
Yogurt Recipe

 

Submitted by Linda Conroy of Moonwise Herbs

This recipe creates 1 gallon of yogurt and can be adapted to create ½ a batch. This 
recipe was offered to me by Susun Weed and makes a nice creamy yogurt. This 
recipe can be made with goat, cow, sheep or whatever milk you have on hand.

You will need:

-a pot that will hold one gallon of milk

-one-gallon glass jar or other glass container with a lid that will hold one gallon of milk.

-1 cup plain yogurt for starter (check the content of the yogurt you purchase and be 
sure it contains 3 or more live active cultures).

-glass measuring cup (holds two cups)

-a thermometer

-a long spoon (one that fits to the bottom of the glass jar)

-a cooler (or other insulated location to incubate the yogurt)

-a towel

 

1.       heat milk slowly (being careful not to scorch)

2.       measure 1 cup of starter in the glass measuring cup

3.       add ½-3/4 cup warm milk to the starter and mix thoroughly

4.       pour this mixture into glass jar/container

5.       In 2-3 cup portions add warmed milk-stirring thoroughly each time 
continuing until all of the milk has been added. (Stirring well assures your 

yogurt will be smooth)

6.       check the temperature several times during this process

7.       The goal is for the milk to be 110 degrees F when all the milk ahs been 
added. The mixture will incubate at 110 degrees. If the mixture is too hot it will  
kill the bacteria-if it is too cold the bacteria will not completely culture the milk. 



Under cultured yogurt may be stringy.

8.       Place container wrapped in a cooler that contains 120 degree water 
and/or other insulated place (the oven can be used just be sure it is not turned 

on during the incubation period) for 24 hours.

9.       Enjoy and refrigerate unused portions.

_______________________________________________


