pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Homemade mozzarella

= 45 to 60 min - 1 batch

Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING
1900 ml fresh unpasteurised milk 1. Pour the milk into a saucepan over a medium-low heat.
105 ml white vinegar 2. Warm to 46°C, checking with a food thermometer and stirring continuously

so it heats evenly.

3. Add the vinegar and stir for 30 seconds.

4. Take off the heat, cover and leave for 5 minutes.

5. Lift out the curds with a slotted spoon.

6. Drain in a colander.

7. Transfer the drained curds to a microwave-safe dish.

8. Microwave for about 1 minute 30 seconds to 2 minutes, or until the curds
reach 71°C.

9. Wearing suitable gloves, knead the curds and squeeze out excess liquid.

10. Keep kneading and stretching until smooth. If still grainy, microwave for
another 30 seconds and repeat as needed.

11. Shape into mozzarella and put in ice-cold water for 10 minutes.
12. The mozzarella is ready to use.

13. Use fresh, or freeze for 1 hour to make it easier to grate onto pizza.

Quantities adjusted. Method quantities refer to the base recipe.
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