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The vltimate newsletter for
CHEESELINKS cheese enthusiasts, CHEESE-A-HOLIC

cheesemakers and cheese-a- 12th January 2009
holics everywhere!

. bimonthly basis. We hope you underThe workshops at Towri Sheep
From the Editors stand! Cheesery will be Cheeselinks first

Happy New Year! We hope that \ye are really excited about a few ~ EV&' sheep’s milk workshop, in

you've had wonderful cheesemakitferent events for 2009. Firstly, ~ Which participants will make Hal- .

ing over the Christmas and New cpeeselinks are holding our first evePum" Fetta and Ricotta. The high- From the editors !
Year period and you've been samy,je \We have started clearing out ojpht. however, will be making au-

pling some delicious cheeses as \yarehouse. Certain items that we imt'eNtic Greek Style Yoghl,th, radi- £oature Cheese: Holy 1
well as your plum pudding, mincenorted years ago for commercial ~ tonally made from sheep's mik. G441 4 Luna

pies and roast turkey! cheesemakers have been selling Sheep’s milk, with it's higher fat ant
Cheese-a-holic will now be pub- slowly, so we have put them on our prgtlfln levels marljes Is;rurr(ptlous
lished roughly every two months home cheesemaking supplies list a”@écm;za;?qyoy;gﬁgggg Ings car
instead of monthly. We’re sorry are selling them off at cost price or :

for all those who are hanging outbelow. Details can be found on the Another new workshop adventure Cheeselinks 3
for each edition (last time we werarticle on page three. will be the Purely Goat Workshop ir January Sale 2009

a couple of days late and we got ; Wingham, a couple of hours north ¢ . ,
bunch of gmails asking V\{here iF Z\:]igﬂiis;gtv gg?g;diéohzzggs;Zé\kjewcastle o,n M_arch 8th. With_noth gr??:?b?:\'ﬂn;rszvgggt s 4
was!) But it does take quite a bit 15 Queensland to conduct workshopd9 but goat's milk used, we will be

of time to put together and in or- there this year — she will be at Towr"2kiNd real goat's milk feta and a yoghurt Making In- 4
der to reduce our workplace stressheep Cheesery May 2nd and 3rd, aipjt goat curd for participants to tak formation and Ideas

it is really only manageable on a yjtches Chase Cheese June 6 and 70mMe- For bookings cali2 65534057

Inside this issve:

Letters, Problem 2
Solving and Q&A

Carole is also going to be the guest judge atyou don’t have to be entering to win, just
the Bemboka Show on thef1®arch 2009, being able to have an expert critique your
which for the first time in years will be hosteheese is really worthwhile. Contact the Be
ing a cheese section, in which cheese comipaka Secret Cheese Society on the followings
nies from the region will be have their bestemail addressstroudover@bigpond.com

cheeses for tasting and judging. And the 0 \we have filled up all the Little River

exciting news for homg cheese and yoqhu“/orkshops until June and as we have no mog
makers |s.that thgre will be a Non- weekends available we are opening up some
Commercial section, so that all those who new dates on Fridays—Camembert will be o =
lovingly make cheese aqd y(?ghurt asa. February 27th and Mozzarella on March 27tt
hobby can enter. There is still plenty of timgy, o\ i ‘ang come along to learn new skills orrhe Cheeselinks staff for 2009 —our team of
especially if your specialty is Fetta, Blue %hrush up your old ones—we guarantee they asenderful women—(from left): Rachel, Julitha,

Camembert_, but you'll have to startyour o taking a day off work for! Carole, Janet, (our newest staff member Rachael
cheesemaking soon! It is really valuable to ) you can see in the reflection behind taking the
have comments on your home made products! racy and Carole Willman photo!) Julie, Tracy, Tiffany and Lynne

Featured Cheese: Holy Goat ‘La Lunda’

The La Luna is definite a Cheeselinks family fa- used, coupled with the flavour of good quality
vourite—it gets devoured immediately whenever igoat’s milk. With a wrinkled yeast rind, com-
appears on our table. We recently had some cheasenly known as ‘toad skin’ it is an unusual tex-
makers visiting us from Italy, and they fell in bov ture, a nutty aroma, and a fresh, creamy consis-
with the ‘La Luna’ as well, determined to create tency. It softens as it ages but is eaten relativel
something similar at their alpine Cheesery. La Luyaung compared to other white mould cheeses. It
is a white mould cheese, but it has a delightful, comes in several varieties, including different
complex flavour due to the variety of white mould shapes and sizes and wrapped in chestnut leaf.
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= safety laws mean that

