
Instant Pot Cold Start Yogurt

Instant Pot Cold Start Yogurt

Zero point yogurt, made right in your kitchen!
**this  recipe  contains  affiliate  links  –  Amazon  does  not
promote or support my website and it does not cost you more to
purchase items through my links. I receive a small commission
when someone purchases through my links**

1 57 oz bottle Fat Free Fairlife Milk (MUST BE ULTRA
FILTERED/ULTRA PASTEURIZED FOR COLD START)
1 Heaping Tablespoon fat free Greek yogurt
1 Tbsp vanilla extract (optional )

Pour milk into Instant Pot. This is the one I use. Add1.
vanilla and yogurt and whisk until frothy. Place lid on,
press yogurt button. Set for 8 hours.
When timer goes off, pour yogurt into a mesh sieve lined2.
with  coffee  filters  or  cheesecloth.  Place  in
refrigerator. Let strain until desired consistency. If
it gets too thick, add some whey back in and stir.
Refrigerate. Keeps for 10-14 days in fridge.

https://riseandshinerecipes.com/instant-pot-cold-start-yogurt/
https://www.amazon.com/Instant-Pot-Multi-Use-Programmable-Pressure/dp/B00FLYWNYQ/ref=as_li_ss_tl?keywords=instant+pot+6+quart+duo&qid=1557277419&s=gateway&sr=8-3&linkCode=ll1&tag=joanstetser-20&linkId=2ebacd6a1d9a757f6a2c90fd5f694518&language=en_US

