Ridiculously Easy Home Made Ricotta Cheese

Ingredients:

8 cups whole milk
2 cups buttermilk
1/2 teaspoon kosher salt

Extra Things you’ll need:
Cheesecloth

| Strainer (large)

Strainer (small)

Rubber band

1 foot of kitchen string

Directions:

1) Line a strainer with two large pieces of cheesecloth, folded in half. Secure the cheesecloth to the strainer
with a large rubber band then place the strainer in a large bowl.

2) Pour the milk and buttermilk in a deep saucepan and bring the mixture to a low boil over medium-high
heat. Using the thermometer stir the mixture continually until you reach 175 to 180 degrees where you’ll see
thin strands of cheese begin to separate.

3) As the curds begin to separate remove the pan from the heat. Working quickly, remove the curds using a
small hand-held strainer and drop the curds into the cheesecloth. Continue removing the curds until you no
longer see them separating from the milk.

4) Remove the rubber band from the cheesecloth and gather the material up into a small bundle. Tie the
string around the top of the bundle.

5) Remove the strainer from the bowl and place the bowl on the countertop. Tie the end of the string to
something stable (I use one of my cupboard door handles), suspending the bundle over the bowl for about 20

to 25 minutes until the extra liquid has drained from the cheese.

6) Transfer the drained ricotta to a smaller bowl and season with the salt. Serve immediately.



