
HOMEMADE YOGURT 
(The Cooks Next Door) 

Step One: Gather your equipment 
You will need a large stock pot, a candy thermometer, 1 gallon of milk (or however much 
you want to make into yogurt), 1/2 cup yogurt to act as a starter, glass jars, a cooler (or 
other method of incubation), empty gallon jug for warm water. 

Step Two: Heat the milk 
Pour the milk into the stock pot and turn onto high. The goal is to get the milk 
somewhere between 180F and 210F. You DO NOT want the milk to boil. I usually take 
my milk to 180F.  

Step Three: Cool the milk 
Remove the milk from the stove and place in a sink filled with cold water and ice. (I 
prepare the sink while the milk is heating). Your goal is to cool the milk quickly to 
somewhere between 110F and 120F. Do not stop before 120F. 

Step Four: Add the starter 
Remove the milk from the sink and whisk in the 1/4 cup yogurt to act as a starter. I often 
use Dannon plain yogurt. 

Step Five: Incubate 
Pour the milk into clean glass quart jars (or other size). Cover and place in a cooler into 
which you have placed a gallon or two of warm water (temperature should be about 
120F). You want the yogurt to incubate at around 110F for 4-6 hours. Leave the yogurt 
unbothered until its time is up (shaking about will not help the yogurt set). I often make 
yogurt at some point in the afternoon and leave it to incubate until I go to bed (this means 
4-8 hours). Longer incubation is fine, but you will get a sharper taste if you leave it 
longer than 6-8 hours. I prepare my heated water and cooler while the milk is heating. 

Step Six: Refrigerate 
Remove your yogurt from the cooler and place in the refrigerator. You will notice that it 
is firm now and will become even more firm once cooled in the refrigerator. For thick, 
delicious, Greek-style yogurt you can drain the yogurt in cheesecloth for about 2-3 hours.  

Step Seven: Enjoy! 
My kids love to eat our yogurt with a spoonful of jam mixed in. I like maple syrup 
drizzled over and my husband always prefers his plain. I keep my yogurt for 1-2 weeks in 
the fridge. 

 


