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$300.00 and that includes a deli-
cious Raclette lunch on one of the 
two days. If you’ve never tasted 
Raclette you are definitely in for a 

culinary experience not to be 
forgotten—think bread, pota-
toes, European sausage and 
lots and lots of melted cheese! 
So put the date in your calen-
dar and remember to book I 
nearly to avoid missing out!  

Carole has been so much in 
demand that her Little River 
workshops are booked out six 

in Italy and also to participate in 
cheesemaking Italian style.  Look 
for more details of this in upcoming 
newsletters.   

Last year we ran a series of two-
day workshops in which partici-
pants made Swiss, Triple Cream 
Brie and Raclette. The courses 
were so popu-
lar last year 
that we have 
decided to run 
one again this 
year, on Sep-
tember 6th 
and 7th. The 
cost for the 
weekend is 
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Dear fellow cheese-a-holics, 

With the new year well and truly 
here, and (hopefully) much 
cheese consumed over this time, 
it is now time to focus on the 
year ahead.   

This year Carole will be travel-
ling to Italy for the wedding of 
cheesemaking friends, Neri and 
Nicoletta, who are now running 
cheesemaking courses in Italy. 
They have been working in the 
cheese industry for years, and 
last year they visited Australia 
and spent time at Red Hill 

Cheese in order to learn about the 
Australian cheese industry. Dur-
ing their time in Australia they 
assisted Carole at several work-
shops, and were so impressed 
because home cheesemaking 
workshops such as these don’t 
exist in Italy. They were so in-
spired by the course that they 
decided to run their own home 
cheesemaking classes back home.  

Carole will also spend time in-
vestigating the possibility of touring 
Italy with fellow cheese-a-holics. It 
would be wonderful to get a group 
of cheese lovers from Australia to 
explore the wonderful food culture 

has only recently started taking 
workshops. As a trained teacher, 
Tracy brings passion and enthu-
siasm, combined with a sound 
educational philosophy, and her 
workshops have proven almost 
as popular as Carole’s! Tracy 
will be teaching at two new Lit-
tle River workshops—
Camembert on March 7th and 
Fetta on April 11th. There are 

months in advance.. A few lucky 
people will be able to take advan-
tage of a new workshop that she 
has just opened up, only a couple 
of weeks away. It will be a mid-
week Blue Cheese workshop on 
Wednesday 10th February. As 
Carole is committed to work-
shops in other locations, 
Carole’s daughter Tracy has 
started doing workshops in order 
to make spaces available here at 
Little River. Tracy has been do-
ing demonstrations for years, but 
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vacancies in each class.  

We are also excited to share news of 
another location where you can learn 
to make cheese in Victoria. A long-
time Cheeselinks customer, Isobel 
Piper, now runs workshops in 
Cowes, Phillip Island. The next 
workshop will be Saturday 3rd April, 
and Isobel will be making Camem-
bert in the morning and Blue in the 
afternoon. Contact 03 5952 3494 

directly for bookings. 

 



good yield or none at all.  You need to 
watch the whey to make sure that it isn’t 
starting to coagulate while you are stir-
ring.  You will see little flecks starting to 
appear in the whey if it is starting to co-

only out every couple of months, but I do 
know Carole is extremely busy.   
Regards, Helen NSW. 
 
Hi Helen,  
The ricotta forms when the acidity and 
temperature are correct, which means that 
you can get the ricotta to form by adding a 
greater amount of vinegar at a lower tem-
perature.  Conversely, if the whey is more 
acidic, then the ricotta will form at a lower 
temperature sometimes even before you 
have added any vinegar.  If this happens, 
you need to be careful not to be stirring it 
when the ricotta is forming.  If you are 
stirring the whey as the ricotta is trying to 
form you can break it all up by stirring at 
this stage and then you will not get a very 

the whey that is left is still milky, meaning 
that you should have added more vinegar.   
I hope all this helps.  Keep up the cheese-
making. 
Cheers,  
Carole 
 
Dear Carole,  
Hope you all had a wonderful break and 
enjoyed all the goodies Santa brought. I'm 
spending my break making cheese!!  My 
feta is fantastic, my camembert is cool but 
my halloumi is horrible!!  I have lots of 
goats milk so I thought I would be 
'authentic' and make some halloumi from 
that - several problems have oc-
curred.  Firstly, the curd took ages to set 

making later in the week.  Looking for-
ward to your reply. 
 
