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Junior 

 

Fruit Yogurt  

Ingredients: 

 10ℓ Fresh Full Cream Milk 

 Knife point of yogurt culture (YCX11) 

 250g Stabilizer 

 6ml sweetener 

Method: 

 Heat milk to 60˚C. 

 Mix stabilizer with a little milk. 

 Add sugar to this mixture and mix into the rest of the milk.  

 Continue heating milk to 87˚C. Turn of the heat and keep the milk at that temperature 

for 30min.  

 Cool milk to 40˚C in ice water. 

 Add the culture and stir for 5 min. 

 Milk must be fermented at 40˚C to a pH of 5 (±3 - 4 hours). 

 Cool overnight in a cold chamber (5°C). 

 Mix with fruit pulp (10% dosage). Place in containers and cool. 

  

Drinking Yogurt 

Ingredients: 

 10ℓ Fresh Full Cream Milk 

 Knife point of Yogurt Culture (YCX11) 

 150g Stabilizer 

 6ml sweetener 

Method: 

 Heat milk to 60˚C.  

 Mix stabilizer with a little milk. 

 Add sugar to this mixture and mix into the rest of the milk.  

 Continue heating milk to 87˚C. Turn of the heat and keep milk at that temperature for 

30min.  

 Cool milk to 40˚C in ice water. 

 Add the culture and stir for 5 min. 

 Milk must be fermented at 40˚C to a pH of 5 (±3 - 4 hours) 

 Cool overnight in a cold chamber (5°C) 

 Mix with fruit pulp (10% dosage). Place in containers and cool.  

 



Cream Cheese 

Ingredients: 

 2ℓ Fresh full Cream Milk 

 2ℓ Fresh Cream 

 Knife point if culture (CHN22) 

 10ml Rennet 

 60ml cooled boiled water 

 2ml Calcium Chloride 

Method: 

 Dilute rennet in water and set aside  

 Heat milk to 22°C. Add diluted rennet, culture and calcium chloride.  

 Mix thoroughly and let stand at room temperature (18 - 20°C) for 24 hours. 

 Spoon off the curd and hang in a cheesecloth to drain for 6 hours or until the curd stops 

dripping. 

 Place in a mixing bowl and stir into a paste. Add salt and flavourings. Place into 

containers and cool.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Senior 

 

Halloumi cheese 

Ingredients: 

 4ℓ Full Cream Milk 

 Knife point of Culture (CHN22) 

 10ml Rennet 

 60ml Cooled, boiled water 

 2ml Calcium Chloride 

Method: 

 Dilute the rennet in water and set aside.  

 Heat milk to 45°C. Add diluted rennet, culture and calcium chloride  

 Place lid on the pot and keep at 45°C for 45 min. 

 After 45 min the milk should be firmed, if not, leave another 5 to 10 min. 

 Cut the curd with a knife into 1cm cubes.  

 Stir slowly for 10 min until the curd becomes smaller and more elastic.  

 Place a cheese cloth in your strainer and ladle/spoon the curd into the cheese cloth to 

drain. Cover with a cheese cloth and place a weight onto the cheese. Drain for 30 min.  

 Place the cheese onto a kitchen board and cut into cubes.  

 Place 5ℓ water in a pot, heat to boiling point.  

 Place cheese cubes carefully in the boiling water. They will sink to the bottom and then 

slowly start to rise to the top. Boil for 5 -10 min and remove from water. 

 Place on a cooling rack over a tray.  

 Sprinkle over salt and dried herbs. Let cool.  

 To serve: Braai or grill both sides in butter until golden brown.  

 

 

 

 

 

 

 

 

 

 

 



Ricotta Cheese 

Ingredients: 

 2ℓ Fresh Full Cream Milk 

 5ml Citric Acid 

 60ml Cooled, boiled water 

 10ml Cheese salt 

Method: 

 Dilute the citric acid in water and set aside.  

 Add the salt to the milk and heat milk to 85°C - 90°C while stirring continuously to 

ensure that the mixture does not burn.  

 Remove pot from heat and add the citric acid dilution. Slowly stir the mixture. The curd 

will form immediately.  

 Set aside to cool for about 30 min for the curd to firm up.  

 Place a cheese cloth in your strainer and ladle/spoon the curd into the cheese cloth to 

drain. Cover with a cheese cloth and lightly press on the curd. Drain for 20min.  

 Drain excess water before serving.  

 Can be served with jam, sweet chilli sauce and crackers.  

 

 

 

 

Mascarpone 

Ingredients: 

 2ℓ Fresh Full Cream 

 5ml Citric Acid 

 60ml Cooled, boiled water 

Method: 

 Dilute citric acid with water and set aside.  

 Add the cream to a pot and heat to 85°C.  

 Add the citric acid dilution and keep at temperature for 5min.  

 Let rest for a few hours or overnight to cool. Do not place the cheese in the fridge.  

 Drainage – (only if the correct thickness is not reached yet). Place a cheese cloth in 

your strainer and ladle/spoon the mixture into the cheese cloth to drain until the desired 

thickness is reached.  

 Can be served with salty crackers or can be flavoured for a dip. 

 

 

 


