
Cheese Class Recipes

Feta Cheese

4 Litres full cream milk (non-homogenised)

Rennet – ¼ tsp diluted in 1 Tbsp of cooled boiled water

Mesophilic Starter– ¼ tsp gives the feta its sharp flavour – not essential

Day 1

Heat milk to 35ºC in a double boiler

Add rennet and mesophilic starter - stir through gently.

Leave the in the bath maintaining the 35ºC for 45 minutes

Cut into 2cm cubes then leave for a few minutes to pitch (allow the whey to leave
the curd) – at this stage the curds will be very soft and will be mushy if squeezed
between your fingers.

Slowly heat to 36 ºC – this should be done over 15 minutes to half an hour – stirring
gently every 10 minutes. This is called scalding. Once completed the curds should
be the consistency of poached egg white when squeezed between your fingers.

Place cheesecloth over your container and gently ladle in the curds.

If you want firm feta you can press it with a weighted container (I use tinned food)
for 15-20 minutes

After removing the weight, sprinkle the surfaces with salt and leave covered with
cheesecloth overnight in a cool place to mature.

Day 2

Cut the cheese into blocks

Make a brine solution of 1 litre of water with 150-200gramms of salt and submerge
the blocks of cheese for storage in the fridge. The feta will be ready in 10 days.
Consume within 4 weeks.



Cheese Class Recipes

Ricotta (1)

Made form halloumi or Feta Whey

Heat the whey to between 85 ºC - 90 ºC

Add 1tsp of salt and 1 tablespoon of vinegar

Stir very gently allowing the ricotta to rise to the surface

When cold, gently skim the ricotta off the surface and place into a sieve lined with
a cloth for drainage

Ricotta (2)

2 litres of full cream milk

¼ cup of white vinegar

Marscapone

2 litres full cream milk

300ml cream

2 lemons

Heat the milk and cream to 90 ºC in a water bath

Add the juice of lemons and leave to curdle.

When cool, put the curds into a cheese cloth and hang to drain in a cool place.

The next day, when properly drained, refrigerate.


