Mother Culture in Small Batches

Be sure to use re-culturable cultures and not direct set cultures.  Defer to directions on packet for proper quantities, temperature and ripening times (but scale down recipe – if it requires ½ teaspoon of culture for 1 quart of milk, you are going to use ⅛ teaspoon for 1 cup of milk)
Ingredients

½ pint skim or 1% milk

⅛ teaspoon freeze-dried culture

Equipment

6 qt sauce pan

Measuring spoons

Whisk or fork

Steamer basket*
Clean Towel

Thermometer

Jar lifter or tongs

2 1-cup canning jars with lids

Bottle-top opener

Ice cube tray

Spoon (to spoon culture into ice tray) 

Zip-lock bag

* or use small rings from canning jars – the idea is to lift the jars to avoid direct contact with the hot pan.
Process:

1. Sterilize all equipment by boiling in water for 10 minutes or soaking in a mild bleach solution (1 tablespoon bleach in 1 gallon water) for 5 minutes and air drying.

2. Fill one jar with milk, leaving ¼-½ inch of room for expansion of milk while heating. Cover with lid and tighten until you feel slight resistance then tighten a ¼ turn more. Fill the other jar with water and repeat process.
3. Place jars in sauce pan fitted with steamer basket and add enough water to just cover the lids – this is a water bath. Bring the water bath to a boil. Turn down heat so that it is a less vigorous boil and boil jars for 30 minutes.  Let cool.  You can facilitate cooling by adding cool water or even a couple ice cubes to water bath.
4. To avoid contaminating your freshly sterilized milk, use the jar filled with water as an indicator of milk temperature. You will open the jar of water and stick the thermometer into that one. If both have been treated the same, the temperatures should be very close, if not identical. Once you reach the required temperature for your culture, carefully open the milk, add culture and let sit for 5 minutes to re-hydrate, and then gently stir until incorporated. Cover with lid.
5. Hold your inoculated milk in the required temperature for the required time. Your culture is ready when it is thick like yogurt. 
6. If you’re not using the culture right away, refrigerate it. It will keep 2 weeks unopened or 3-4 days opened. For longer storage, you can freeze the culture in a sterilized plastic ice cube tray. Once frozen, store cubes in a clean container or new zip-lock bag.  Label and date it. They should remain robust for 4-6 weeks.
7. I use my prepared culture directly from the freezer and stir it into the warmed milk until dissolved. When using frozen culture, your milk temperature might drop a degree or two – just quickly warm it up to the temperature required in your recipe.

In General:

Mesophilic culture

· Inoculate at 68-72°F
· Ripen for 12-16 hours at 68-72°F
· 1 oz (2 tablespoons) = ½ teaspoon dried culture

Thermophilic culture

· Inoculate at 110°F

· Ripen for 6-8 hours at about 110°F

· 4 oz (½ cup) = ½ teaspoon dried culture
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