Soft Cheese

(This recipe is courtesy of Giles Fitzalan of Three Towers)

Heat ½ gallon whole milk to 170 deg F, stir constantly to keep from scorching the milk.

Remove from heat, stir in ¼-1/3 cup lemon juice and let it sit for about 15 min

Strain using butter cloth or several layers of cheesecloth.

You can add just about any herb or spice combination, about a total of 1Tbsp total per ½ gallon of milk.  Citrus zest makes a nice light flavor and enhances the herbs.

Store in the refrigerator, it is good for about 1 week.

I make it up on Wednesday or Thursday for a Saturday feast.

For Saxon Summer 2008 and Fun with Weasels 2007 feasts I used:

Orange Zest

Chives

