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How to Make Cheese from Milk and Vinegar

Making cheese at home can be a fun and rewarding process. One of the

easiest ways to make cheese at home is by using milk and vinegar. This

simple method requires just a few ingredients and minimal equipment,

making it perfect for beginners. In this article, we will walk you through the

process of making cheese from milk and vinegar, from start to finish.
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Gathering Your Ingredients and Equipment

The first step in making cheese from milk and vinegar is to gather all of your

ingredients and equipment. You will need a gallon of whole milk, white

vinegar, a large pot, a thermometer, and cheesecloth. Be sure to use a high-

quality whole milk for the best results. Once you have all of your ingredients

and equipment ready, you can begin the cheese-making process.

Heating the Milk

Start by pouring the gallon of whole milk into a large pot and heating it over

medium heat. Use a thermometer to monitor the temperature of the milk as

it heats up. You will want to heat the milk to around 185°F (85°C). Keep a

close eye on the milk as it heats up, and stir it occasionally to prevent

scorching.

Adding the Vinegar

Once the milk reaches the desired temperature, remove it from the heat and

slowly stir in 1/4 cup of white vinegar. Stir the milk gently for a few seconds

to ensure that the vinegar is distributed evenly throughout the milk. As you

stir, you will start to see the milk separate into curds and whey. This is the

first sign that your cheese-making process is working!

Draining and Shaping the Cheese

After adding the vinegar, let the mixture sit for about 10 minutes to allow the

curds to fully separate from the whey. Line a large colander with cheesecloth

and carefully pour the curds into the colander to strain. Gather the corners of

the cheesecloth and tie them together to form a cheese cloth pouch. Hang

the pouch and let it drain for about 30 minutes. Once the cheese has 
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finished draining, you can gently shape it into a block or wheel, depending on

your preference.

Storing and Enjoying Your Homemade Cheese

Your homemade cheese should be stored in the refrigerator in an airtight

container. It can be enjoyed right away, or you can let it age for a few days to

develop a richer flavor. Homemade cheese made from milk and vinegar is

perfect for snacking, adding to salads, or using in your favorite recipes.

Frequently Asked Questions

Can I use any type of milk to make cheese with vinegar?

Yes, you can use any type of milk to make cheese with vinegar, but whole

milk will yield the best results. You can also use goat’s milk or even non-dairy

milk alternatives such as almond or soy milk.

How long does the cheese need to drain before shaping it?

The cheese needs to drain for about 30 minutes before shaping it. This

allows the excess whey to drain off and the cheese to firm up.

Can I add herbs or spices to the cheese before shaping it?

Yes, you can add herbs or spices to the cheese before shaping it for added

flavor. Simply mix in your desired herbs or spices to the curds before

draining.

…

…

…

Watch this awesome video to spice up your cooking!
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recipes from her culture but mix them with other culinary influences.
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state at a time.

She lives with her boyfriend Steve and their two German Shepherds, Gus and Wilber.
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