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“ One	Hour	Cheese	”	
 

TGN On The Road with Marjory  
Wildcraft and Adrienne Fiakas  

	

Marjory:	 Hello	and	welcome	to	the	Home-grown	Food	Summit.	My	name	is	
Marjory	Wildcraft.	This	summit	is	brought	to	you	by	The	Grow	
Network.	For	our	next	presentation,	we	are	going	to	go	back	into	the	
kitchen	and	show	you	how	you	can	make	your	own	cheese	in	less	
than	an	hour.	Yeah,	one-hour	cheese-making.	This	presentation	is	
brought	to	you	by	The	Grow	Network	which	is	the	on-the-road	team,	
and	we	travel	to	North	Carolina	to	meet	up	with	…	who	is	a	cheese-
maker	extraordinaire.	So	check	this	out.	Making	your	own	
homemade	delicious	and	healthy	cheese	is	a	lot	easier	than	you	
think.	

	 In	this	edition	of	TGN	On	the	Road,	we're	going	into	the	kitchen	to	
show	you	a	really	super-simple	way	to	start	making	your	own	
mozzarella	cheese.	This	is	Marjory	Wildcraft,	and	I'm	in	the	kitchen	
with	Adrienne	Fiakas.	Adrienne	is	a	master	cheesemaker,	and	she's	
going	to	show	us	how	to	make	mozzarella	cheese.	This	is	very	simple,	
a	little	simple	step-by-step	process,	and	I'm	excited	because	I'm	going	
to	get	to	eat	it	at	the	end.	But	Adrienne,	you're	a	master	
cheesemaker.	Tell	us	a	little	bit	about	your	background.	

Adrienne:	 Well,	not	master	in	the	sense	of	Wisconsin-style	cheesemakers,	but	I	
work	here	in	Virginia	at	a	dairy,	and	I've	been	making	cheese	for	
seven	years.	I've	learned	to	appreciate	making	cheese	from	home,	
not	just	in	a	large	creamer,	and	it's	been	a	really	rewarding	
experience.	

Marjory:	 I	heard	you	even	went	to	France	to	study	cheesemaking?	

Adrienne:	 Well,	yeah,	actually	to	learn	a	lot	more	about	traditional	
cheesemaking	methods	and	the	flexibility	that	you	have	and	the	
freedom	you	have	in	using	raw	milk.	
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Marjory:	 This	is	awesome.	So	what	Adrienne's	going	to	do	is	she's	going	to	
show	us	all	the	things	you	need	and	then	the	step-by-step	process,	
and	we'll	see	the	cheese	at	the	end.	

Adrienne:	 So	you're	interested	in	making	some	cheese.	All	you	need	is	a	pot	
that	can	hold	about	a	gallon	of	milk,	three	quarts	fresh	milk,	and	
about	a	quart	of	cultured	pre-acidified	milk.	And	to	go	with	that,	
you'll	need	some	stirring	utensils,	preferably	wooden	spoons,	a	
thermometer	with	a	towel	to	keep	it	dry,	and	a	colander	with	a	bowl,	
and	some	cheese	salt,	rennet	to	coagulate	the	milk,	and	some	
measuring	spoons,	and	some	cheesecloth	for	later	on	in	the	process.	

	 All	right,	so	I'm	going	to	talk	a	little	bit	about	this	cultured	pre-
acidified	milk.	What	it	is,	is	it	helps	us	make	sure	that	the	cheese	will	
taste	good	and	also	be	safe	to	eat.	The	way	you	make	it	is	you	can	
get	a	packet	of	freeze-dried	culture	from	a	cheesemaking	supply	
store.	Just	search	"cheesemaking	supply"	on	Google	search,	and	
you'll	find	one.	

	 What	we'll	do	is	we'll	just	take	about	an	eighth	of	a	teaspoon.	Really,	
what	we're	doing	here	doesn't	...	it's	not	that	important	how	much	
culture	you	use.	Our	goal	is	just	to	acidify	the	milk.	It'll	take	overnight	
to	do	what	we're	wanting	to	do.	The	amount	of	culture	isn't	as	
important,	but	there'll	be	usage	guidelines	on	the	packet.	In	our	case,	
we're	using	an	eighth	of	a	teaspoon	for	about	a	quart-sized	jar	of	
milk.	

