Labneh – 3 L Raw Milk

Cool to 45-47ºC


Quickly
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Transfer curds to a cheese cloth lined colander
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Pasteurize at 88-92ºC
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Coagulation
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1 – CaCl flakes, about 1 gr


2 – 3 ts 4.5% Yogurt


3 – 3 drops Enzyme





Incubation


for 10 hours +


(Wrapped with a Blanket)
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Whey
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Dripping














Stirring








פיסטור ב-º72-74











Packing
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Spices

















Storage at 4ºC














For making balls:





Fill a cheese bag with the Labneh, flatten it to about 


2 cm thick and apply a light weight on top of it for further dripping, for 24 hours.


Form into balls and place in a jar with olive oil.











Table Salt














