MOZZARELLA CHEESE

MOZZARELLA CHEESE


Yield:  12-18 oz

Equipment

1-tsp Measuring spoon

2 Prep dishes (1/2 cup)

8-qt Stainless pot with lid

Thermometer

Long knife

Large strainer

Large bowl (1 gal)

Small microwave-safe bowl (about 1 qt)

Slotted spoon

Microwave oven

Ingredients

1
gal
milk, NOT ultra-pasteurized*

1/2
cup
water, divided

2
tsp
citric acid, divided

1

rennet tablet

1-2
tsp
salt

*
Skim milk produces a less creamy cheese than whole milk.

Procedure

>
Set milk out and allow it to come to 50F.

>
Put 1/4 cup of water in each of 2 prep dishes.

>
Add 1 tsp of citric acid to one of the prep dishes.

>
Crush the rennet tablet and add it to the other prep dish.

>
Pour the 50F milk into the stainless pot.

>
Pour the dissolved citric acid into the milk and stir 1 minute.

>
Sprinkle 1 tsp of citric acid in the milk and stir 1 minute.  The milk should start to curdle.

>
Heat the milk slowly to 88-90F, then turn the heat off.

>
Stir in the rennet solution for 15-20 seconds.

>
Cover the pot and let stand at least 15-20 minutes.

>
Test for a clean break; let stand longer if necessary.

>
Cut the curds into 1/2 to 1 inch cubes in a manner similar to cutting canned tomatoes.

>
Let the curds stand undisturbed for 5-10 minutes.

>
Heat slowly to 108F with occasional stirring.

>
Turn off the heat and continue stirring occasionally for 20 minutes.

>
Drain the curds through a large strainer for 15 minutes, or until no whey drains off.  Keep the whey for ricotta cheese if desired.

>
Transfer the curds to a small microwave-safe bowl.

>
Microwave on high for 30-45 seconds, or until whey separates.  DO NOT OVERCOOK.

>
Use your hand or a slotted spoon to squeeze the whey from the curds; pour off the whey.

>
Repeat microwaving for 15-20 seconds and remove remaining whey, working the curds into a ball.

>
Microwave for 20 seconds and add salt.  Curds should be stretchy; if not, microwave an additional few seconds.

>
Stretch and knead until smooth and shiny.


