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Read This Before Using Press

1t is good to learn how the Press operates and simply start with a simulated
cheese before attempting a real batch. Styrofoam Peanuts , Crumpled up newspa-
per , Styrofoam coffee cup or anything several inches high will serve the purpose.
Study the photo and parts therein to keep an understanding how the Press is assem-

bled .

This Press comes assembled and is ready to use with parts in proper order

Back off the three lobed knobs to release pressure on the Hoop . The Piston and
follower are inside of the Hoop for shipping purposes . Remove same after sliding out
the Hoop from the bottom platform. Back off the three lobed knobs to the extreme top of
the threaded rods to allow the Oak Cross pieces to be raised up . (When using real
Curd ,you must line the Hoop with Cheese Cloth .)

Now you can fill the Hoop with the packing material you decided on, keeping the
Hoop on the press platform. In reality you can not usually just dump a 2 gallon batch of
curd in the Hoop as to the amount of Whey and Air in the curd and needs drainage in
the Hoop before the whole amount can be inserted.

Place the follower on top of whatever does fit, (In this case Styrofoam peanuts)
and gently press it down with your fingers until more space is made for more curd and
repeat the process.

After the follower is on top of the Curd then insert the Piston . Now slide your as-
sembled Hoop under the Bottom Oak Cross Piece and center same . Make sure the
Hoop and Piston are centered under the Cross Piece and that the piston has equal spac-
ing on the inside circumference as it sits in the Hoop.

Start turning the three lobed knobs down to the upper Cross Piece until contact is made.
Check again for centering .

As pressure is increased , the springs compress and push down the piston into the
follower and presses the cheese . When you feel or see that the Springs are fully com-
pressed , Give one more full turn you will have reached up to 50 Ibs. . DO NOT GO BE-
YOND THIS POINT.

It must be understood the Water (Whey) does not compress (Physics 101) . There-
fore , any attempt to press the Curd quickly will trap the Whey inside and prevent it from
working it’s way out. Pressure must be increased slowly over several hours and full
pressure should not be applied for at least 8 hours. If you would like a more real ap-
proach and practice run , you can use store bought cheese!
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Pressure Reoulated Cheese Press

User Instructions:

This Cheese Press is a double Screw , Double Cross Piece , Pressure Regulated
Press that allows anyone to make Cheese at home , as good or better than could be
bought commercially.

This Press is very simple to use as long as a few basic rules are followed. Rule
number 1 is to make sure the press is assembled correctly before attempting to use it .
Rule nr. 2 is to keep it clean. Foreign mold or bacteria hiding within a unclean press
can ruin your cheese.

Do not steam clean this press as the max operating temp of the mold is 140 F .
The Press should be cleaned in warm soapy water and a mild bleach solution is addi-
tional sanitizing is desired.

Cheese Cloth should be cut to the proper depth and width of the Hoop and in-
serted in same and the curd thereafter. Cheese should always be pressed by increasing
pressure in stages. This prevents trapping whey inside the cheese. Typically an initial
pressure of about 10 Ibs is maintained for 15 minutes. It is then flipped and pressed at
15 Ibs for another 15 minutes. Some cheeses, such as Swiss would be then pressed for 12
hrs at this pressure, flipping several times during this period. A hard cheese would be
next pressed at about 25 Ibs for an hour. It is then removed from the press where the
cheese cloth is cut and trimmed to the size of the initial size of the wheel of cheese , re-
placed in the press under final pressure for the appropriate length of time. There are
many fine books on different hard cheese recipes to obtain the press times for the differ-
ent Cheeses.
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Pressure Chart And Guide

Turn the Lobed knobs to allow the double cross pieces to rest on the piston , this will
give you an initial 3.5 lbs of pressure and use the following amount of turns on the
knobs for the following pounds of pressure:

TURNS WEIGHT IN LBS:
25
810
14 15
20 20
2525
3130

For the 50 Ibs for hard cheddar , completely compress the springs with one addi-
tional turn . Pressing is most conveniently done with the press in a stainless cake pan or
plastic tray to collect the whey. It also helps to tilt the press slightly during pressing to
allow the whey to drain more freely . This can be an occasional task or a block can be
put under one edge of the base to drain.

Periodic flipping of the cheese is necessary to produce proper knitting . Remove
the assembly and turn the mold over and rap it gently to drop out the follower. Re-
assemble with the follower on the other end and press for another hour. After several
hours of this at around half the final pressure, you should be able to slide the cheese out
without it caving in.

The cheese wrap should be prepared as follows: It should be long enough to
wrap around the cheese with about 2 inches of overlap. This is about 14 inches for our 4
inch diameter mold (Hoop) . The width should be about the height of the finished cheese
plus the diameter. This is about 7 inches for most two gallon batches . The objective is
to end up with only enough excess on top and bottom to meet in the middle without ex-
cessive clumping as the clumps will be impressed into the final cheese.

After removing the cheese , wrap it in the bandage and put it back in the press for

overnight pressing at full pressure. It should be flipped every 4 hours but you need not
set an alarm. Just be sure to flip it a few times before calling it done in the morning .

Time consuming but not hard.
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Cheesemaking Kit for Mozzarella & Ricotta:

Like pizza & lasagna?

Now you can make your own MOZZARELLA in just 30 minutes. Start with a gal-
lon of fresh cow or goat milk - both work great. Follow the simple directions in
the kit and in 30 minutes you will have a great tasting fresh cheese. Makes 30

pounds of cheese!

