Unsweetened, ORGANIC Yogurt!
Way cheaper and way healthier!   My Video instruction here:  https://youtu.be/WXJgvPqdkBk

I have been making my own, organic yogurt since my son was born in 2010.  I was buying the organic in the store, but it was so expensive!

All the others have corn syrup and other garbage toting itself as "healthy".  Not for my kids!

Here's how you make it:

· 1 Gallon of milk, preferably organic.  It can be whole milk or 2%.  Fat free should work as well.
· 1/2 Cup of your last batch of yogurt, the whey from it or store bought, PLAIN yogurt with Live cultures.  
· IT MUST HAVE LIVE CULTURES TO WORK!
Read the label.  I used Dannon plain with live cultures my first time.

New!  
A favorite video all about Milk Kefir - Click here  https://www.youtube.com/watch?v=SH7L_ZfVU3A
[bookmark: _GoBack]This is a great video on Water Kefir - Click here  https://www.youtube.com/watch?v=KeWrOYVXD4s

Directions:
Heat the milk very slowly in a stainless steel pot.  use a cheese theremometer or candy thermometer until it reaches 180 F.
Stir often until it reaches temperature so it doesn't stick to bottom of the pot.
Keep it at 180 degrees for at least 20 minutes.  I do this by just putting a lid on it and shutting off burner for 20 minutes.  Works every time.
Next, cool it down to at least 110 degrees.  
I do it by putting pot in a sink full of cold water to bring it down faster.  Don't get water in your milk!
When it reaches 110 degrees, put 1/2 cup of live culture yogurt, or the whey from last batch and stir well for a few minutes.
Cover pot and put in a warm place 8-12 hours.  
I put mine in the oven with the light on to keep warm and so I remember it's in there!
You can also pour the liquid into sterilized mason jars, cap them and put them in a warm place until done.
This way, you don't need to ladle them out into jars afterwards.

They should be solid after 8-12 hours.  If not solid, it may have been too cold.  Turn the oven on lowest temp until up to temp, then shut it off and put the yogurt in there and leave another 4 hours.
The best, no sugar, organic yogurt you'll ever have.  1 gallon makes about 4-5 quart mason jars.

If you like Greek Style yogurt, put a colander over a bowl and line the colander with cheesecloth.
Pour yogurt in and let strain in the fridge for at least 4 hours.  The liquid that comes out is Whey.
You will wind up with thick, creamy Greek Style yogurt.  DON'T THROW AWAY THE WHEY!  It will last in the fridge for a month!
Use it to start your next batch or use in smoothies, drinks, soups, and to thin out the yogurt if necessary.  It is pure protein!  Especially great for finicky eaters or vegetarians!

I strain some of my yogurt for my 3 year old to eat mixed with honey or crushed berries and use the un-strained for his smoothies!
You can also make the Greek style into dips!  Add savory herbs and make a cheese dip, use it as cream cheese or as sour cream as I do, it's delicious!
