
Pour cream into a quart jar  
and cover with a lid.

p
how
about

our story starts with a 1/2 
gallon of farm-fresh raw milk*

Separate cream from 
milk by letting the milk 
sit for 12 to 24 hours 
in the Refrigerator 
until the cream comes 
to the top. Use a large 
spoon or dipper to 
take the cream from 
the top of the milk. shake vigorously for 10-20 minutes 

(or maybe more) until butter forms.

The butter will need to be 
washed before you can use it. 
knead the butter under running 
clean cold water till the water 
comes out clear. refrigerate.

pour out the "butter milk" (non-
cultured) to drink and bake with!

use 1 quart 
of milk from 
the 1/2 gallon 
and 1 tbs. 
of starter. 
The starter 
can be a tbs 
of someone 
else’s plain 
yogurt 
(commercial 
or your 
friend’s) or 
some left 
over from the 
last time you 
made yogurt.

slowly Heat the quart of 
raw milk to 180 F. check the 
temp using An Instant read 
thermometer.

pour hot milk into 1 quart 
mason jar and allow to 
cool to 110 F. important note: 
yogurt culture thrives at 110. 
anything higher will kill it; 
anything lower and it won't 
multiply!

add starter, cover, and 
shake lightly to disperse 
the starter.

Leave the raw milk yogurt 
in a warm (110 F) place such 
as an oven or wrapped and 
placed in a covered cooler 
for eight hours.

Remove from cooler 
and store in fridge.

Butter!

let’s make…

y
o
g
u
r
t

holy 
cow

don't forget 
to visit Rural 
vermont's raw 
milk directory: 
ruralvermont.
org/milk.html 
to find farm 
fresh raw milk 
near you !

from 1/2 gallon of raw milk 
you get:

1/4-1/2 cup of fresh butter
1 quart of yogurt

1 1/2 pints of yummy milk
your price: $3-$4

store price of all three: $7-$8

Text and Illustration by Meg Lucas

*Raw milk is milk 
fresh from the 
cow that hasn't 
been pasturized. 
Bring a cooler and 
ice with you when 
buying milk on 
hot summer days 
or if you have a 
long drive home-
it'll stay fresher 
longer. Keep raw 
milk at 40 F. and 
you can expect it 
to last from 7-10 
days.

and check this out…
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