	 So	what	you	do	is	you're	going	to	warm	up	your	quart	of	milk	in	a	pot	
about	to	80	degrees,	85	degrees,	and	add	about	an	eighth	of	a	
teaspoon	of	your	culture	into	the	milk.	You're	going	to	let	it	ferment	
for	about	30	minutes	and	then	immediately	pour	that	milk	into	your	
quart	jar	and	put	it	in	the	fridge	for	overnight.	What	you'll	notice	the	
next	day	is	that	your	milk	has	coagulated.	What	that	means	is	the	pH	
has	changed	in	your	milk,	and	the	bacteria	that's	in	there	have	
already	started	to	grow	and	coagulate	the	milk,	so	you're	ready	to	
use	it	in	your	batch	of	cheese.	
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	 Talking	about	milk,	what	makes	it	good,	what	makes	it	not	good,	
really	what	you	want	is	fresh	milk.	Especially	if	you're	using	raw	milk	
that's	not	been	pasteurized,	you	want	to	know	who's	producing	the	
milk,	and	you	want	to	make	sure	that	they're	using	dairying	methods	
that	ensure	the	health	and	safety	of	the	animal	and	the	quality	and	
handling	of	the	milk.	You	want	to	receive	your	milk	chilled.	

	 When	making	cheese,	you	also	want	to	be	aware	of	how	you	handle	
the	milk	itself.	So	when	you	take	it	out	of	the	refrigerator,	for	
example,	after	you've	received	it,	you	want	to	be	quick	to	handle	it	
on	the	stove	and	get	it	warmed	up	to	your	target	temperature.	If	you	
leave	milk	to	sit	out,	it	can	sour,	and	basically	what	will	happen	is	
you'll	lose	control	over	the	flavor	of	the	milk.	But	as	far	as	where	the	
milk	is	from,	if	you	buy	it	in	the	store,	that's	fine,	too.	Pasteurized,	
homogenized	milk	are	not	the	same	as	raw	milk,	but	in	terms	of	
making	cheese,	they'll	do	just	fine.	

	 So	another	question	is	about	what	kind	of	milk,	for	example,	goat's	
milk,	sheep's	milk,	cow's	milk,	makes	a	difference	in	cheesemaking?	
Well,	one	big	difference	between	cow's	milk	and	goat's	milk	and	
sheep's	milk	is	something	that	most	of	us	recognize,	and	that	is	
cream.	If	you	let	unhomogenized	cow's	milk	sit	out	or	sit	undisturbed	
for	a	period	of	time,	you'll	notice	that	the	cream	will	start	to	float	to	
the	surface,	and	that's	because	of	the	size	of	the	milk	globules.	For	
cheesemaking,	that's	kind	of	important,	but	as	far	as	home	
cheesemaking	methods,	it	doesn't	really	matter.	It	actually	just	
matters	for	the	way	that	the	cheese	tastes.	

	 As	the	cheese	acidifies	and	ferments,	you	get	different	flavor	
compounds	that	are	typical	to	the	type	of	milk	that	you	have.	For	
example,	goat's	milk	cheeses	have	that	caprylic	flavors	that	are	
quintessential	for	a	goat's	milk,	and	that's	just	because	of	the	
structure	of	the	milk	itself.	But	in	terms	of	health	and	nutrition,	I	
think	that	goat's	milk	and	sheep's	milk	are	more	easy	to	digest,	and	in	
terms	of	cheesemaking,	it	pretty	much	follows	the	same	line	of	logic.	

	 Another	question	about	the	milk	and	its	qualities	are	the	amount	of	
fat	in	the	milk.	For	example,	if	you're	buying	milk	from	the	store,	
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you'll	notice	you	have	a	selection	of	2%,	whole	milk,	and	skim	milk.	
What	that	means	for	cheesemaking	is	basically	the	flavor	and	texture	
of	your	cheese.	I	don't	know	if	you've	ever	heard	of	the	expression	
"short."	You've	got	a	"short"	pastry	crust,	or	something	is	a	little	bit	
more	brittle,	and	it	has	to	do	with	the	amount	of	fat	that's	in	
whatever	it	is	you're	talking	about.	That	applies	also	to	cheese.	But	as	
far	as	home	cheesemaking	goes,	you	definitely	want	to	have	whole	
milk.	Whole	milk	will	give	you	the	most	flavor	and	a	longer-lasting	
cheese.	

