Yoghurt
1 liter milk
0.25 l cream (optional)
3 tablespoons milk powder (optional)
[bookmark: _GoBack]1 tablespoon fresh, plain yoghurt (best unpasteurized, e.g. from your last batch of yoghurt), or alternatively: 1 sachet of yoghurt culture
1. Rinse the inside of the pot with cold water to avoid the milk sticking to the ottom of the pot during heating. Add 1 l milk and 0.25 l cream (optional), and bring to a bare simmer, until bubbles form around the edges, 80°C to 95°C. Stir the milk occasionally as it heats.
2. Remove pot from heat and let cool until it feels pleasantly warm when you stick your pinkie in the milk for 10 seconds, around 45°C. To speed up the cooling process you can fill your sink with ice water and let the pot of milk cool in the ice bath, stirring the milk frequently so it cools evenly.
3. Transfer ½ cup of warm milk to a small bowl and whisk in 1 tblsp of fresh, plain yogurt or a sachet of yoghurt culture, until smooth. Stir yogurt-milk mixture back into remaining pot of warm milk. Cover pot with a large lid. Keep pot warm by wrapping it in a large towel, or placing it in a warm place, such as your oven with the oven light turned on. Alternatively, transfer the yoghurt mix in small jars, close them with a lid and set them in a warm-water bath.
4. Let yogurt sit for 6 to 12 hours, until the yogurt is thick and tangy; the longer it sits, the thicker and tangier it will become. Transfer it to the refrigerator and chill for at least another 4 hours; it will continue to thicken as it chills.
Tips:
If you want to make Greek yogurt, stir 3 tblsp of milk powder into the milk before you start. This will result in a thicker yoghurt.
You can mix your yoghurt with fruit jam or compote for extra deliciousness.
To make fresh cheese, set a colander or sieve over a bowl and line the colander with cheesecloth. Take your finished yoghurt and pour it into the colander, and let it sit in the refrigerator for 2 to 6 hours to drain. You can also add a little bit of salt to increase draining speed. Reserve the drained whey for smoothies, soups or lemonade, or for marinating poultry. It is very healthy!

