
 

Homemade Fresh Cheese 
This easy recipe has a soft, creamy texture that is easy to spread or can be crumbled. The Folding 
Proofer’s accurate temperature control makes ripening easy as can be. 

Yield: The recipe makes 39 oz (1.1 kg) of cheese or about eight 1-cup / 250-ml jars or molds. 

Timing: It is convenient to start this recipe in the evening and allow the milk to ripen overnight in the 
Folding Proofer. Drain the curds in the morning and put the finished cheese into molds or jars later 
that evening. Total elapsed time is about 24 hours. If using goat milk for this recipe, it will need an 
additional 12 hours of refrigerated draining time with total elapsed time at about 36 hours. 

Ingredients By volume By weight 

High-quality whole (cow or goat) milk* 1 gal / 4 L 4 kg / 8.8 lbs 

Mesophilic starter (such as Flora Danica) ⅛ tsp (one packet) ⅛ tsp (one packet) 

Rennet, to be diluted 3 drops 3 drops 

Water, non-chlorinated ⅓ C / 80 ml 80 g / 2.8 oz 

Salt, non-iodized (kosher or cheese salt) 1-3 tsp or to taste 6-18 g or to taste 

*Ideally pasteurized (rather than ultra-pasteurized) milk.  

Equipment: Brød and Taylor Folding Proofer & Slow Cooker (without water tray), thermometer, butter 
muslin, as well as a large thick-bottomed stockpot no more than 8” / 20 cm tall and with a lid. 
Cheese molds are optional. Everything that will touch the milk and cheese should be thoroughly 
clean and dry. 

Note: When using the Folding Proofer to make cheese, make sure there is no water in the water tray. 
The water tray is not needed for making cheese; you can remove it from the Proofer or leave it 
empty. Do not add water because it will affect temperature settings.  

Getting Ready. Set up the Proofer with the wire rack in place and the temperature at 72 °F / 22 °C. 
Allow it to preheat. Measure the water and stir in the 3 drops of rennet (not all the diluted rennet will 
be used). 

Warm the milk to 86 °F / 30 °C. Pour the milk into a large stainless steel pot and slowly heat to 86 °F / 
30 °C. Stir continuously to prevent scorching. 

Adding the Starter, then the Rennet. When the milk reaches 86 °F / 30 °C, sprinkle the cheese starter 
over the surface of the milk and stir well to combine. Once the starter is well distributed, add 
2 teaspoons / 10 grams of the rennet water to the milk and stir. Put the lid on the pot and place the 
pot in the Proofer. Ripen undisturbed at 72 °F / 22 °C for 12 hours. 

Spooning the Curd into Muslin. After 12 hours, check if the milk has transformed into a yogurt-like curd. 
If necessary, continue to ripen until set. (If ultra-pasteurized milk was used, the ripening time may be 
longer.) Drape a 35” / 90-cm square piece of butter muslin over a bowl large enough to hold all the 
curd, extending the excess muslin over the sides. Spoon the curd into the muslin. 

  



Draining the Cheese. Bring the corners of the muslin together at the top, forming a bag, and tie a 
string around the top. It can be useful to lift the bag of cheese out of the bowl and transfer it to 
another bowl so there is less whey to contend with. Once the bag is tied securely, form a noose with 
the other end of the string and hang the bag in a secure place with a bowl underneath it to catch 
the whey. Allow the cheese to drain for 6-12 hours. 

If making goat milk cheese, it will need an additional 12 hours (24 hours total) draining time. Put the 
muslin bag into a colander nested over a bowl, cover, and refrigerate for 12 hours. 

Adding the Salt and Chilling. After the cheese has drained, untie the bag and scrape the cheese into 
a bowl. Rinse the butter muslin (it can be washed and re-used). Add the salt to the cheese and mix 
gently to combine. Spoon it into molds or jars and refrigerate. Cheese molds have small holes to 
allow cheese to drain, so set them on a plate in order to collect any drips and wrap them in plastic. 
The cheese is at this point ready to eat and will stay fresh in the refrigerator for 1 week or up to 
10 days. 