	 Now	we're	going	to	talk	a	little	bit	more	about	salt.	Basically,	salt	is	
categorized	by	the	size	of	the	salt	grains.	What	we	have	here	is	
cheesemaking	salt,	so	it	has	a	really	uniform	shape,	and	it	works	
really	well	for	when	you're	putting	it	into	the	curd	itself,	especially.	In	
our	case	today,	what	we	will	be	doing	is	we'll	be	adding	it	to	water	
because	we're	going	to	create	a	brine	for	the	cheese.	So	you	can	use	
any	kind	of	salt,	really,	for	that	application,	creating	a	brine.	The	
other	thing	that	we're	going	to	use	today	is	a	coagulant,	which	in	our	
case	is	animal	rennet,	and	you	can	purchase	this	at	any	
cheesemaking	supply	store.	In	our	case,	we	have	a	really	awesome	
small	format	vial	of	rennet	from	New	England	Cheesemaking	Supply.	

	 The	first	step	is	to	get	your	pot	of	three	quarts	of	fresh	milk	on	the	
stove.	We're	going	to	start	heating	it	up,	just	on	a	really	low	heat.	
You	also	want	to	have	your	spoon	ready,	because	you	don't	want	the	
milk	to	scald	on	the	bottom	of	your	pot.	All	right,	so	we've	got	our	
cultured	milk.	I	can	show	you	here	what	the	curds	look	like	in	there.	
That's	what	cultured	milk	looks	like.	

	 I'm	about	to	pour	the	cultured	milk	in,	and	this	is	actually	a	really	
messy	process,	so	you	want	to	keep	the	quart	jar	pretty	close	to	the	
surface	of	your	milk.	You	can	also	smell	that	cultured	milk	smell,	and	
that's	a	good	sign.	You	want	it	to	have	a	sweet,	slightly	nutty	smell.	
You	just	stir	that	in	really	well.	Those	large	curds	will	dissolve	in	the	
pot,	so	you	can	break	them	up.	

	 Now,	this	part,	we're	going	to	just	record	our	time,	and	we're	going	
to	monitor	the	temperature.	Our	target	temperature	is	about	85,	90	
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degrees.	Once	we	hit	that	temperature,	we	will	record	the	time	that	
we	hit	that	temperature.	Our	goal	is	to	just	give	it	some	time	at	that	
temperature	to	really	get	those	bacteria	in	your	culture	working.	
Then	we	can	get	on	our	way	to	renneting	the	milk.	The	amount	of	
time	that	you	want	the	milk	to	be	at	this	temperature	with	the	
culture	in	it	is	really	no	more	than	30	minutes.	

	 Because	we	used	this	preculture,	we	essentially	are	able	to	reduce	
the	amount	of	time	that	we	keep	the	milk	at	temp	before	we	rennet.	
What	this	preculturing	will	do	is	jumpstart	the	acidification	of	our	
milk,	which	is	more	than	just	flavor.	It's	also	affecting	the	final	
texture	of	our	cheese.	So	if	in	the	case	of	not	having	this	precultured	
milk	and	using	just	the	freeze-dried	culture	packet	straightaway,	
you'd	want	a	little	bit	more	than	30	minutes	to	preacidify	your	milk.	

	 I	keep	a	towel	here	for	my	thermometer	so	that	I	don't	run	the	risk	of	
it	coming	in	contact	with	anything	while	I'm	constantly	checking	the	
temperature,	and	that's	a	good	way	to	just	keep	track	of	your	
utensils.	You	want	a	clean	surface	and	something	that	you	won't	
move	other	things	onto,	so	a	towel	works	well	for	something	like	
that.	You	can	also	have	a	damp	towel	that's	soaked	in	vinegar	or	
chlorine	solution	just	so	that	you	can	be	sure	that	there's	nothing	
that	it's	picking	up	as	you	move	back	and	forth	from	using	it	in	the	
pot.	

