HOMEMADE  BULGARIAN YOQRURT RECIPE

IﬁﬁFGdLCHIS & E?uLPmcnf:
- 4W,h Liters milk

- Starter culbure - homemade ZOjurt
oontaannj Lac tobac LLLuS ButﬁaFLcuS and.
SLF@PLOCOQCuS TH@VmOPHLLuS

- Doutle borler, ladle, 3La55 )ars with
Lids, & blankcts in which Ffo Wk ap the jars
Pr@/jal/af LON:

. Purchase wmulk - s}\eef), ¢ Ow, joat.

2, Boil the wmulk n a double boiler. Let
milk cool until warm  An casy teSt 15 to
put  a PLnkLC jLnﬁ@F vnto  the mulk If Zour
jbhﬁ@V can reSt inside jor a Jew Scconds
without }QQLLhﬁ as thouﬁh £ wild  burn, the
melk  haS  cooled cnouﬁh

32, Remove Lthe Surfacc cream, which L5
similar to a LLght butter, 4rom thc pan,
dLVLdLhﬁ vt unko rouﬁhL? @?uaL amountS and.
PLaang one doLLoF into  cach jars

£, Use Fcadv made ButﬁaFLan ZOjth asS a
Starter culture. Combine about 2 TabL65FOOn5
oj room—tcmperaturc ﬂOﬁuFf cnbo  a  bowd,

aLOnﬁ wieth  about onc cup of the Shch’S
milk — Stir.

5, Eventv blend the Shch’S milk and
startcr~3hecp midk  combination.  Then spoon



the miuture into the JarS. Cover them  wokh
Lids.

6. Wrap the jars tn a blanket or iwo to
keep them warm. Let the covered JaVS Stand
overnLﬁht - about & hours.

7, In the wornin 9 bt s Eime  to

reerjerat@, and  Laker enjov the %oaurt.