. . dairy farmers are no
Letters/Problem solving/Q&A Section jonger allowed to sell milk

I live in the city and don’t have a cow the less you can pay for your milk, the be. t5r hyman consumption to

to milk to make mv cheese. | have bee €' And unfortunately the reality is that nc
buying the Pauls/garmalat unho- milk works as well as unhomogenised anyone that does not have

mogenised milk from the supermarket: Milk, which is quite expensive when buy- @ dairy food safety license.

but | have just noticed that they have ing from the supermarket. It would be ideau
stopped making it in 2L cartons and

to find a source of milk fresh from a farmdoing some experimenting, and have
can only get it by the litre. It is quite but this isn't as easy as it used to be. dis_covered a’combination that works
expensive. Is there another option for Changes to the dairy food safety laws quite We_II. Its_, still nqt as good as unho-
milk for cheesemaking? - Jenny mean that da|r)_/ farmers are no longer _al-mo_gen_5|ed milk, bgt it is the best glter-
lowed to sell milk for human consumptiornative if you can’t find unhomogenised
One of the most disappointing things fi 1 anyone that does not have a dairy foodnilk or if you want to find a cheaper
new cheesemakers is when they dis-  gafety license. alternative. To make up a 10L batch of
cover Just how I|tt|e. cheese.they can You can use calcium solution with ho- milk, use 9.5L of frgsh skim milk from
actually make per litre of milk. As a : X i . the supermarket, with 500ml of UHT
basic rule the yield of cheese is betwe mogenised milk, but the reality is that it cream (it needs to be longlife cream

7-13%, with an average of 10%. That j will never form a curd quite as well as un: ) ]
homogenised milk will. So we've been because it does not have any preserva

1L of milk will give 100g of cheese, so tives added as it is preserved through

ultra heat treatment). Then add calciumcarpone and this morning we had the  don't know how "dry" it should be. It
by the recommended rate. This combi- quark with our breakfast. My husband is still feels wet to touch and it looks a little
nation makes a nice curd. And of cours@Ver the moon. He said the quark is just shiny on the sides so my heart tells me
remember that for products that don’t like it should be, and he has waited 15 that it isn't dry enough, but of course |
use rennet, such as quarg, cream cheeﬁgars to taste such a thing in Australia  don't know anything about making cam-
o ’ ¢ has lived here 15 years now). So | embert yet. Following the notes makes

whole milk ricotta, yoghurt, you can USE ik hould : i L2 ) .

. . . . you should take that as a big com- me think it should be OK as it was drying
UHT milk which is readily available andy i ent Tonight we have grilled straw- most of the day. Is there anyway of de-

quite cheap. berries with mascarpone for dessert and kcribing how dry it should be before it
think the same amount of pride will be  goes in the esky? | am not sure how dry
had as we consume it. So thank you, "dry" is? Can you help? —Gil

| did the workshop on Sunday at Red  thank you, thank you! | don't know how

Hill. I had such a wonderful day, you gjse to describe how excited and pleasedYlou can do more damage to your cheese
are such a great teacher. Thank you! | am_| do have one question. | dried out by having it too wet than too dry. Shiny is
was s0 excited about doing the work- - my camembert yesterday for around 8 okay, but if it is wet to the touch then it is

shop and had to wait 6 months before Iyoyrs after sitting it in the brine. | then probably a little too wet. Opening up the

could get in and the wait was definitely pyt it in its container in the esky. I just - - : :
worth it. Last night | sampled the mas- P y-1 maturing container/esky for a little while

longer and letting it dry out more is the Several times (with just 1 litre of milk) but few photos of my dismal results! | am
best thing to do. Even if you end up dn ca@nnot get the curds to melt. The only ph trying to source some buffalo milk
ing it far longer than the recipe calls foi test kit | could find here is a 1-14. I used ~ which I'm pretty sure will work but it is
it is best to go by the actual appearanc calcium chloride flakes dissolved in water difficult to get and also so expensive
of the cheese rather than for the recipe @nd added to the milk along with rennet & that | could not afford to use it regu-
lipase. My equipment is very basic here larly. My yoghurt is also a problem. It
i.e. no microwave etc. | have attached a turns out sort of slimy (is this called
stringy?) but tastes good. When | strain
it through muslin it makes great cream
cheese. I've tried with powdered milk
and uht with the same results although |
haven't yet tried adding skim milk pow-
der as you suggest in your Q&A. Should
| add calcium chloride to the milk for
yoghurt? | would really appreciate any
advice or suggestions before | give up!
- Celine (continued on next page)

| want to share with you my cheese &
yoghurt making story...unfortunately
not a happy one, if you don't count all
the yummy cheesecakes!! My situation
is probably a little different to most
cheesemakers as | am currently living
in North Sumatra, Indonesia (1000 me
tres altitude) and my mission is to mak
mozzarella & yoghurt using powdered
milk (full cream instant). | have tried
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\ rr@,,ﬁ yourself!

