
Homemade Yogurt 

 

Ingredients:  

2 liters of milk 

2 teaspoons of natural yogurt (store bought, this is the mother, also save some from 

this batch to use as your mother next time) 

1/4 cup of powdered milk 

Directions: 

1.Pour milk into a large pot and add the powdered milk. Stir until it is mixed in. Heat 

milk in a saucepan until temperature rises to 180 degrees.  Check out our digital 

thermometer we use!  It is Important not to go over 180 degrees, try to get it as exact 

as possible. Once milk reaches a temp of 180, hold at this temperature for 5 minutes. 

Then remove from heat and let milk cool until it reaches 120 degrees. 

2. At this point you can remove about a cup of warm milk from the pot and add in the 

teaspoon of yogurt. (This just helps it get mixed in better. Just gently stir, you want to 

see chunks of the yogurt in the milk - incorporating not mixing. Then pour the cup of 

milk with mixed in yogurt back into the rest of the milk mixture. 

3. Pour into glass containers for storage. Place the milk in a slightly warm (not hot) 

place for 10-12  hours. We hold our yogurt at about 105-110 degrees for the duration of 

the incubation. Refrigerate when done. Yummy! 

*Tips: 

We make the yogurt after dinner usually so it can just sit overnight and you don't have to worry about it. 

You can place it in a oven at the lowest temp possible. We place ours in an ice chest with a pot of boiling 

water to keep it warm. Also, I usually double/triple the recipe because we go through it fast. Remember to 

keep a few teaspoon of your batch so you can use this as your "mother yogurt" for your following batch! If 

you do this, you will always have yogurt! 

** If you like your yogurt Greek style, then before putting the yogurt into the refrigerator, strain the 

yogurt for 5-10 minutes through a cheesecloth. Doing this extracts the whey, giving you a thicker, 

creamier yogurt. This is always my preference and its so yummy! 
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Add-in suggestions: 
 

-Granola  

 -Strawberry & Honey – 1/2 cup yogurt + 4 chopped strawberries + 1 tablespoon honey 

 

-Lemon Cheesecake – 1/2 cup yogurt + 2 tablespoons lemon curd+ 1 crushed Graham 

cracker 

 

-Mixed Berry – 1/2 cup yogurt + 4 chopped strawberries + 6 chopped raspberries + 6 

chopped blackberries 

 

-Cinnamon Apple – 1/2 cup yogurt + 1/2 diced green apple + 1/4 teaspoon ground 

cinnamon 

 

-Key Lime Pie – 1/2 cup yogurt + juice of 1 lime + 1 crushed Graham cracker 

 

-Chocolate Peanut Butter Cup – 1/2 cup yogurt + 1 tablespoon peanut butter + 1 

tablespoon cocoa powder + 1 tablespoon honey + 1 teaspoon milk chocolate chips 

 

-Chocolate Banana – 1/2 cup yogurt + 1 tablespoon cocoa powder + 1 tablespoon honey 

+ 1/2 diced banana 

 

-Strawberry Shortcake – 1/2 cup yogurt + 4 chopped strawberries + 1 crushed Graham 

cracker 

 

-Peaches & Cream – 1/2 cup yogurt + 1 chopped peach 

 

-Piña Colada – 1/2 cup yogurt + 2 pineapple rings diced + 1 tablespoon grated coconut 

 

-Chocolate Pomegranate – 1/1 cup yogurt + seeds from 1/2 pomegranate + 1 

tablespoon dark chocolate chips 

 

-Pumpkin Pie – 1/2 cup yogurt + 1/4 cup pumpkin puree + 1/2 teaspoon pumpkin spice 

 

-Chunky Monkey – 1/2 cup yogurt + 1/2 chopped banana + 1 tablespoon Nutella + 1 

tablespoon peanut butter + 1 teaspoon milk chocolate chips 
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