	 All	right,	so	we've	been	maintaining	a	good	temperature,	about	85	to	
90	degrees,	and	the	milk	smells	really	aromatic,	and	I	can	see	a	little	
bit	of	the	fat	starting	to	surface	on	the	milk.	That's	also	a	sign	that	
you've	got	acidification	going	on.	So	I'm	going	to	measure	out	our	
rennet.	For	the	amount	of	about	a	gallon	of	milk,	with	this	dropper,	I	
will	be	measuring	four	drops	into	a	cup	that	has	about	a	quarter-cup	
of	water.	This	will	help	dilute	the	rennet	so	that,	when	it's	added	to	
the	milk,	it	will	be	evenly	distributed	in	the	milk	and	ensure	that	we	
have	a	more	even	coagulation,	rather	than	putting	your	drops	
directly	into	the	milk.	That	can	be	tricky.	

	 The	other	note	to	mention	about	the	water	is	it's	possible	you	might	
have	city	water,	which	is	treated	with	chlorine.	Chlorine	will	actually	
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interfere	with	the	way	that	rennet	functions.	It	will	neutralize	it	and	
not	allow	it	to	coagulate	the	milk.	So	what	we've	got	here	is	distilled	
water,	which	you	can	get	anywhere	at	the	store.	One,	two,	three,	
four,	and	that's	it.	Also	going	to	make	sure	that	the	rennet	is	evenly	
mixed	there.	It	just	takes	a	couple	stirs.	And	then,	with	my	spoon	in	
one	hand,	I'm	going	to	slowly	pour	the	rennet	into	the	milk	so	that	I	
get	an	even	distribution	of	the	rennet.	I'm	also	going	to	note	time	
that	I	finished	pouring	that	in.	

	 Once	you've	added	your	rennet	and	you've	noted	down	your	time,	
you're	going	to	try	stirring	the	rennet	just	for	a	little	bit	in	a	circular	
motion.	This	helps	in	the	long	run,	because	then	what	we're	going	to	
do	is	we're	going	to	stop	the	milk	from	moving	so	that	your	rennet	
will	be	able	to	work	evenly	and	you'll	get	an	even	coagulation.	Once	
we've	got	that	nice,	smooth	rotation	of	the	milk,	it	just	takes	20	
seconds	doing	this,	and	you're	going	to	just	rotate	it	in	the	opposite	
direction.	It	almost	just	takes	one	stirring	motion,	and	the	milk	will	
come	to	a	stop.	This	is	important	for	the	way	that	the	rennet	works.	
The	motion,	the	movement	of	milk	will	actually	affect	the	way	that	
the	milk	coagulates.	

	 You	want	the	milk	to	also	maintain	a	consistent	temperature	while	
it's	renneting,	so	turning	off	your	heat	source	is	a	good	idea,	that	way	
the	milk	on	the	bottom	of	the	pot	won't	coagulate	faster	than	the	
milk	on	the	top,	where	it's	cooler.	Temperature	affects	the	way	that	
the	milk	coagulates.	It's	pretty	much	come	to	a	standstill,	so	we're	
going	to	let	it	sit.	No	spoon	in	the	pot.	Now	we'll	watch	it.	

	 All	right,	so	I've	added	the	rennet,	the	milk	is	still,	and	what	we're	
going	to	do	here	is	we're	going	to	just	wait	and	watch	to	see	when	
the	milk	just	starts	to	turn	into	a	solid.	This	is	a	moment	that's	
formally	called	flocculation,	but	really,	it's	just	you'll	notice	that	the	
little	bits	of	milk	will	start	to	form	strings	of	little	proteins,	and	they'll	
just	look	like	white	flecks	in	the	milk.	The	amount	of	time	it	takes	for	
the	milk	to	start	to	coagulate	really	can	vary	from	5	to	20,	30	
minutes,	and	it	all	depends	on	how	much	rennet	you	put	in.	It	can	
also	depend	on	how	much	your	milk	has	acidified.	If	you	actually	
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have	a	really	aromatic,	even	tart-tasting	milk,	it	is	going	to	flocculate	
or	coagulate	faster	than	if	you	have	really,	really	fresh	milk.	

