Cottage Cheese
Cottage cheese makes a protein-rich breakfast or snack and is a relatively simple
cheese to make at home. This recipe makes a large-curd-style cottage cheese, and
this method is generally known as a short-set.
Ingredients:






1 gallon milk (I use non-instant skim milk
powder)
2 cups cultured buttermilk or yogurt
¼ teaspoon liquid rennet or ¼ rennet tablet
¼ teaspoon calcium chloride (optional)
½ cup whipping cream (optional)








Equipment:
A large pot (if metal, be sure it's non-reactive such as stainless steel)
A wooden spoon
Colander
Curd knife or other long blade knife
A thermometer
Butter muslin or tea towel



Instructions:
1. Heat the milk and buttermilk or yogurt to 70°F.
2. Remove the milk from the heat .
3. If using calcium chloride, mix the calcium chloride into ¼ cup of water. Add the
mixture to the milk. Using up-and-down strokes (don't stir!), incorporate the
rennet into the milk. Do not over-mix. Calcium chloride results in firmer curds and
is helpful when using milk from the grocery store which is generally more
processed than farm-fresh milk.
4. Dissolve the rennet in ¼ cup of water. Add the rennet mixture to the milk. Using
up-and-down strokes (don't stir!), incorporate the rennet into the milk. Do not
over-mix.
5. Cover the pot and allow the mixture to sit at room temperature for 2 hours or until
a firm curd has formed. (Milk should appear solid.)
6. Cut the curd using four sets of cuts:


The first set should be parallel cuts every ½ inch from the top to the bottom of
the pot.



The second set should be perpendicular to the first set working from left to right

every ½ inch.
 The third set should be diagonal cuts every ½ inch working from the top left of
the container to the bottom right.
 The fourth and final set should be diagonal cuts every ½ inch working from the
top right of the container to the bottom left.
7. Once the curd has been cut, allow it to sit for 5 minutes then stir gently for 2 to 3
minutes.
8. Warm the curds gently over low heat for 1 hour stirring continuously but gently.
Stirring keeps the curds separated and allows the curds to heat evenly. Be careful
to only increase the temperature of the curd 2° to 5°F every 5 minutes. It may be
necessary to adjust the heat during the process.
9. When the curd reaches 115°F, hold the heat at 115°F for 10 to 15 minutes. (It
may be necessary to turn the heat on and off during that period to maintain the
correct temperature.) Continue to stir the curd during this time to ensure even
heating. The curds should be about the size of shelled peanuts and should be firm
but not hard. The curds should bounce without breaking. Some experimentation
may be necessary to find the right cooking period for the curd consistency you
prefer.
10. Carefully spoon the curds into a colander lined with a tea towel. Allow the whey
(clear liquid) to drain off.
11. Rinse the curds in very cold water and allow them to drain completely removing all
traces of whey.
12. Salt the curds and place in the refrigerator to chill.
The cottage cheese can be eaten in this dry state. If creamy cottage cheese is
desired, add ½ cup whipping cream to the chilled curds.
Store in the refrigerator for up to 14 days.
Makes approximately 1⅓ pounds of cheese.

