








Need non-dairy? Visit us at EUGURT.com to see our revolutionary non-dairy products!


½ gallon or more (up to 2 gal.) of milk (higher fat makes richer yogurt)
¼ teaspoon calcium chloride solution (optional—aids in curd formation with store-bought milk)
1 Know-How Brews & Foods Yogurt culture packet (approx. 1/8 teaspoon)




1.

Sterilize your utensils (e.g., jar, whisk) with boiling water or a sanitizing solution.

2.

For a thicker yogurt, add ¼ tsp. of calcium chloride solution, and/or ½ cup of powdered
milk to the milk before you begin. You may also choose to hold the milk at 180 for a period
of time to let more water evaporate off.

3.

Using a heavy pan or double boiler, heat the milk to 180 °F.

4.

Place pan in a sink of cool water to help cool the milk to 115 °F.

5.

Add yogurt culture to the warm milk. Shake the packet out thoroughly and whisk it
together well.

6.

You may simply place the lid back on your heavy pot, wrap it in warm blankets and place it
in a warm part of your house where it can remain undisturbed for 8 hours or more .

OR—To culture your yogurt in separate containers (which will each keep longer since they do not
have to be exposed to air until you are ready to eat them): Pour warm milk into sanitized,
warm glass containers and cover with lids. Insulate jars in a small cooler to hold the
temperature at around 110 °F for approximately 8 hours. You can help the temperature
retention by placing several jars of hot water into the cooler along with your yogurt jars.
Or, for the most effective heat retention, fill the cooler partway with water that is 115 to
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125 °F before you place the jars inside, making sure the water does not reach above the
neck of the jars.
7.

After the culturing period, very carefully move the jars or pan to the refrigerator. The
structure is still delicate until it chills.

8.

Enjoy plain or mix with fruit, honey, sugar, jam, and/or a few drops of vanilla. It also
makes a wonderful base for smoothies.


: Follow the instructions for making yogurt, through step 6. Leave in
refrigerator until thoroughly chilled. You may want to boil your cheesecloth to sanitize it.

:
1.

Line a colander or bowl with the cheesecloth. Use several layers of regular
cheesecloth or a single layer of butter muslin (FINE cheesecloth, or “grade 90.”)

2.

Pour the chilled yogurt into the cheesecloth-lined colander. The liquid that drains
through should be largely clear. If you see very much white (actual yogurt going
through), you need to use an additional layer of cheesecloth.

3.

Gather up the corners of the cloth, tie it closed, and hang it for approximately 6 hrs.
One hanging method is to tie the cheesecloth around a wooden spoon that is lying
crosswise over the top of a stockpot. The hanging can be done at room temperature or
in the refrigerator. You can also leave the cheesecloth spread out in the colander, cover
with a lid, and use a rubber scraper to “turn” it every hour or so. This is a simpler but
slower method of straining.

4.

While hanging, the yogurt will reduce in volume by about 50%.

5.

Untie and open the cheesecloth. The outer layers should be quite firm and pull away
from the cheesecloth, while the inner yogurt may be softer. “Dump” the yogurt ball
into your desired container, scooping and scraping it off the cheesecloth. Stir to make
the consistency uniform.

6.

Refrigerate. As with regular yogurt, add fruit or sweeteners as desired.
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