Making Yoghurt + Maree’s delicious indulgence! – 19th March, 2017
Equipment

Wide mouth thermos or Easiyo (or other)Yoghurt Maker 

Oven with plot light or esky with padding e.g. blankets

Ingredients

I litre of milk, fresh or UHT

2-3 tablespoons of milk powder* optional

Yoghurt culture (www.Cheeselinks.com.au) or (http://greenlivingaustralia.com.au/abc-probiotic-culture) or 3 tablespoons of active yoghurt* see below

Method

1. If using fresh milk, heat on stove until small bubbles appear on the surface. Remove and cool.

2. Place cooled milk or UHT in a bowl, add powdered milk, if using, and use a whisk to combine. 

3. Add preferred culture and whisk to combine.

4. Pour milk mixture into a wide mouth thermos or 1 litre container.

5. Place thermos into the oven with pilot light or wrap in blankets and place in an Esky. (A warmish spot with an even temperature)

6. The thermos/container must be left undisturbed for 12-18 hours. (According to taste.)
*We can purchase good quality active Greek yoghurt to use as a starter. After using initial 3 tablespoons of bought yoghurt the remainder can be frozen in ice cube trays. Use 3-4 of the frozen cubes in subsequent batches.

We can also make subsequent batches with some leftover yoghurt from the previous batch although the yoghurt tends to become quite tart after the third culture.

For a thicker culture (or to make quark/labneh) the yoghurt can be strained by placing in muslin (or a clean tea towel) in a sieve in the fridge for a few hours or overnight. The leftover liquid is whey and is very valuable!

As always, good hygiene is of paramount importance. Do not have any soap residues on and of the utensils or containers. 

Maree’s delicious indulgence

Ingredients

1 litre UHT milk

1 cup powdered milk

2 tablespoons sugar

2 teaspoons vanilla essence

Yoghurt culture

Method

As above.

