2 minutes.  

 

3. Heat the milk to 88 deg. F.  

 

4. Add 1/2 tsp. of liquid rennet into the milk and stir for 15 to 20 seconds, then allow the milk to 

remain still for 12 to 15 minutes while it coagulates.  

 

5. Cut the curd into 1/2" to 5/8" cubes, after cutting let curds remain undisturbed for 5 minutes, 

then apply low heat and stir gently so as to keep curds separated. The curds will shrink as the whey 

is expelled from them in this step. Slowly heat the curds to 108 deg. F. within a 15 minute period, 

then shut off heat and continue to stir for an additional 20 minutes.  

 

6. Drain the curds in a colander for 15 minutes after separating them from the whey, either by 

pouring or dipping then discard the whey. ( you can save it to make a Ricotta cheese) Cut the curd 

into strips with about a 1"x1" cross section and lay the strips in a crisscross fashion in a bowl.  

 

8. Mix 1/2 cup of canning salt in 1 gallon of water and heat to 170 deg. F. Then add the salt water 

to the bowl of curd strips so that they are covered by the water.  

 

9. Using a wooden spoon, begin to stretch the curd in an upward motion. It will begin to get stringy 

and will become plastic and shiny. Stretch it for about 10 minutes, then place curd on a board and 

knead as you would bread, shaping it into a ball. Place the cheese in a mold (any food grade plastic 

such as cottage cheese containers, etc. make excellent molds), then into cold water until it is cold 

and firmly textured. It is now ready to use. To store the cheese, dry with paper towels, wrap in 

cling wrap and refrigerate. Delicious to eat and works really well on pizza.  

 
  



PROVOLONE-TYPE CHEESE 
 

2 gallon pasteurized whole milk 

1/2 cup buttermilk 

1/2 cup non-fat dry milk solids 

1 rennet or setting tablet 

1/4 cup sliced prosciutto, diced (optional) 

 

Combine milks in pot or bowl; heat to 1021 for 8-16 hours, until firm curd forms; cut into 3/4-inch 

pieces. Raise temperature as hot as your hand can hold. Place curd in a sieve lined with muslin or 

doubled cheesecloth, catching whey in a bowl. Add prosciutto if desired. Pull up corners of cloth 

to from rounded pouch, twist firm, tie corners at top; return to whey. Raise temperature until whey 

almost boils. Shut off heat and let stand until cold. Remove pouch, rinse thoroughly, hand on 

faucet over sink. Let drain 24 hours or longer to hardness desired. Eat or store in lightly salted 

water in refrigerator. 

 

 

RICOTTA CHEESE - Whole Milk 
 

3 qt whole milk OR 1 gal. whole milk  

1 qt half & half  (straight from cow, sheep, or goat with cream still in it) 

 

PLUS 

 

1/4 cup apple cider vinegar 

Cheese cloth 

3 Tbs butter, melted 

1/2 tsp baking soda 

 

Heat the milk to 206 F degrees. 

Add vinegar and stir. Milk will coagulate fast. Let sit for 5 min. 

Line a collendar with wet cheese cloth and place in the sink. 

Drain the curds in the colander. Save whey if needed for next cheese, some cheese need it. Let 

drain for about 10 min. 

Place curds into a mixing bowl. Add the butter and the baking soda. Mix well. 

Store covered in the refridgerator till use or use immediatly.  

Makes 1 1/2 to 2 lbs. 

 

 



RICOTTA CHEESE FROM WHEY  

 

Whey from the making of a one gallon cheese recipe.  

1 Quart Milk  

1/3 Cup White Vinegar  

 

1. Mix the quart of milk with the whey.  

2. Warm the mixture to 100 F / 38 C. Keep it at this temperature for about an  

hour. The milk might curdle, do not worry.  

3. After an hour, bring the temperature of the milk mixture to 200 F / 93.5 C. Do  

not allow it to boil.  

4. While stirring with a whisk, slowly add the white vinegar.  

5. Stir for an additional five minutes then remove the mixture from the heat.  

6. Cool the mixture in the refrigerator for at least 8-10 hours. Line a colander  

with a double layer of a very fine cheese cloth or butter muslin.  

7. Pour the mixture through the colander. Allow the cheese drain for several  

hours.  

8. Salt the ricotta cheese to taste.  

9. Place the cheese into a sealable container in your refrigerator.  

 

 

QUESITO ANTIOQUENO (Quesito Antioqueño) 

 

1 Gallon of fresh raw milk.  

1/4 tsp. Liquid rennet, dissolved in 1/4 C. water  

2 1/2 tsp. salt  

 

Heat the milk to 33* C (91* F) and stir in the rennet. Cover and let set about 40-60 minutes unit the 

curds are "set", or until you get a "clean break".  

 

Cut the curd in cubes about 2.5-4.0 inches (Crisscross). Wait for 15 minutes.  

 

Put the curd in a colander and let drain for a few minutes.  

 

Grind the curd... (with a mill grinder).  

 

Grasp the curd with your hands, pour on the salt and squeeze softly to make a ball. Now place it on 

a plate and flatten a little bit. Cool it a little and.... ready to eat... Ummm !  

 

Thanks toAlvaro Echavarría of Medellín, Colombia for this recipe. He also added that in Colombia 

most of cheeses are fresh. It is not usually ripened them and much less with molded.  



QUESO BLANCO RECIPE 
 

1 Gallon Whole Milk  

1/4 Cup White Vinegar**  

 

1. Heat milk to 180 F (82 C) stirring constantly. Be careful not to burn the milk.  

2. While mixing with a whisk, slowly add the white vinegar. You will notice the  

milk begins to curdle.  

3. Keep stirring for 10-15 minutes.  

4. Line a colander with a fine cheesecloth. Pour the curdled milk through the  

colander. Allow the curds to cool for about 20 minutes.  

5.Tie the four corners of the cheese cloth together and hang it to drain for about  

5 - 7 hours (until it stops dripping).  

 

The solidified cheese can be broken apart and salted to taste or kept unsalted.  

 

** The juice of 3-5 lemons may also be used in substitute or addition to the vinegar. The resulting 

cheese will have a much more tangy flavor.  