	 We've	added	the	rennet	to	our	milk,	and	we're	waiting	for	it	to	
coagulate,	and	we've	noticed	that	it's	already	started	to	make	the	
little	flecks.	So	what	we're	going	to	do	is	check	to	see	how	well	our	
milk	coagulates	and	turns	into	a	solid	piece	of	curd,	and	it's	just	one	
giant	piece	of	curd	in	this	pot.	What	I	have	here	is	a	butter	knife,	
which	is	perfectly	suitable	for	our	shallow	pot	of	milk,	and	I'm	just	
going	to	go	around	and	cut	the	curd	to	see	how	cleanly	it	breaks.	It	
looks	like	our	curd	is	ready	to	be	cut.	

	 To	cut	your	curd,	you're	going	to	make	cross-sections	through	your	
pot.	The	best	way	to	do	it	is	start	cutting	about	an	inch	apart	from	
each	cut	and	go	in	parallel	strokes.	You	want	to	make	sure	you	hear	it	
and	feel	your	knife	go	all	the	way	to	the	bottom	of	the	pot.	All	right,	
now	I'm	going	to	crosswise,	so	I'm	making	a	whole	bunch	of	cubes.	
You	can	tell	that	they're	nice,	jello-y	pillows	because	they	are	
resisting	your	knife.	See	them	bounce	away	from	the	knife?	That's	a	
good	sign	that	your	curd	is	good	to	cut.	Another	thing	we	see	about	
this	curd	that's	good	is	there's	some	clear	whey.	We	don't	want	
cloudy	whey.	

	 All	right,	now	what	I'm	going	to	do	is	I'm	going	to	get	my	ladle	here,	
and	I'm	just	going	to	make	scoops	of	the	curd.	This	also	cuts	the	curd	
into	cube-like	shapes.	I'm	just	going	to	go	around	and	slice	through	
the	curd.	You	don't	have	to	get	too	particular	here.	You	can	just	be	
pretty	liberal	with	how	you	handle	the	curd.	

	 All	right,	so	now	I'm	going	to	turn	that	temperature	back	on.	We're	
going	to	keep	the	temperature	of	the	stove	pretty	low	because	we	
want	to	just	gradually	heat	up	the	curds.	After	you've	cut	them,	you	
want	to	let	them	rest.	This	will	help	keep	the	curds	from	sticking	
together.	But	in	our	case,	we	have	pretty	good	curd.	As	you	can	see,	
it	had	a	really	shiny	appearance,	and	it	also	had	a	nice	rigidity.	They	
were	firm.	So	they'll	be	okay	to	start	stirring	as	we	heat	up	the	curds	
just	a	little	bit.	
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	 Your	goal	for	heating	up	the	curd	in	this	state	is	to	let	them	shrink	up	
a	little	bit.	You'll	notice	that	when	you	move	the	curds	around,	they	
will	shrink	and	essentially	shed	whey.	So	you're	going	to	see	a	lot	
more	whey	in	the	pot	than	curds	than	when	you	first	started	cutting.	
We're	just	going	to	do	this	for	a	little	bit.	I've	recorded	the	time,	and	
what	I	want	is	about	15	minutes.	Well,	we're	now	discussing	when	to	
stop	this	cooking	process	and	get	our	curds	out	of	the	whey.	

	 What	I'm	doing	now	is	I'm	just	very	gently	stirring	the	curds	to	make	
sure	that	they're	moving	around,	which	helps	shed	that	whey	from	
the	curds,	and	also	checking	the	temperature.	The	temperature	now	
is	creeping	up	towards	about	100	degrees	Fahrenheit,	and	that's	a	
good	temperature	for	the	curds	to	really	shed	more	whey.	However,	
my	goal	is	to	also	have	supple	curds,	soft	curds,	that	will	be	nice	and	
moist	for	when	we	start	making	the	mozzarella,	so	I	think	about	100	
degrees	will	be	just	fine.	If	you're	just	starting	this	for	the	first	time,	if	
you	just	cook	your	curds	to	about	100	degrees	or	110	degrees,	you	
will	come	out	with	the	perfect	curd	for	mozzarella.	