4 maintain a higher temperature at the en Mozzarella

Letters / pro blem of the setting period you should avoid th iS one of

. (remembering that sliminess is caused t the_ most
solving/Q&As the yoghurt setting at below 35 degrees d'hﬁ'CU“

; cheeses to [#
continued from Making cheese from powdered milk is .\ " 88
previous page never quite as good as fresh milk. The any circum \

reason is twofold. Firstly, you can never o oo

know exactly how much the milk powde
Wow, what persistence with your chees hag heen heat treated. Too much heat
and yoghurt making. | hope we can helf {reatment will mean that rennet does no
you so you don't give up! Firstly, calciun ok and your milk will not set as well, i
won't be needed for your yoghurt. Cal- gt a1, Also, it is difficult to know how old
cium will only work with rennet set the powdered milk is. As with regular
cheeses, so you shouldn't need to add i |k, the fresher the better. Some chees
The fact that your yoghurt is slimy with - yil| pe easier to make than others. Give
whatever milk you use indicates that it is 5t you are using powdered milk, your

an issue related to your setting tempera cyrg doesn't look too bad—you should
rather than the type of milk. If you can

CHEESELINKS JANUARY SALE 2009 Locally made ricotta baskets—We have

also uncovered an old pile of baskets in the
To celebrate the new year, we have decilfgtting PO0729used to be $50 per me- back of our warehouse. They are not our
to make certain products from our com- tre, while stocks last we are selling it for usual imported baskets from Italy and we
mercial range available for home cheese?Nly $10 per half metre piecgSold by can't get any more of them, so they are only
makers. While clearing out our warehoudB€ Nalf metre - minimum purchase available while stocks last. The holes for

over Christmas, we noticed that we still I\/iatTizlg PO0676used to be $50 per me- Qraining. are in the sides, not in th‘e bottom,
had large amounts of certain items that W& now only $12.50 per half metre piecé'ke the imported baskets. But we've tested
imported in bulk years ago for commerciglhile stocks lastMinimum purchase them out and they work
cheesemakers. In order to get some morfeym) well as ricotta baskets.
back from our purchases we have put Matting pieces P00725110cm x 66cm We are offering them at
them on our home cheesemaking suppli§d"9!€ Piece - heavy duty ideal for stor- the discount price of

list and are selling them off at cost price §p “usually $58 per piece, now $45 only 50c each, and we

below. This means that matting and shel er piece ; think they are a bargain
: 9 elving pieces perfect for storing '

ing is available up to 70% off the regularcheeses during maturation as the strategy
price. The following matting and shelv- cally placed holes ensure air flow around q h h ol or bl
ing options are available - used for the cheeses:ormerly $10 per piece, product this month special wraps for blue

you will have seen by the feature article in
Cheese-a-holic Issue 2! The reason is the
stretching stage—the curd needs to be in
just the right pH zone—between pH 5.0
and 5.4 for it to stretch properly, difficult to
measure and control with powdered milk
and limited pH testing equipment. You
should be able to have more success with
other cheeses—I think Fetta would be
much easier to make in your situation.

e are also excited to be launching a new

cheeseThese wraps are specially designed
for blue cheese, with a silver foil outer

draining curd and storing cheese during NOW only $5.
maturation:

layer, and paper inner layer.
Designed so the blue can
‘breathe’ and continue to ma-
ture during storage, these wraf
will give home-made blue
cheeses a really professional

New Little River cheesemaking
workshop places now available—
Camembert, Quarg, Mascarpone

fouch. Size: 196m x 196 and Ricotta on February 27th and
s 00 Mozzarella, Halloumi and Ricotta
for a

pack of on March 27th. Call 0352831396
>0 to book one of these places!
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PHONE: 03 5283 1396 Cheeselinks is an Australian business that is both family-
Cheeselinks FAX: 03 5283 1096 owned and operated. The company was established in 1986
15 Minns Rd www.cheeselinks.com.au as Home Cheesemaking Supplies, specifically to provide
P.O.Box 146 shop.cheeselinks.com.au  quality cheesemaking ingredients and education to people
Little River info@cheeselinks.com.au Who wanted to learn to make cheese in their own homes.
Victoria 3211 Over time the business expanded and began to supply small
Australia cheese factories with cultures, baskets, and other equipment.

