
SUPPLIES: 
LJ 1 cup heavy cream

tfjJ 4 cups whole milk 

(j 1/2 teaspoon salt 

0 3 tablespoons lemon juice or
white vinegar 

INSTRUCTIONS: 

1. ltNE ,r,

g= saucepan 
'@ strainer 

v large bowl 

uJ paper towels or cheesecloth 

Line a strainer with a couple layers of damp
paper towels or cheesecloth, and set inside a
large bowl. 

2. HEAT ITI• 
In a saucepan, combine heavy cream, milk and
salt. Bring to a boil over medium-high heat. 

3. STRAIN ITf
Once boiling, shut off heat, and stir in the lemon juice or
vinegar. Remove from heat, and let sit for 10 minutes. Put
it in the strainer, and drain for 20 minutes. Enjoy! 

Distributed by Maine Dairy & 

Nutrition Council, courtesy of Dairy 

Council of Florida. 






