Paneer and Queso Blanco Cheese Kit

Let’s Make Cheese!
Welcome to cheesemaking! We are excited to
join you on this journey. Inside this kit you
will find the supplies and recipes you need to
make Paneer and Queso Blanco.
Cheesemaking is fun and we are always here
for support.
—The Cultures for Health Team

This Kit Contains


Citric Acid*



Thermometer



Butter Muslin (fine-weave cheesecloth)



Recipe Booklet

*Store in a dry, cool place

Have a question? Need a supply refill?
We are always here to help!
Cultures for Health
807 N. Helen Avenue, Sioux Falls SD 57104
800-962-1959
customersupport@culturesforhealth.com
www.culturesforhealth.com
© Cultures for Health, 2013
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BEFORE YOU START
Check the contents of this cheese kit.

Read all the instructions.

Your kit includes citric acid, a thermometer, and
butter muslin. Please contact us if anything is
missing or open.

If you get lost or confused by any of the instructions,
please contact our customer support
representatives. We are always happy to help!

Prepare your milk or cream.
With this kit you can use cow milk or goat milk,
whole or reduced-fat. Ultra-pasteurized or UHT milk
will not work well.
Prepare your utensils and containers.
Use stainless steel, glass, or enamel containers and
utensils. Everything must be perfectly clean, with no
soap or food residues.
When you clean the containers and utensils after
making cheese, rinse them first in cold water to
remove all the milk particles, then wash and rinse as
usual.
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Did you know…
The butter muslin included in this
kit can be reused. Simply rinse it
off after use, launder, and dry. Be
sure all soap is removed during
the laundering process.
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PANEER
Paneer, also known as Indian cottage cheese, is one of the easiest and most versatile fresh cheeses to make
at home. It is full of protein, yet, like tofu, bland enough to take on the flavor of other ingredients in a dish.
It is used in many traditional Indian dishes, but also makes an ideal protein extender for many Western
dishes. It doesn’t melt like other cheeses so it can be crumbled or cut in cubes and still retain its shape. This
recipe makes approximately 1 pound.
Ingredients:


1 gallon cow or goat milk



2 teaspoons citric acid dissolved in 1/2 cup
lukewarm water
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Supplies:


A pot big enough to hold 1 gallon of milk
(stainless steel or other non-reactive material)



A large non-wooden spoon for stirring



Colander and a large bowl



Ladle



Butter muslin



Heavy skillet, brick, or something else about 5
pounds
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1. Heat the milk in the large saucepan over medium heat until it reaches a full boil.
Stir occasionally, being careful not to let the milk scorch. When milk reaches a boil, turn the heat off.
2. Slowly stir in the citric acid using an up-and-down motion. Continue to stir as large curds form and
the whey becomes more clear than milky (about 20 to 30 seconds). Remove the pan from the burner and
let sit undisturbed for 10 to 30 minutes, until the curds have settled to the bottom of the pan.
3. Meanwhile, line a colander with butter muslin. If you moisten the muslin it will stay in place better.
Scoop the curds into the colander. Rinse them under cool running water for 15 to 20 seconds. Gather
up the four corners of the muslin and hang the curds for about 30 minutes, until there is no more whey
dripping from the curds. If you are in a hurry you can gently squeeze the bag of curds to remove excess
whey.
4. Open the muslin and shape the curds into a 2-inch thick disk. Carefully fold the muslin back over
this disk, making the cloth as smooth and evenly distributed as possible. This assures a smooth surface
on the cheese.
5. Place the wrapped disk on a plate or tray that can collect whey. Put a heavy skillet (cast iron
works well) or other heavy object on top of the wrapped cheese for 30 to 60 minutes. Turn the
disk over and press the other side for an additional 30 minutes.
6. Unwrap the cheese and store it in an airtight container in the refrigerator until ready to use.
Fresh Paneer will keep, refrigerated, for 4 to 7 days.
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QUESO BLANCO
Queso Blanco, meaning “white cheese” in Spanish, is a Latin American cheese. It is a firmer cheese, with a
slightly sweet flavor, and is super easy to make. It can be made in higher temperatures than most cheeses,
which makes it a good summer cheese. Queso Blanco uses few ingredients, and can be made in a jiffy. This
recipe generally makes 1-1/2 to 2 pounds of cheese.
Ingredients:

Supplies:



1 gallon whole cow or goat milk





2 cups cultured buttermilk (optional)

A pot big enough to hold 1 gallon of milk
(stainless steel or other non-reactive material)



2 teaspoons citric acid, dissolved into 1/4 cup
cool water (if using buttermilk, the citric acid
can be reduced to 1 teaspoon)



A large spoon for stirring



Cooking thermometer



Colander



Ladle



Butter muslin

CulturesForHealth.com

Page 4

1. If using buttermilk, place the milk and the buttermilk into a very large pot. Bring the mixture to
75°F. Turn off the heat, cover, and allow the pot to sit undisturbed for 4 hours.

2. If not using buttermilk, simply bring the milk up to 75°F.
3. Begin to slowly stir in the citric acid, using long, gentle up-and-down motions. Slowly bring the

milk to 195°F, continuing to stir every now and then. Once it has reached temperature you will see the
curds begin to form slowly as you stir. Keep stirring, carefully and slowly, until the curds are fully formed
and the whey is watery yellow.

