Cheese Maki ng:

This reci pe can be used for teaching science key stage 2, attai nment target 3:
Materials and their properties 2, changing materials, and 3 separating m xtures
of materials. KS2,AT2/3

Quark, a sinple curd Cheese

You will need:

1 Litre (1% pints) of mlk

Jui ce of Y% | enon

fresh herbs for flavouring (optional)
a saucepan

a col ander

some cheese cloth or nuslin

a washi ng up bow
a plastic container or bow

Met hod:
Bring the milk just to the boil, then add the |enon juice
Renove pan from heat and | eave to settle for alittle while.

Bring the pan to the boil again, then let the m |k cool once nore. It will
have curdl ed.

Pl ace the cheese cloth in the col ander, place the col ander over the washing up
bowl, ( so that the col ander does not touch the bottom of the bow)

Pour in the curdled mlk and allow the whey to drain ( this may take some tine )
Take the corners of the cheese cloth and tie tightly with string, hang up over
t he washing up bowl and allow to drain for a further hour

Don't press on the cloth as this will affect the flavour of the Quark and it
wi |l | become sticky.

Turn the Quark out of the cheese cloth into the container or bow, at this
stage the Quark may be flavoured with chopped chives or other fresh herbs.

Place in refrigerator to cool before sanpling.



