YOGURT CHEESE (Makes 1 Large Ball)

Yogurt cheese is very similar in taste and consistency to cream cheese. It is the result of
straining yogurt through cheesecloth — a task typically performed to obtain whey in
preparation for fermenting foods.

INGREDIENTS AND SUPPLIES:

1 320z container of plain whole fat yogurt, preferably organic (or homemade) *
Optional — fresh chives, dill, garlic, etc.

Cheesecloth

Strainer with a hook (to rest on rim of bowl)

Large bowl

Rest strainer on top of bowl ensuring bottom of strainer does not reach bottom of bowl.
Unfold cheesecloth until you have a double layer piece large enough so that it fits inside
of strainer and drapes over the sides. Stir yogurt well. Gently pour yogurt into the
cheesecloth. Cover yogurt with excess cheesecloth. Place bowl in refrigerator to drain
until cheese reaches desired consistency. Typically takes 24 — 48 hours. After 24 hours,
Unwrap cheesecloth and place yogurt cheese in a sealable container. Mix in chopped
herbs, garlic, etc. if desired. Will last for 3 weeks in refrigerator.

Save whey in a jar for future fermentation projects. Write date on the jar.

* Seven Stars Farm or Stonyfield are both good brands
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