
Farmhouse Cheddar 

This recipe is adapted from Artisan Cheese Making at Home by Mary Karlin.  It’s a little quicker to make 
than traditional cheddar and can be aged as briefly as one month. 

1.   Heat 1 gallon of pasteurized whole milk in a large stockpot to 86 degrees.  
Remove from heat. 
2.   Sprinkle ¼ tsp Mesophilic Starter Culture over milk and let hydrate for 5 
minutes.  Mix well.  Cover and let ripen for 1 hour. 
3.  Add 1/8 tsp annatto cheese coloring diluted in 1/8 cup cool non-chlorinated 
water and gently whisk into ripened milk for 1 minute. 
4.  Add ¼ tsp calcium chloride diluted in 1/8 cup cool non-chlorinated water and 
gently whisk into milk for 1 minute. 
5.  Add ¼ tsp liquid rennet diluted in 1/8 cup cool non-chlorinated water and 
gently whisk into milk for 1 minute. 
6.  Cover and let sit for 30-45 minutes maintaining the temp. at 86 degrees. 
7.  Cut the curd into ½ inch pieces and let sit for 5 minutes. 
8.  Over low heat, slowly bring the curds to 102 degrees over 40 minutes.   
9.  Turn the heat off and gently stir curds for another 20 minutes.  Maintaining heat 
at 86 degrees, let the curds rest for 30 minutes (they will sink to the bottom). 
10.  Ladle enough whey off to expose the top of the curds.  Stir continuously for 
15-20 minutes. 
11.  Line a strainer with damp butter muslin and ladle the curds into it.  Let drain for 
5 minutes and then toss in 1 tsp of cheese salt, mixing thoroughly with your hands. 
12.  Line a small mold with damp cheesecloth and gently transfer the drained curds 
to the lined mold.  Pull up the cloth and smooth out any wrinkles.  Cover the 
follower with cheesecloth, place on top and press at 8 pounds for 1 hour. 
13.  Remove cheese from mold, unwrap, flip, redress and press at 10 pounds for 12 
hours. 
14.  Make 2 qts. of brine using 14 ounces salt and 8 cups of water.  Remove the 
cheese from the mold and cheesecloth and place in brine to soak at 50-55 degrees 
for 8 hours. 
15.  Remove cheese from brine and pat dry.  Air dry for 24 hours. 
16.  Wax or bandage the cheese and age at 50 degrees for 1-2 months, flipping once 
a week. 
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