
Mad Millie kits and equipment are designed to make it fast and simple 
for you to create beautiful, artisan food in your own home. 
For more kits and consumables, along with some helpful 

tips and how-to videos, visit

www.madmillie.com 

CHEESEMAKER

BPA  FREE 
CHEESE VATS

KEEPS CHEESE INCUBATED
AND WARM USING THE
WATER BATH METHOD

 

EQUIPMENT SET



Cheesemaker Equipment Set

Cheesemaker  
Equipment Set
Mad Millie cheese kits and equipment are designed to make it fast and simple for you to 
create beautiful, artisan cheese in your own home – no experience needed.
Our kits include only the best ingredients so your cheese will be tastier, fresher and better 
quality than anything you can buy. And best of all, they’re crafted by you. 
Create your own delicious cheese at home, with this purpose-designed cheese making 
equipment set. This cheese making equipment set has been specially designed to make it 
simple and easy to create your own ¬fresh cheese and yoghurt. The incubator helps keep 
your milk at the right temperature for your culture to develop using the water bath method. 
The 1 L (1 US qt) and 4 L (1 US Gal) cheese vats will make it easy to create the right sized 
batches of cheese and yoghurt. 

For best results, use with Mad Millie cheese and yoghurt making kits. 

The cheese vats in this set are microwave and dishwasher safe, and BPA free. This set 
contains equipment only: the Mad Millie Cheesemaker incubator and two vats. You will find 
all of the cultures, moulds, and other specialist equipment and ingredients in Mad Millie 
cheese or yoghurt making kits, which are sold separately. 

Cheeses such as halloumi, feta, cream cheese, camembert and blue as well as yoghurt (and 
many more) are the perfect styles to be made with the Cheesemaker Equipment Set.

CHEESEMAKER INCUBATOR

The incubator is an insulating case which is designed to keep your milk in your vat at the 
desired temperature. It can be used with either the 1 L (1 US qt) or 4 L (1 US Gal) vats. Warm 
water (the same temperature as your heated milk) is poured into the incubator to surround 
the cheese vat and keep the milk at the required temperature – this is a water bath. 

Do not put your incubator in the dishwasher, clean it by wiping with a damp cloth only. You 
may sterilise it by wiping down the interior with a cloth soaked with Mad Millie steriliser 
which is an iodine solution steriliser or boiling water. 

1 L (1 US QT) VAT WITH LID

This 1 L (1 US qt) vat is perfect for soft cheeses which need to be left in a warm place 
overnight. This vat is therefore perfect for cheeses such as cream cheese, quark and yoghurt. 
This vat is made from BPA free plastic and is both microwave and dishwasher safe. 

4 L CHEESE VAT WITH LID 

This 4 L (1 US Gal) vat is what will be used for the majority of your cheese making. It is the 
perfect size for batches of feta, camembert, blue cheese, halloumi and more. This vat is 
made from BPA free plastic and is both microwave and dishwasher safe. 



Cheesemaker Equipment Set

How to use your  
Cheesemaker Equipment Set

1

Fill your chosen vat with milk 
or cream (according to recipe).

Add any ingredients as specified 
by recipe (culture, rennet etc).

Check your water has not gone 
cold and refill with warm water if 
needed during the setting period.

Scoop the curd into moulds 
(sold separately) or colander 
ready to drain.

Heat your milk/cream to the instructed 
temperature. 

Place your cheese vat into your Cheesemaker 
incubator and surround vat with warm water 
(the same temperature as milk/cream should 
be). Replace lid and leave to set.

Once set, remove vat from Cheesemaker 
incubator and cut the curd. Leave to set longer 
if required by recipe, repeating Steps 4 & 5.

Empty the water from your Cheesemaker 
incubator and place your curd filled moulds or 
colander inside, on a cheese mat (sold separately) 
or rack to drain for the time according to your 
recipe. Replace lid and leave to drain.
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Mad Millie kits and equipment are designed to make it fast and simple 
for you to create beautiful, artisan food in your own home. 
For more kits and consumables, along with some helpful 
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www.madmillie.com 