The name was changed to Cheeselinks in 1999, to reflect the

Brlnglng Cheese and increasing service provided to commercial manufacturers.

With master cheesemaker Carole Willman at the helm,

yoghurt making (0] the Cheeselinks has over 20 years experience in cheesemaking
training and education, serving both commercial cheese

kitChenS Of AUStralia! manufacturers, and home cheese and yoghurt makers.

0:0:0:0:0:0:0.0:0.0.0.0.

WHAT'S ON FEBRUARY MARCH 2009
Since we introduced the yoghurt maker, ar to your milk at ~ idea we've heard

there's been a flood of enquiries relating tc the start mustbe. W@S  from —a oo,/ o kilda Workshop (Melbourne) -
yoghurt making. So we thought that for thic completely ster- KIUStO;neE dfror:n Romano, Ricotta, Yoghurt
month’s issue we'd focus on information ile, otherwise you 'N€W £€aland wno :
about making yoghurt and share some rec could end up adds 'Quik’ to her |Feb 15 Workshop in Warnambool—content

. to be announced
ideas that we have collected from each ot growing organ-  Milk  before  she
and from our customers too. We're hoping isms that might = adds the yoghurt |Feb 21- Camembert/Fetta workshops Sma

that our readers will email us with more re spoil the flavour = culture, — which 22 Cow Farm, Robertson, NSW

ipe ideas for great flavoured yoghurt that w of your yoghurt, | Makes p(‘arfec:[ Feb 27- Little River Workshops—

can include in the next edition. or worse, they = home made ‘yogo' |28 Camembert (places available)

One question we've often been asked is w might be harmful . Cheddar (FULL)

you should heat the milk to 90 degrees be Pathogens. For this reason you should |Mar1 ~ CERES Workshop (Melbourne) +
make sure that any ingredients you add Camembert

fore making your yoghurt and whether this
step is necessary. The short answer is tha o Camembert/Purely Goat Workshop
it isn’t necessary for health reasons, but if order to sterilise them. at Wingham, NSW

you are using fresh milk then it is necessai Ideas for flavouring your yoghurt: Mar 15

your milk have been heat treated first, in|,,_ . 7 o

) ) Bemboka Show—Carole judging
in order to make your yoghurt the right con Mixing jam or stewed fruit into natural Home Cheesemaking Section!
sistency. When you heat the milk you alter yoghurt is a great way to make fruit fla- | Mar 21- Camembert/Gouda Workshops in

the sr:rl;](?tukre (I)f the pro'Feln whlchhmakes 2 youred yoghurt, and it is popular becaus( 22 Canberra, ACT
much thicker lattice as it sets. Otherwise it you can do it instantly.

will be like drinking yoghurt. The good new Mar 21- Camembert/Fetta Workshop (run by
for lazy people is that UHT milk is already Another idea that we've tried is adding |22 Ros Garstone in conjunction with

heat treated so you can skip the step and j fruit roll ups (or natural fruit leather if you Cheeselinks) Margaret River, WA
put it into your yoghurt maker as it is! have it) to natural yoghurt the night befot \jar 27  Little River Workshop—Mozzarella
you plan to eat it. The moisture in the yo (places available)

. ; ghurt soaks into the roll up overnight. Th
Whether you can add flavourings directly tc ;o o good idea if you like thicker yoghurt
the milk before you add the starter. The an as it doesn’t add extra moisture.

swer is sometimes yes, sometimes no, de- homemade ‘yogo’. Her toddler twins abso-
pending on what ingredients you are addin Vanilla is one of the most popular, and allutely adore it!

The yoghurt starter basically will break ~ You need to do is add a couple of drops of )| heed to use trial and error to determine
down the sugar in milk (lactose) and make Vanilla essence to your milk before you right amount of these ingredients to add tc
lactic acid, which is what gives yoghurt tha Make the yoghurt. make it to your liking. People prefer different
delicious, tart flavour. Some flavours that  The most unique recipe idea we've heardflavour profiles and different brands of jam/
you might want to add will interfere with thtwas from a customer from New Zealand essence etc will be stronger flavours than oth.
acid production, others don't. As a general who adds strawberry, banana or chocolaters. The great thing about making it yourself
rule we suggest people add the flavours at “Quik” to her milk before she adds the is you can make it exactly how you like it!

the end just in case. Also, anything you ad yoghurt culture, which makes a perfect

Another question we are often asked is

Mar 28 Red Hill Show