Acid, Vegetable Rennet Tablets, Flake Salt, Recipe Booklet

Kit includes: Dairy Thermometer, Butter Muslin, Citric

$24.95

Basic Hard Cheese Making Kit
Make 8 delicious home made cheeses;
Farmhouse Cheddar, Gouda, Monterey
Jack, Feta , Cottage Cheese, Colby,

Recipe Booklet

Parmesan, Ricotta.
$36.85
1 Cheese Mold

Vegetable Cheese Rennet
Mesophilic Starter

Thermophilic Starter

Dairy Thermometer

1/2 oz. Calcium Chloride
Reusable Cheesecloth

Red Wax (1 pound block)

This kit makes up to 30 pounds.

Kit Includes;

Fresh Goat Cheese Making Kit

Just what you need to make
delicious home made goat cheeses.

Kit Includes ($19.95

Four Poly Goat Cheese Molds
1/2 oz Liquid Rennet
Chevre Cheese Starter
Fresh Cheese Starter
1 Yard Reusable Cheesecloth
Recipe Booklet

This kit makes up to 30 pounds.

Rennet Tablets 20 pack  $12.95 Floating Dairy Thermometer $11.95
Chevre Culture 10 pack  $11.95 5" SS stem thermometer with clip ~ $11.95
Mesophilic Culture 10 pack $11.95 Whisk, All Stainless Steel $11.00
Yogurt Culture 10 pack  $11.95 TN
@ 9 quart SS pail $59.85
Cheesemaking 101 DVD  $24.95 L 207 13 quart SS pail $69.85
Cheesemaking 101 VHS Tape $19.95 16 quart SS pail $74.85
Home Cheesemaking Book $16.95 20 quart SS pail $109.85
MasterCard Visa Discover Amex PayPal Check Money order
Shipping: @ 48 states ;““ Priority mail ~ Priority Mail International

www.hambydairysupply.com
800 306 8937

Fax

816 449 1311




Home Milk Processing Equipment

for making cheese butter and yogurt

Electric Home Cream Separator Simple, efficient and well-balanced Electric
Cream Separator will hold 8 quarts which makes it ideal for domestic or small farm
use. The milk tank, separation bowl and disks are made of stainless steel. The milk and {
cream spouts are food-grade poly. 110/220 volts. Instruction & recipe book included. hlf-

Other cream separator models available on sku MC-60 $379 + shipping ;%

liamilivdairysunnls
Home Milk Pasteurizer Uses the same principles of pressurized heating
and vacuum-sealed cooling found in the best commercial pasteurizers. Automatic
operation with thermostat to maintain constant 155° to 159°. Automatic shut-off op-
erates when milk is pasteurized and buzzer tells that milk is ready for cooling. Ther-
mostatic control ensures preservation of natural flavor while killing harmful bacte-
ria. The milk is heated in the inner milk container in a hot water bath to a preset tem-
perature of approximately 158 degrees at which time a buzzer sounds. Hot water is
drained off and cold water is circulated to cool the milk. Includes instruction book
and 32 page beginners book "Making Cheese, butter and yogurt. All replacement
parts available.

HAMBY DAIRY SUPPLY

Aluminum 2 gallon Pasteurizer sku P3000 $289 + shipping

Stainless Steel 2 gallon Pasteurizer. Sku P3000SS  $299 + shipping

International 230 volt Stainless Steel 2 gallon Pasteurizer. sku P3000SS-INT $329 + shipping
Dual Temperature Stainless Steel 2 gallon Pasteurizer sku P3000SS-Dual $399 + shipping

Home Cheese Press & Cheese Making Kit Easy to use. Simple Design. Easy to clean.
Adjustable pressure up to 50 pounds. - Solid wall mold drains from bottom - just like com-
mercial presses. Makes a better quality cheese and prevents brittle spots. 4 x 6 inch hoop is a
medium size, making this perfect for at-home use. Includes: Home Cheese Press, Floating Dairy
Thermometer, Mesophilic Culture, Thermophilic Culture, Rennett, Calcium Chloride, Cheese cloth,

Cheese Wax, Instruc- tion & recipe book. Sku 512-714 $129.95 + shipping

Electric Butter Churn Fresh delicious home-made butter available in
only 20 minutes and the motor does all the work. Use cow, goat or sheep
milk. Butter Churn features a Lexan dasher (agitator), aluminum handle,
electric motor, heavy cord with 3-prong plug, 2.5 gallon Duraglass jar with
cap, and carrying handle. Churn will process 7 quarts of cream at a time.
_ Instruction & Recipe book included

sku GD2 $259 + shipping

MasterCard Visa Discover Amex Paypal Check Money order

Shipping options; . | Priority mail Worldwide
PRINg op > 48 states N\ via Priority Mail International

www.hambydairysupply.com HAMBY DAIRY SUPPLY

www.familvmilkcow.com Maysville Missouri 64469-9102
B " 800 306 8937




HAMBY DAIRY SUPPLY Fax to:

ORDER FORM 816 449 1311
Order online: Mail to:
www.hambydairysupply.com 2402 SW Water Street
800 306 8937 Maysville Missouri 64469-9102
Date: / 107 Ship To:
Customer Name: Street Address
City
Daytime Phone State
Order written by: Zip code
Payment Choice circle one: Card number - - -
Exp. Date

MasterCard  Visa Discover = Amex  Farm Plan  Paypal Check Money order

| Truck Freight
*for heavy or

2nd Day Pr|or_|ty Cu§tomer i
Next Day | Mail Pickup W Y hazardous

Ground —

Quantity Item number Description Amount

Tax

Call for shipping amount| | Shipping &
Handling

Total

* Shipping will be higher for truck freight orders. Call for quote.