4. Turn off the heat and let the curds stand undisturbed for five minutes to allow all of the curds
to rise to the top.

5. Ladle the curds into a colander lined with cheesecloth or butter muslin. Tie the corners into a
knot, making a draining bag, and suspend this bag over a bowl to drain for a few hours, or until the
queso blanco has reached the consistency you prefer.

6. Dump the drained cheese into a bowl and salt to taste, if you wish. Store refrigerated until use,
up to 2 weeks.
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COLD PEAS AND PANEER SALAD
Slightly reminiscent of the traditional Indian dish, Mutter Paneer, this salad uses both homemade yogurt and
paneer to boost the nutrient content and make it good as a side dish or a vegetarian entrée.













1 pound fresh or frozen peas, steamed until just tender (about 5 minutes)
1/2 pound fresh paneer (about half a batch)
2 tablespoons ghee
1/2 cup chopped onion (about 1 small onion)
2 cloves garlic, crushed
1 teaspoon fresh grated ginger
1/2 to 1 teaspoon turmeric
1 teaspoon ground coriander
1/2 teaspoon salt
1/4 teaspoon cayenne pepper
2 tablespoons chopped sundried tomatoes (or try using 1/2 cup quartered cherry tomatoes)
1 cup plain homemade yogurt

1. Steam peas and set aside to cool.
2. Melt ghee over medium-high heat in a large skillet. Once ghee is hot, brown paneer on all sides in
ghee. Remove from skillet and add onion to ghee. Sauté onions until soft, but not browned. Stir garlic
and ginger in when onions are almost done and sauté them briefly with the onions. Set aside to cool.
3. Mix turmeric, coriander, cayenne, tomatoes, and yogurt together. When peas and onion mixture
have cooled, combine them with the yogurt dressing. If the mixture seems a little dry, add some additional yogurt. Refrigerate several hours for flavors to blend.
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AMERICAN-STYLE SAAG PANEER


About 8 to 12 ounces freshly made paneer (about half a
recipe)



1/3 cup ghee



3 (10-ounce) packages thawed chopped spinach or 2
pounds fresh baby spinach, chopped, lightly steamed, and
drained well



1 large onion, chopped fine



1-inch piece of fresh ginger, peeled and grated



3 to 4 cloves garlic, minced fine



1 to 2 tablespoons curry powder spice mix



1 cup thick homemade yogurt



Cooked basmati rice

1. Melt ghee in a large skillet over medium-high heat. Cut paneer into 1/2-inch cubes and sauté in hot
ghee until golden brown on each side. Turn the pieces of paneer carefully to avoid having scrambled
paneer. Remove paneer from skillet, drain on a paper towel, and set aside.
2. Add onions, garlic, and ginger to ghee in skillet. Cook, stirring constantly, until onions are tender.
Place in blender container and blend to a paste-like consistency. Put back into skillet and stir in 1 to 2
tablespoons curry powder spice mix, depending on how spicy you like things.
3. Add spinach to spice paste and gently heat over medium heat until hot. Stir in reserved paneer.
Remove from heat and stir in yogurt. Serve over hot basmati rice.
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STIR-FRIED QUESO BLANCO
Ingredients:


1 pound queso blanco, cut into 1-inch cubes



2 tablespoons olive oil



1 small purple onion, peeled and sliced thin



1 cup sliced red and yellow bell peppers



1 cup thinly sliced cabbage



1/4 cup slivered almonds

Marinade:



1/2 cup sliced mushrooms



1 cup sour kombucha or apple cider vinegar



2 cloves garlic, peeled and minced



1 tablespoon chopped parsley



1 cup marinade



1 tablespoon soy sauce

Instructions:
Marinate the queso blanco cubes in a large, covered bowl in the refrigerator for 1 hour.
Heat the oil in a wok over medium heat. Add cheese, marinade, onions, peppers, cabbage, mushrooms,
almonds, and garlic. Stir-fry for 3 to 4 minutes over medium-high heat.
Cover and cook for 5 minutes longer. Keep stirring occasionally to prevent scorching or sticking.
Serve over a bed of hot rice or linguini.
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WHY CULTURES FOR HEALTH?


We love our products and stand behind them. These are the items we use to make food for our own
families and are proud to offer to your family.



We are committed to providing the best customer support. Have a question about how to make
yogurt? Looking for a new cultured food your family might enjoy? Want to know what you will need to
make cheese? Need assistance ordering? We are here to help! We have assembled a talented and
knowledgeable group of customer support representatives, with lots of experience culturing, fermenting,
and making real food for their own families. Customer support is available via phone, email, website
chat, our blog, and various social media outlets including Facebook, Pinterest, Twitter, Google+ and
more.



We strive to have the best available information including expert advice articles, recipes, and
how-to videos. Your success is our success! We are continually updating our website with new recipes
and helpful tips, and we incorporate advice from our customers too.



We want you to be happy and successful with your food projects. We are always here to support
our products, answer questions, troubleshoot, and more. Not happy with something you bought? Have a
suggestion for some products we can offer? Let us know: we will do what we can to make it right. We
value a long-term relationship with our customers.
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