

Cheese Recipe Samples and Documentation 

          A Faire du Fromage by Baroness Ardenia ARuadh

Here are some basic soft or “bag” cheese recipes that I have compiled. 

(Sources are listed in Italics, names listed without reference are sources from the SCA Cooks list)

Unfortunately, the base recipe in my poem comes from a class that I took at Pennsic 29.  I have not since been able to locate the handout.

Ricotta Cheese:
From the Ontario Minstry of Agriculture

2 Litres Whole Milk
50 millilitres vinegar

Scald the milk to 85 degrees Celsius. Remove from heat and add vinegar. Let stand at room temperature for 5 hours. Line strainer with four layers of cheesecloth, then pour boiling water through to sterilize. Put cheese in strainer and let drain for 1 hour 45 minutes. Refrigerate in a covered container. Makes about 500 milliliters. 

   The Compleat Dagger Lickin' Good cookbook, Shelley TSivia Rabinovitch, Raymond's Quiet Press, Alberquerque NM 1986, pg 46.

SIMPLE CHEESE:
One quart milt, heated to 100F.                              Add the juice of two lemons.                                                 Drain in cheesecloth.  Simple but tasty.                                     If you do it this way, ADD SALT.                                    I would suggest forgoing the lemon and try a nice cider vinegar or somesuch having done it once.  

Bogdan din Brasov

Goat Cheese:

When I make goats milk cheese I use the following recipe...
In a stainless steel or other non-aluminum pot slowly heat 1 gallon of fresh milk to 185 degrees, stirring.               Stir in 1/4 cup vinegar.                                           Keep at 185 degrees for a few minutes, constantly stirring till a soft curd forms.                                                   Line a colander with a cheese cloth.                                       Pour in the curd, salt or season to taste                     (fresh herbs are lovely), and mix well.                                     Tie the corners of the cloth together and hang to drip.                    The longer you hang it, the firmer the cheese.             Overnight gives a semi firm, like feta.                         A couple hours for standard "chevre" texture.                        It will be fairly crumbly/chunky.

· --Anne-Marie

