CHEESE & YOGURT


Cheese

cottage cheese

 XE  "cottage cheese"   XE  "cheese:cottage c."  Peace Corps Tonga

4 cups (1 liter) milk

1/2 to 1 cup lemon juice or vinegar

Bring milk to a full rolling boil; add lemon juice or vinegar to separate whey from curd.  Drain.  Salt to taste.

gabo ricotta

 XE "cheese:gabo ricotta"   XE "ricotta:gabo r."  Peace Corps Gabon

2 cups water

1 cup NIDO

1/4 cup lemon juice or vinegar

1 teaspoon salt

Add the NIDO to the water in a medium saucepan and stir it until it is milk.  Scald the milk over a low flame.  Bring it almost to a boil (but don’t allow it to boil) and then turn off the flame.  Add the lemon juice or vinegar right away.  Let this stand for 2 to 12 hours, depending on how firm you want the ricotta.  The longer you let it sit, the more firm it will become.  I let it stand for two hours, because I’m impatient.

Next, line a colander with a bandana or cheesecloth.  Make sure it’s a bandana you never want to wear again.  Put the colander in another bowl.  Pour the wet cheese from the pot into the bandana and let it drip through the colander into the bowl.  If you don’t have a colander, try tying the bandana like a lid over the bowl, and letting that drip directly.  Let this drain and dry for 3 hours.  Every once in a while you should squeeze out the cheese in the bandana.  Otherwise it will take a really long time to dry out.

For a variation, add more salt in the initial step, scald the milk like normal, and then let it curdle for a long time, until it’s fairly solid.  Then drain it for a long time and squeeze it out well.  This makes something vaguely reminiscent of feta cheese.

quickie ricotta à la gabonaise

 XE  "quickie:q. ricotta à la gabonaise"   XE  "cheese:quickie ricotta à la gabonaise"   XE "ricotta:quickie r. à la gabonaise"  Peace Corps Gabon

Combine Vache Qui Rit with yogurt in proportions that give desired consistency.

cheese enchiladas

 XE  "cheese:c. enchiladas"  Peace Corps Tonga

4 cups (1 kg) cheese, grated

2 onions, diced

1/2 cup milk powder

Mix cheese, onion, and milk powder together to make a filling.

2 small cans tomato paste

2 tablespoons oil

1 onion, diced

3/4 cup water

1 teaspoon garlic powder

1+1/2 teaspoons chili powder (adjust to taste)

1 teaspoon salt

1/2 teaspoon cayenne

20 tortilla shells

In another bowl, mix the tomato paste with oil, the other onion, water, and seasoning for the sauce.  Dip tortillas in the sauce.  Place some cheese mixture on each tortilla and roll them up.  Place enchiladas, flap side down, in baking dish.  Pour the sauce over the enchiladas.  Bake at 375°F (190°C) until bubbly (about 30 minutes).

cheesy pie XE "egg:cheesy pie"   XE  "cheese:c, pie"   XE  "pie:cheesy p." 
1 deep, baked pie shell

1 egg white

400 ml lait idéal

1 cup grated cheese

salt, paprika, cayenne

1 teaspoon minced onion

3 eggs

When pie crust is cooled, brush with the egg white.  Preheat oven to 325°F (165°C).  Heat milk to boiling point, but do not allow to boil.  Turn down heat and add cheese.  Stir until cheese is melted.  Add seasoning.  Remove from heat and beat the eggs in, one at a time. t.  Pour mixture into pie crust and bake 45 minutes, or until firm.

Mock Cheese Soufflé
Butter several slices of bread. Place one layer of bread in casserole dish. Sprinkle with grated cheese. Repeat 2-3 times as needed. Mix 2 eggs with 3 cups of milk and pour over bread. Cover. Cook at 200 degrees for 45 minutes. 

cheese soufflé

 XE  "cheese:soufflé"   XE "soufflé:cheese s."   XE "egg:cheese soufflé"  Peace Corps Tonga

3 tablespoons butter

3 tablespoons flour

1 cup milk

dash cayenne

1/4 teaspoon dry mustard

1/2 teaspoon salt

2 to 3 cups grated cheese

6 to 8 eggs, separated

Preheat oven to 375°F (190°C).  In pan, melt butter and stir in flour until smooth.  Blend in milk and dry ingredients.  Cook and stir until thick.  Add cheese and stir.  Remove from heat and add egg yolks.  Whip egg whites to form peaks.  Gently fold them into the sauce.  Pour into greased 1+1/2 quart soufflé dish.  Bake for 35 minutes.  You can also add 1/2 cup chopped onions or 1 cup chopped, cooked spinach.

fondue XE  "fondue"   XE  "cheese:fondue" 
1 garlic clove, halved

3 cup (800 g) grated Gruyère or Emmental

4 cups dry white wine

pepper

3 tablespoons kirsch (or cognac)

1 teaspoon corn starch

French bread, cut into cubes

Rub the interior of a heavy pan (preferably enameled) or a fondue pot with the clove of garlic.  Put in the cheese and wine.  Add pepper.  Bring to a boil, stirring constantly.  In a small cup, mix the kirsch (cognac) and the cornstarch.  Add to the cheese mixture.  Stir well.  Put the saucepan over a warmer on the table.  Let each guest dip their bread into the fondue.  Good served with fruit and hot tea.

Yogurt

Hints for Making Yogurt

· If your yogurt turns out too sour and watery, this may also be caused by too high a temperature or too long a fermentation period.  Experiment with times and temperatures.

Yogurt

2 cups powdered milk

2 Tbsp yogurt to start

4 cups tepid water

Mix powdered milk and water with a wire whisk and heat to a rolling simmer.  Cool and add yogurt.  Cover with a cloth and let sit 5-7 hours.  Add sugar and fruit to taste.

making yogurt from yogurt 1

 XE  "yogurt:making y. from y. 1" Peace Corps Gabon

1 liter warm milk

3 tablespoons yogurt

1 sealable container (1 liter or 2 liter)

1 small sealable container

1 blanket, wool sweater, or something that will keep in heat

Mix 1 liter warm milk with 3 tablespoons yogurt.  The 3 tablespoons of yogurt acts as the starter.  Beat with wire whisk and proceed as above.  Put some of the mix in the large container and some in the small.  Wrap it in the blanket for 5 to 8 hours and refrigerate when it firms up.

DON'T USE TOO MUCH STARTER YOGURT!  This will result in an "overcrowding" of the bacteria and the yogurt will turn out sour and watery instead of rich and creamy.

making yogurt from yogurt 2

 XE  "yogurt:making y. from y. 2"  Peace Corps Gabon

3 cups powdered milk

3 cups water

2 cups hot water

1 cup yogurt (starter)

Another method is to combine the above ingredients and put it in jars.  Let the jars stand in a pot of warm (not hot) water for approximately 7 hours or overnight.  Makes almost 2 quarts.
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