
10. Always reserve 2 TBS of fresh made 
yogurt for each 1 Cup of milk used to 

make yogurt. Use fresh yogurt within 7 
days to make next batch for active 

probiotic cultures
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7. Take reserved 
2 TBS of yogurt 
and stir in 1 cup 

of fresh milk

1. Clean and 
sanitize Jar and 
work area with 

hot soapy water, 
Air Dry

2. Add 1/2 cup of 
Pasteurized 
Milk to Jar

WHAT 
YOU WILL 

NEED

+ + + + 1 ½ CUP
PASTEURIZED

MILK
Yogurt Starter Culture Muslin   Elastic Thermometer 1 Liter Jar

Grains require a rehydration in the first batch, Never use RAW milk during the rehydration batch

*Any Kind of Cow’s 
or Goat’s milk or 

cream can be used, 
low fat to full fat 

4. Let Stand on 
counter at 20-27˚ 

for 2-5 days. 
Swirl the yogurt 
daily, once thick 

it is ready

5. Once thick, 
reserve 2 TBS of 
the yogurt and 
place in a clean 

jar for next 
batch

6. Place finished 
yogurt in the 
fridge and let 

set for 6-8 hours 
before eating

8. Cover with 
Muslin and Elastic 
and repeat step 

4-7

9. OPTIONAL: Flavor 
Yogurt with 1 TBS of 

Jam or fresh fruit, 
vanilla extract, or 

maple syrup.

3. Transfer ½ of 
Yogurt Starter 
to jar and cover 
with Muslin and 

Elastic



The Mesophilic yogurt starter requires rehydration during the first batch. Never use Raw Milk during this phase follow 
directions for best results.

Mesophilic yogurt culture is ready to use from its dehydrated state. To keep is active it needs to be fed 
every 7 days, or it needs to be dehydrated. You will have extra dehydrated culture for future use if you 

need it, or gift it to a friend. 
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• Mesophilic culture digest the naturally occurring sugar in 
milk called Lactose. Use milk that contains lactose (Cow’s, 
Goat’s) to keep your grains happy and fed. Culture will 
starve if using nut or plant milk, it is not recommended

• Never use ultra pasteurized milk, Raw milk can be used 
for every batch after the first rehydration batch. It is not 
safe to use raw milk for the first batch as it may carry 
undesirable bacteria that can kill the culture or be unsafe

• If culture is left in milk beyond recommended 2-5 days it 
may over ferment and the yogurt will become solid and 
Whey (cloudy yellow liquid) will separate from the milk. 
It will look spoiled. Yogurt can still be consumed but may 
taste undesirable. Reserve 2 TBS of yogurt and start new 
batch immediately 

• Whey can be drank and contains all the same probiotics
• Mesophilic yogurt requires no heating milk prior to 

fermentation
• Never leave vinegar or bleach residue in your culture jar 

always allow jar to be rinsed and air dry completely
• Refrigerate cultured yogurt to slow down the fermentation 

process, and consume within 7 days for active probiotics

How do I know when the yogurt is ready?
• It will be creamy and thicker, and have a tangy taste. Each Mesophilic 

culture offers a different yogurt result, try them all to find one you like

My yogurt has not thickened
• Home made yogurt doesn’t contain thickener agents found in most 

commercial yogurts, such as gelatin. Each of your yogurt cultures 
offers a different texture, and taste. Each one is different, try a 
different culture for a different result. You can also strain your yogurt 
after it has cultured through a coffee filter over a bowl for 24 hours in 
the refrigerator to remove excess whey.

How long does my yogurt culture stay active?
• Unless you forget or delay feeding your yogurt culture on routine it 

can last indefinitely. If you delay feeding yogurt for 10 days or more 
between batches eventually the culture starves and runs out of steam

Can I use Raw Milk?
• Yes you can use raw milk for every batch after the rehydration batch

How do I flavour yogurt?
• Plain yogurt doesn’t have sugar so you might find it bland. You can 

simply add fresh fruit or go with our suggestions.

My yogurt contains mold
• Try to keep separate batches of yogurt in the fridge for use, as if you 

ever see mold, during the culture process, dispose of the entire batch
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