
2 litres milk
4 Tbsp fresh squeezed lemon juice
or 1/3 cup white vinegar
1 pinch of salt
2-3 Tbsp heavy cream, whole milk
or plain yogurt

Ingredients

HOMEMADE COTTAGE CHEESE

large pot
thermometer
measuring cups and spoons
slotted spoon
cheesecloth (or clean kitchen
towel)
colander
bowls 

Equipment

 Pour milk into large pot and insert a thermometer. Heat gently while
stirring regularly to 180-190 degrees F or until the edges start to foam
and it just starts to bubble.  Do not allow the milk to burn on the
bottom of the pot.
 Remove from the pot from the heat, add in lemon juice or vinegar
and stir a few times.  Cover the pot with paper towel or a dish cloth
and allow it to rest for 30 minutes - until you see the curds have
separated.
 Line a colander with cheesecloth (or a kitchen towel) and placed the
colander over a bowl to collect the liquid (whey).  Spoon the solids
from the pot into the lined colander.  Let the solids drain for 30
minutes.
 Gather the corners/ends of the cloth tightly together and form a ball
of cheese.  Run the ball of cheese under cold water until it is cool
enough to handle.  Continue to rinse while kneading and squeezing
it to rinse out the acid flavour from the vinegar or lemon juice.
 Squeeze most of the liquid from the ball and transfer the cheese to
another bowl and break up into small curds with a spoon.  Stir in salt
to taste. 
 For creamy cottage cheese, stir in small portions of heavy cream,
milk or yogurt until it reaches the desired consistency.  Check the
taste and add more salt if needed. 
 Chill for at least 1 hour in a covered container then stir before
serving.  Use within 5 days.
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Recipe adapted from recipes by lapaida and Katie Berry 