	 All	right,	so	we're	ready	to	separate	our	curds	from	the	whey.	What	
I'm	going	to	do	is	I've	got	this	bowl	in	the	sink	with	a	colander	to	fit	
right	on	top	of	it.	I'm	going	to	lay	my	cheesecloth	over	my	colander.	
This	way,	if	we	have	any	little	bits	of	curd,	we	can	still	catch	them	
with	the	cheesecloth.	All	right,	the	cheesecloth	is	not	going	to	
escape.	I'm	going	to	bring	my	pot	of	curds	and	just	very	gently	...	
You'll	notice	at	this	point,	especially	if	you've	taken	a	moment	like	I	
have	to	set	up,	your	curds	will	start	to	stick	together,	and	that's	okay	
as	long	as	they've	got	a	nice	shiny	texture.	You	can	very	gingerly	pull	
them	out	of	the	pot	and	then	start	to	slowly	pour	them	and	get	it	all	
in	the	colander.	

	 I'm	just	going	to	pour	the	rest	of	the	whey	over.	When	you	have	the	
whey	and	the	curds	mixed	like	this,	it	gives	you	a	chance	for	them	to	
resettle,	and	then	you	can	gather	them	up	again	with	your	
cheesecloth.	Cheesecloth	is	also	a	way	to	very	gently	press	the	curds	
and	squeeze	even	more	whey	out.	It	also	gathers	all	your	curds	
together	to	form	one	mass	so	you	have	one	uniform	shape.	For	us,	
this	isn't	totally	crucial,	because	we're	going	to	break	our	curds	apart	
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again,	but	...	So	what	you	can	do	is	just	finger	your	way	through	and	
release	some	whey.	We're	going	to	just	let	that	sit	for	a	little	while.	

	 What	I'm	doing	here	is	I'm	just	squeezing	the	curds	just	a	little	bit,	
and	they're	shedding	just	a	little	bit	more	whey.	And	what	I	can	do	is	
I	can	set	this	down	in	the	colander,	away	from	the	whey,	and	put	it	to	
the	side,	and	then	we	can	save	all	this	really	great	whey	for	feeding	
to	the	pigs	or	even	making	ricotta.	

	 So	we've	got	our	curds.	They've	pretty	much	firmed	up	a	little	bit.	
And	you	can	see	when	I	squeeze	it,	a	dribble	of	whey	comes	out,	so	
what	I'm	going	to	do	is	I'm	just	going	to	let	them	sit	for	a	little	bit.	An	
easy	way	to	let	them	sit	and	keep	draining,	twist	up	that	cheesecloth	
a	little	bit,	bring	over	your	sink	faucet,	and	just	hang	your	
cheesecloth	over	the	sink	faucet,	and	you	can	tie	it	up.	It	might	
unravel	a	little	bit,	but	that's	okay.	This	way,	it	can	just	gently	drain	
for	about	20	minutes.	

	 Now	that	we	have	our	curds	hanging	in	that	cheesecloth	and	
continuing	to	dry	for	just	a	couple	minutes,	20	minutes,	I've	gone	
ahead	and	set	up	some	water	on	the	stove.	This	is	just	heating	up	to	
about	150	degrees,	and	I'm	checking	the	temperature	here.	I've	just	
filled	up	about	an	inch	and	a	half	in	the	same	pot	that	I	used	to	warm	
up	the	milk.	I've	also	set	up	a	bowl	of	ice	water,	and	in	this	bowl,	I'm	
going	to	add	some	of	our	salt.	For	about	...	looks	like	two	quarts	of	
water,	I'm	going	to	put	two	tablespoons	of	salt.	

	 All	right,	so	we've	got	our	curds	nice	and	drained.	I'm	going	to	give	
them	a	squeeze.	They're	not	really	oozing	with	whey	as	much	as	they	
were	before,	so	they're	good	to	go.	I'm	going	to	start	pulling	them	
out	of	our	cheesecloth.	Oh,	look	at	this	shiny	mass.	Now,	it	will	stick	
to	the	cheesecloth	a	little	bit,	and	that's	okay.	That's	a	sign	that	
you've	got	still	some	pretty	wet,	juicy	curd,	which	is	going	to	be	great	
for	a	really	tender	mozzarella.	So	I'm	pulling	this	out	onto	a	cutting	
board,	and	we	can	just	leave	those	little	curds	for	later.	

