[image: ]:						:
[image: ]
Homemade curd cheese

Ingredients
2 litres of full fat milk, ideally non-homogenised 
2 lemons or 2 x 5ml spoon rennet
¼ x 5ml spoon salt

Equipment
Lemon juicer, large saucepan, large clean muslin or ‘J cloth’, colander, slotted spoon, string, large bowl

Method
1. Re-wash all the equipment thoroughly in hot water before starting.
2. Scald the muslin or ‘J cloth’ in boiling water and wring out well. 
3. Juice the lemon.
4. Heat the milk gently in the saucepan. Using a digital thermometer, check when the temperature reaches 38°C and then remove the pan from the heat.
5. Sir in the lemon juice or rennet until it is combined.
6. Leave for 15 minutes until the milk has separated to into curds at the top and whey at the bottom.
7. Line the colander with the muslin or cloth.
8. Using a slotted spoon, gently scoop up the curds and put into the muslin.
9. Tie up the corners of the muslin and hang to drip above a large bowl for three hours.
10. After three hours, unwrap the muslin, place the cheese in a container, cover and store in the fridge.
11. Use within a week.

Non-homogenised milk

Milk for sale in the supermarket is pasteurised. Pasteurisation extends the shelf life of the milk and is used to kill harmful microorganisms, such as certain pathogenic bacteria, yeasts and moulds, which may be present in the milk after initial collection.

Most milk found in the supermarket is also homogenised. Homogenisation of milk involves the milk being pumped at very high pressures through narrow tubes, breaking up the fat globules in order for these to disperse through the liquid. This process produces milk of a uniform composition and palatability, without removing or adding any constituents. 

What is happening?

When lemon juice is added to milk, the acid in the juice denatures the casein, a protein, in the milk forming curds (solid) and whey (liquid).

When rennet is added to milk, the enzymes in the rennet coagulate the milk forming curds and whey.
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