The problem with the halloumi seems to 
be a milk quality issue.  It seems that you 
have a high level of coliform bacteria in 
the milk.  For the next try, pasteurize the 
milk before setting the curd, add some 
calcium and then see how that 
goes.  Coliform bacteria produce hydro-
gen gas, which is lighter than water and 
so the cheese will float.  These bacteria 
are destroyed by pasteurization.   
With regards the ricotta, did you stir too 
long after adding the vinegar?   
Hope all this helps.  Happy tree planting!  
 
Dear Cheeselinks, 

I was wondering when using goat’s milk 
with a rennet cheese, at what time do you 
add the calcium solution? With the starter 
or later?  
 
Lexi  
 
Hi Lexi,  
You can add the calcium solution at any 
time prior to adding the rennet. Chlorine is 
removed from tap water during the boiling 
– so it is fine to use tap water once it has 
been boiled and cooled. 
Hope this helps, good luck with the cheese-
making 
 
Hi Carole 
Quick question - I've got a couple of cam-
emberts maturing at the moment and 
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and was never what I would say was 
really first.  When it did knit together, it 
did 'squeak' but seemed very 
'foamy'.  Next problem was the ricotta 
stage - I again used goat milk and every-
thing went fine until I tried to skim the 
curd off into the baskets.  The curd was 
very fine and difficult to skim and I found 
it impossible to remove all of the curd 
from the whey.  The ricotta has worked 
OK but yield is very low.  The final prob-
lem is that the halloumi didn't sink!!  Are 
these issues caused by using goat milk or 
am I doing something terrible wrong!!  
At the moment I'm thoroughly 'cheesed 
off' so I'm going to plant trees tomorrow - 
will be attempting some more cheese 

agulate.  When this happens, add the 
vinegar quickly and mix for a short time 
and then leave the ricotta to settle.  It is 
unlikely to be poor quality vinegar as 
this will mean that you get less yield and 

they've got some dark splodges of mold. Is 
there any problem in just cutting those bits 
off and letting the white mold grow in-
stead? 
Thanks 
- Richard 
 
Hi Richard,  
As long as the mould isn’t long and looks 
like cat’s whiskers you can probably just 
cut off those bits.  If it is long and whisk-
ery cut off about 1.5 cm all around the 
mould.  Next time also put a little more 
white mould into the milk as this would 
hopefully out populate any foreign moulds 
that might want to grow.   
Cheers, 
Carole  

RICOTTA PROBLEMS 
 
Dear cheese maker,  
I am having trouble making ricotta from 
my whey. As soon as I have hooped up I 
then start on the ricotta, heating to 60 
degrees then adding whole milk and salt, 
then heating and stirring till temp 
reaches 95 degrees when I add vinegar 
diluted in water, stirring in well but then 
nothing. Could it be poor quality vinegar 
that is the problem as it was only a home 
brand vinegar, or could it be the whey 
from the modern camembert, hope you 
will advise in the next newsletter, as this 
is the second time it has happened.  By 
the way ,the newsletter is great, I hang 
out for each edition, shame that is is 



Calf Rennet 

We are extremely excited to announce the 
launch of a new product, small quantities 
of calf rennet suitable for home cheese-
makers!  

Previously calf rennet has only been avail-
able in 15L bottles to commercial custom-
ers, because it is enough to use with 
100,000L of milk. However, we have been 
having more and more home cheesemak-
ers enquiring about calf rennet, especially 
people of European background who want 
to make their cheese exactly the way that 

their parents and grandparents used to make 
it back home. We have decided to introduce 
the following small size packs on a trial ba-
sis, with the possibility of including them in 
our standard range in the 
future: 

50g bottle            $20.00 
125g bottle          $30.00 
500g bottle          $50.00 
1kg bottle            $80.00 
 
This calf rennet is double 
strength and quantities to 
add to recipes will have to be adjusted ac-
cordingly. 

CHEESE-A-HOLIC Issue 9, 

This month we would like to introduce you 
all to our feature cheesemaker, Enzo Frisini.  
Enzo is an Italian Australian Kiwi, and is a 
chef by trade.  He teaches at Swinburne 
TAFE and this year, he is also joining the 
Cheeselinks team by running cheesemaking 
courses for us in and around Melbourne. His 
experience in cooking also brings a new 
dimension to our classes, with lots more 
ideas for using cheese in recipes. Enzo is 
also an accomplished photographer, being 
the official photographer for the recent 
Swinburne apprentice of the year competi-
tion and also at recent competitions at CIT 
in Canberra.  Welcome aboard Enzo—and 
happy cheesemaking!   

