
Yogurt Cheese

1  quart  non-­‐thickened  yogurt  
(Nancy’s,  or  any  yogurt  without  gela:n,  tapioca,  guar  gum  or  other  thickening  agent)

1  filtering  material  
(cheese  cloth,  tea  towel,  coffee  filter,  paper  towel)

Refrigera:on  required

Method:
Place  yogurt  into  filtering  material  (colander  lined  with  a  coffee  filter  works  great).  Place  this  on  top  of  a  
bowl  or  other  vessel  which  will  accumulate  liquid  that  separates  from  the  yogurt.
24-­‐48  hours  later  the  yogurt  volume  will  be  reduced  by  approximately  40%

Varia:ons:
   Add  salt  and  black  pepper
   Add  herbs  or  spices
   Add  fruit  purees
   Add  mustard
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