Mozzarella Directions

1. Crush ¼ rennet tablet (or ¼ tsp liquid) in ¼ cup of cool, chlorine free water, and stir to dissolve and set aside. (Store the remaining tablets in plastic wrap in the freezer.)
2. Place a 1-gallon stainless steel pot on the stove or you may use a Nesco as your pot. (You may use any non-aluminum or non-cast iron.) Pour 1 gallon of milk into it and sprinkle 1-½ level teaspoons of citric acid into the milk and stir it gently.  Heat on medium to 88 degrees F., you will start to see your milk curdle.  At 88 degrees Fahrenheit add your rennet solution and stir in slowly for 30 seconds to 1 minute.  Turn heat to low and let the curd (solids) set for 3-5 minutes.  At this point, the entire curd will look like custard and will leave a clear yellow whey (liquids) when cut with a knife.

3. With a knife that reaches to the bottom of your pot cut the curd to approx. 1” cubes.  You will now be able to scoop out the curd with a slotted spoon. (If the curd is still too liquid, let set for a few more minutes.)
4. Ladle the curds into a microwavable bowl. – Pressing the curds gently together with your hand pour off as much whey (the liquid) as much as possible. (You can also strain through cheese cloth to get the last remaining curds) 
5. *Microwave your curds on high for 1 minute, drain off any excess whey; Knead, work your cheese quickly with spoon or hands into a ball until cool.  Microwave again for 35 seconds, drain whey, knead as you would bread dough, and reheat for another 35 seconds (Continue to drain your whey and work your cheese into a ball.  As curds cool, reheat as needed for stretch.)  For a proper stretch the curd must be 135 F internally.  (This is the temperature it becomes when almost too hot to handle.) You may want to wear rubber gloves when the cheese is too hot to touch.

6. When it stretches like taffy it is done. Add in additive ingredients such as bacon or pepper at this time. (You may add 1-2 tsp. salt while kneading and stretching.) 
7. When your cheese is smooth and shiny, wrap in saran wrap and refrigerate or put in cold water bath to cool. 
NOTES:  For a firmer cheese you may double the rennet.  
Reheat curds if they cool down before stretching.  
NEVER used ULTRA-pasteurized milk. 
¼ tsp. Lipase Powder will add flavor to your cheese, it will also make a softer cheese.  
When using Lipase you may want to use ½ tablet of rennet.

