Yoghurt Recipe
Unfortunately, to make yoghurt, you will need yoghurt in the first instance so the good bacteria with the yoghurt can convert your milk into more yoghurt.
Ingredients

1130ml of full fat cow's milk (pasteurized) and also 2 tablespoons of the milk
2 tablespoons of plain unflavoured yogurt (homemade or purchased) at room temperature 

Method

1. Heat the milk until it starts boiling.

2. Pour the hot milk into a non-metal container. 

3. Allow the milk to cool to lukewarm (100º-105ºF). A skin will form on top. 

4. Mix the 2 tablespoons of yogurt with 2 tablespoons of milk. 

5. Add to the lukewarm mixture, carefully pouring down the side so that any skin that may have formed on top is not disturbed. 

6. Cover with a clean dishtowel and place on another towel in a warm, dry place for at least 8 hours (or overnight) until it thickens. 

7. The longer the yogurt is left beyond 8-12 hours, the more sour the taste will become.

8. Drain any excess liquid. 

9. Leave the yoghurt to refrigerate for 4 hours prior to eating. 

10. Store your yoghurt in the refrigerator and use within 4-5 days. 

Remember to save a small amount to make the next batch.
