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Make some cheese

Make some cheese to go with your bread.

Soft cheese

Ingredients
· 600ml milk
· 60ml lemon juice

Equipment
Measuring jug, microwave oven, measuring spoons, sieve, muslin or disposable cloth, mixing bowl and plate.


Method
1. Pour the milk into the measuring jug.
2. Heat in the microwave oven for 50 seconds on high.
3. Pour in the lemon juice.
4. Stir gently until it separates into curds and whey.
5. Line the sieve with a disposable clean cloth.
6. Place the sieve over the bowl.
7. Pour in the curds and whey – allow to drain for 10 minutes.
8. Place the curds onto a plate.
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Hints
· Add fresh herbs to your cheese – or stir in chopped pineapple!
· If you do not have a microwave oven, heat 
the milk to 38oC in a saucepan on the hob.
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