	 What	I	want	to	show	you	right	now,	right	here,	is	just	how	we're	
going	to	cut	the	curd.	You're	just	going	to	make	slices,	just	with	that	
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butter	knife	that	you	were	using	before,	and	we're	just	going	to	cut	it	
up	into	manageable-sized	pieces	for	when	we	drop	it	into	the	hot	
water.	This	also	will	release	some	whey,	too,	so	if	you've	got	a	
countertop,	you	might	want	to	keep	a	towel	nearby.	Seems	like	
mozzarella	already.	All	right,	and	then	I'm	just	going	to	take	these	
large	pieces	and	make	even	smaller	bits,	depending	on	what	size	
mozzarellas	you	want.	Look	at	that	pool	of	whey.	I'm	going	to	
actually	grab	my	cheesecloth.	That	works.	I'm	just	going	to	carry	
these	over	to	the	stove	to	drop	them	into	that	pot	of	hot	water.	

	 So	we've	got	our	pot	of	hot	water.	It's	at	130	degrees	now.	I	just	
want	to	see	what	the	curds	will	do	in	that	temperature.	We	can	go	as	
far	as	150.	What	you	don't	want	to	see	when	you	put	your	curd	in	a	
pot	of	hot	water	is	a	whole	bunch	of	milky	whey	coming	out	of	the	
cheese.	As	the	curd	heats	up	in	the	water,	I'm	pressing	it	against	the	
edge	of	the	pot	and	seeing	how	it	bends.	I'm	not	seeing	any	milky	
whey	coming	out,	so	that's	a	good	sign.	

	 It's	giving	a	little.	You	can	see	the	indentations	from	the	spoon,	or	the	
ladle	in	this	case.	It's	turning	into	a	ball.	Yeah,	and	you	can	see	it's	
starting	to	stretch,	so	I'm	going	to	let	it	sit	in	there	just	a	little	bit	
more.	You	can	start	to	see	that	stretch,	and	it	broke	a	little,	so	I'm	
just	going	to	let	it	warm	up	just	a	little	bit	more.	Mozzarella.	This	is	
where	you	now	want	to	get	that	nice	ball	shape.	Stretch	it	over	like	
that,	and	pinch	it	off,	and	drop	it	into	your	salty	water.	

	 All	right,	now	that	we	did	our	test,	I'm	just	going	to	put	a	couple	
more	pieces	in	there,	at	all	sizes,	it	looks	like.	I'm	just	moving	these	
pieces	of	cheese	that	I	had	cut	up,	and	I'm	just	moving	them	around	
so	they	start	to	heat	up,	and	I'm	just	watching	until	they're	giving	in	
to	my	spoon.	This	one's	got	a	nice	loose	texture,	and	I'm	just	going	to	
mold	it	in	my	hand.	I	don't	want	to	squeeze	them	too	much,	because	
then	that	will	squeeze	out	a	lot	of	the	moisture	in	the	curd,	and	we	
want	to	keep	this	moisture	to	have	a	tender	mozzarella.	

	 What	often	happens	is,	when	you	work	with	fresh	milk	and	you	don't	
do	what	we	did	where	we	had	that	preculture,	this	stage	of	the	
cheesemake	will	be	not	as	easy.	You	won't	get	that	stretch	right	



  
 

 13 

away,	and	that's	because	having	acidified	milk	also	contributes	to	
that	texture,	that	stretching	characteristic.	We're	fortunate	here	to	
have	this	curd	stretch	right	away,	because	then	that	helps	us	keep	it	
nice	and	moist	and	tender.	We	don't	have	to	keep	it	in	the	hot	water	
very	long.	I'm	just	stretching	them	around	in	a	ball	shape	and	
pinching	them	off	at	the	ends.	