Stainless steel racks 

These are 
usually 
used by 
commer-
cial 
cheese 
makers to 
stack 
their cheese for maturation. Commercial facto-
ries usually use these racks to store hundreds 
of cheeses at once.  

However, the current batch of racks can only 
stack 2 or 3 high, which is plenty for home 
cheesemakers, although not enough for most 
commercial factories. 
 
And at $50 each, home cheesemakers can now 
afford to have commercial grade equipment in 
their own home!  
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This Month the feature cheese 
called shanklish—a Lebanese 
cheese made by Grandpa’s dairy 

in Sydney.  I was re-
cently introduced to 
Lebanese food after visit-
ing with Wally and 
Lorraine from Grandpa’s 
Dairy in Sydney.  This 
has to be my food dis-
covery for 2009! The 
shanklish is a soft cheese 
base, with herbs and fla-
vouring, and is sold ei-

ther in oil, vacuum sealed on its 
own. Or as a dip.  I used it to 
make a pasta dish, and just crum-

bled it over the cooked 
past and mixed it in. It 
was absolutely delicious.  
Shanklish is available at a 
number of Lebanese 
shops, and I even found 
some in Melbourne, so it 
seems to be fairly widely 
available. But for anyone 
visiting Sydney you can 
find it at  Grandpa’s 
Lebanese food shop at 
Westfield shopping centre 
in Hurstville. 
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For all the times you think I have so much 
whey I want to use it not just throw it out.  
You can use the whey that you have made 
ricotta with or you can use they whey 
straight from the vat.  You can even leave 
the whey in the fridge for a few hours (or 
even overnight) before you use it.   
Ingredients 
4 ¼ cups whey 
2 cups whole wheat flour  
2 cups white flour  
2 cups wheat germ  
2 teaspoons sugar   
1 tablespoon yeast 
Directions 
Mix all ingredients together with spoon.  
Mixture will be runny.  Let rise in bowl for 
2 hours.  Pour into greased 22 x 33 cm pan.  

Bake at 180°C for about 30 mins or until 
golden brown and cooked through.   
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Cheeselinks 15 Minns Rd P.O.Box 146 Little River VIC  3211  
PHONE: 03 5283 1396       FAX: 03 5283 1096 
www.cheeselinks.com.au   http://shop.cheeselinks.com.au   
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Bringing cheese and 
yoghurt making to the 
kitchens of Australia! 
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What’s on at Cheeselinks - 
January—March 2010 

Jan 30  Blue Vein  at Little River 

Jan 31  Fetta Workshop at Little River 

Feb 3 Grand Dairy Awards Announcement 

Feb 6 Camembert at Little River 

Feb 7 Blue at CERES, Melbourne 

Feb 10 NEW Blue workshop at Little 
River—places available! 

Feb 13 Fetta Workshop in St Kilda 

Feb 14 Camembert at Little River  

Feb 20/21 Camembert and Romano at Witches 
Chase Cheese, QLD 

Feb 27/28 Camembert/Fetta at Small Cow 
Farm, NSW 

Mar 6/7 Camembert/Purely Goat at Duck 
Under the Table in Wingham, NSW 

Mar 7 New Camembert at Little River —
places available! 

Mar 13/14 Bemboka Show 

Mar 20/21 Parmesan/Mozzarella and Halloumi 
at Small Cow Farm, NSW 

Mar 27/28 Red Hill Show 

There are several home 
cheesemaking shows around 
Australia, and it’s not too late 
so start making cheeses to 
enter. We are looking forward 
to seeing record numbers of 
entrants in both the Red Hill 

Show and Bem-
boka Show, com-
ing up in the next 
few months. The 
Bemboka Show is 
scheduled for 

March 13th and 14th and Red Hill Show will 
be on the 27th and 28th March. You can 
contact bembokashow@hotmail.com for 

information about the Bemboka 
Show.  
Entry forms for the Red Hill 
Show can be downloaded by 
following the links from 
www.redhillshow.org. Good 
luck with your entries and 
happy cheesemaking! 
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