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YOGURT 
Makes 1 quart 
  
¼ cup plain, whole fat, good quality yogurt (or yogurt from previous batch) 
1 quart pasteurized whole milk, organic, grass-fed, non-homogenized or lightly 
pasteurized (not ultra-pasteurized) 
candy thermometer 
 
Gently heat milk to 180 degrees and allow it to cool to 110 degrees. Stir in yogurt 
and pour into a quart-sized mason jar. Cover container and place in warm oven 
(a gas oven with a pilot light or electric oven pre-heated to warm and turned off) 
for 24 hours. Transfer to refrigerator. 
 
Variation, if using Raw Milk 
 
Place 1 quart of raw milk in double boiler and heat to no more than 110 
degrees. Add 4 tablespoons of yogurt (commercial or from previous batch).  Stir 
well and pour into a quart-sized wide-mouth mason jar. Cover tightly and place in 
a dehydrator at 110 degrees or in the oven with the light on for 24 hours or 
longer.  Transfer to refrigerator. 
 
Note: If you like your yogurt thicker, strain it through cheesecloth until it reaches 
the consistency you prefer. Reserve the whey, liquid that drips into the bowl, for 
fermenting foods. 