	 Oh,	this	one's	nice	and	hot.	You	can	see	that	the	whey	is	coming	off,	
and	it's	really	milky,	so	I	should	check	our	temperature,	make	sure	it	
hasn't	gotten	too	hot.	I'm	going	to	go	ahead	and	turn	off	the	pot.	
What	happens	is,	when	you	add	those	cool	pieces	of	curd	into	your	
pot	of	hot	water,	it	will	reduce	the	temperature	of	the	water.	So	
you're	just	going	to	have	to,	every	time	you	take	curd	out	and	put	
curd	in,	you	just	want	to	check	what	temperature	your	water's	at.	All	
right,	and	now	that	we've	had	those	in	the	saltwater,	they're	nice	
and	firmed	up,	and	they've	cooled	off,	and	you've	got	your	nice	balls	
of	mozzarella.	

Marjory:	 All	right.	Adrienne,	that's	really	an	amazing	process.	And	really,	
people	can	get	this	down	to	boom-boom-boom	and	do	this	in	about	
an	hour,	right?	

Adrienne:	 Yeah,	yeah.	Absolutely,	especially	when	you	use	something	like	what	
we	did	with	that	preculture.	It	really	helps	get	that	stretch	in	your	
mozzarella,	so	it's	pretty	foolproof	from	there.	

Marjory:	 So	that's	why	we	did	that.	

Adrienne:	 Yeah.	

Marjory:	 So	these	are	now	in	this	iced	brine	water,	and	this	stuff	is	fabulously	
delicious.	I	will	testify	to	that.	I	don't	normally	eat	dairy	products,	but	
I'm	making	an	exception	here.	So	how	should	I	store	this	in	the	
fridge?	We've	got,	what,	a	couple	of	pounds	here	or	...?	

Adrienne:	 Yeah,	and	in	this	brine	itself,	that	we've	actually	just	soaked	the	
cheese	in,	the	saltwater	is	an	excellent	solution	to	keep	your	
mozzarella	in	for	about	a	week.	
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Marjory:	 I	don't	think	it's	going	to	last	that	long.	

Adrienne:	 No,	yeah.	

Marjory:	 So	we	can	just	keep	it	in	the	brine	water	in	the	fridge,	like	this,	and	
pull	out	balls	as	we	need	it	for	cooking	and	munching	and	...?	

Adrienne:	 Absolutely,	yeah.	

Marjory:	 Thanks	so	much	for	showing	us	how	to	do	this,	Adrienne.	

Adrienne:	 It's	been	a	real	pleasure.	Thank	you.	

Marjory:	 Well,	this	is	Marjory	Wildcraft,	and	we'll	catch	you	on	another	
episode	on	TGN	On	the	Road.	

Adrienne:	 So	I'm	about	to	pour	cultured	milk	...	I'm	about	to	pour	...	I	can	start	
over.	

Marjory:	 Pretty	cool.	I	feel	like,	ooh,	should	I	touch	this	or	not?	

Adrienne:	 I	know,	right?	

Marjory:	 Well	that	cheese	was	delicious.	Oh	my	goodness.	I'm	going	to	tell	
you.	I'm	almost	ready	to	film	another	presentation	on	it	so	I	can	get	
to	eat	some	more	cheese.	Hey,	if	you	really	like	this	presentation	by	
the	way,	this	was	something	that	Anthony	[Tomao	00:00:59],	the	
amazing	Grow	Network	video	producer,	and	I	were	on	the	road	and	
we	found	this	really	interesting	presentation,	decided	to	video	it.	If	
you	like	these	kinds	of	presentations,	these	unique	and	interesting	
and	unusual	ones,	very	specific	on	how-to	to	help	you,	please	let	me	
know	by	purchasing	the	full	summit	package	right	there	on	the	
button	to	the	right.	

	 I'll	be	checking	out	how	many	people	by	the	purchase,	purchase	the	
package	from	this	particular	button	so	that	way	we'll	know	is	this	
something	that	you're	interested	in,	is	this	something	that	you	like,	is	
something	that	you	want	to	continue.	Obviously,	traveling	on	the	
road	and	shooting	this	kind	of	footage	takes	some	funding.	So	if	you	
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would	like	to	see	more	of	these,	definitely	pick	up	the	purchase,	pick	
up	the	package	on	the	button	on	the	right,	and	you're	also	going	to	
be	supporting	the	work	of	The	Grow	Network	and	we	super	
appreciate	it.	This	is	Marjory	Wildcraft,	and	you're	participating	at	
The	Home-grown	Food	Summit.	

	

	


