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How to Make Natural Yoghurt 
 
 

EQUIPMENT 
 

Small and Large Mixing Bowls, 2 X Large Jam Jars, Spoons, Medium Size Sauce Pan,  
Tea Towels, Scales, Digital Thermometer 

 
 

INGREDIENTS 
 

2kg Full Cream Milk, 200gm Full Cream Milk Powder, 
100gm Good Quality Un-Flavoured Natural Yoghurt 

 
 

METHOD 
 

Turn the oven onto steam setting 100 degrees and place all the equipment you intend to use into the oven for 6 mins to 
sterilise. If you can’t fit everything in do it in batches 

 
Be sure not to dry the equipment with a tea towel let the equipment air dry once sterilised 

 
Pour the milk into the saucepan and place over medium low heat, keep the milk moving to ensure it does not catch on the 

bottom and that the temperature rises evenly 
 

Heat the milk to 83 degrees celcius and remove from the heat, let it stand on the bench for 5 mins 
 

Add the milk powder to a large mixing bowl and pour over the still hot milk, stir with a spoon, do not whisk or stir to 
vigorously, if you have some lumps don’t panic. Stir the powder through gently for 2 mins 

 
Leave the milk to stand on the bench until the temperature of the milk reaches 43 degrees  

 
Once cool mix the yoghurt in a small mixing bowl and add approx 100gm of the warm milk mix to the yoghurt and stir 

through again 
 

Once mixed add the yoghurt mix back into the large milk mix and stir again gently with a spoon for 1 min 
 

Leave the milk mix to stand for approx 30-40 mins until the temperature comes down to 43 degrees celcius 
 

Once the temperature has reduced pour the milk mix into the jars and seal well 
 

Place the jars into the oven steam setting 43 degrees for 5 hours 
 

Once the 5 hours had elapsed remove the jars from the oven and place into the fridge to cool completely 
 

Do not open the lid for 12 hours, once the time has elapsed you can use and enjoy your yoghurt 
 
 

HINTS & TIPS 
 

- Keep aside 100gm of this batch of yoghurt for your next batch 
 

- Homemade yoghurt can be kept in the fridge for 7-9 days 
 

- To ensure the yoghurt forms the correct cultures and not bad bacteria it’s best to sterilise everything you want to use 
 


