
Milkmaid Cheddar 
(Adapted from a recipe from the San Francisco Milk Maid, 2014.) 

  

1. Heat 1 gallon milk in stainless steel pot to 91 degrees and then add 1 TBSP 
buttermilk or sprinkle 1/8 tsp mesophilic  culture on top and allow to 
hydrate for 1 minute before stirring.  

2. Cover pot and let ripen for 1 to 1 ½ hours, keeping milk as close to 91 
degrees as possible. 

3. Add 1/8 tsp liquid annatto diluted in 1/8 cup non-chlorinated water (if 
desired). 

4. Stir in ¼ tsp rennet diluted in ¼ cup non-chlorinated water.  Cover and 
wait 40 minutes. 

5. Cut curd vertically into ¼ inch squares.  Wait 2 minutes and then cut 
horizontally.  

6. Turn burner on low heat and stir while heating to 102 degrees over 30-45 
minutes. 

7. Once at 102 degrees, turn off heat and continue stirring for 30 minutes, 
keeping temperature at 102 degrees. 

8. Allow curds to settle for 5 minutes. 
9. Ladle curds into a cheesecloth-lined colander and press firmly with hand to 

form a “mat”.   
10. Pour the whey out of the pot and then return the cheese curd mat to the pot 

and using your hands, break the curd into raisin or walnut-sized pieces.   
11. Add salt, 1 tsp at a time with a minute between each addition, mixing the 

salt into the curds with your hand.  (optional: add other “flavors” to the 
curds at this point such as toasted cumin seeds, finely ground coffee, etc.) 

12. Move curd to a mold lined with cheese cloth.  Press at 20 lbs. for 10 
minutes.  

13.  Remove, turn, redress and press at 20 lbs. again for appox. 10 hours. 
14. Remove from mold and finish by bandaging or waxing (allowing it to dry 

at room temp for a day or two first). 
15. Age at 45-50 degrees for 6-10 weeks.   
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