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Homemade Fresh Ricotta Cheese makes about 3 cups (735g)
Prep time: 30 minutes

Fresh ricotta cheese is light, moist and creamy.  It really is easy and
quick to make and more delicious than if you bought it from the store.
It can be ready to be used in cheesecakes, ravioli, lasagna or as a
spread in half an hour.
Really.
The recipe can easily be halved.

Special tools -Cheesecloth
● 8 cups (2Litres) whole milk
● 2 cups (500mL) 35% whipping cream
● ½ tsp salt
● 6 Tbsp fresh lemon juice or white vinegar

To prepare
Cut and lay the cheesecloth in four layers to line a large sieve.
Have a large, preferably deep bowl for the ricotta to drain over.

Heat the milk, cream and salt.  Bring just to a boil, around 180°F (83°C) is a good holding poin.
Add the lemon juice.

Turn off the heat, but leave the pot on for about 10 more minutes to let it gently cook.
It will separate right away and the liquid whey left should be milky but clearish.
Scoop the curds into the lined colander over the bowl.

I would suggest not pouring the entire contents of the pot with the curds and the whey, scoop
some of it out, otherwise it will take a long time to drain.  You could after removing some of the
ricotta cheese.  I use a small sieve to scoop the bits left in the pot.
If you decide it is time to pour the whole thing out, make sure you have something to catch the
whey if you are saving it.

Let stand for about 20 minutes to drain before using.
Let it drain for about 1 hour to be thicker and for the cheesecake recipe.
The longer you let it drain, the more moisture it loses, so it will be thicker.
When the ricotta cheese reaches the consistency you would like, put it into a container for
keeping and don’t let it drain any more,
Put the date on the container and use it within 4-5 days.


