
For more recipes and information on Greek Yoghurt visit: 

www.madmillie.com

Reorder: 73880_V3 NZ_AU_UK
NJ_NC

Serving suggestion

• 1 L (1 US qt) Glass Jar with Lid
• Thermometer
• Cheese Cloth 
• Yoghurt Culture
• Instructions

KIT CONTAINS

Salt content is exclusively due to the presence of naturally 
occurring sodium.
*Reference intake of an average adult (8400kJ/2000Kcal)
**Undrained Greek Yoghurt, made using 3.4% fat cow’s milk, 
as per the Mad Millie Greek Yoghurt recipe.

Nutrition Information 
Serving size: 125 g  
Servings per kit: 70 
          per 100 g **
Calories  67 3%  RI*
Energy  279 kJ 3%  RI*
Total fat  3.5 g 5%  RI*
 of which saturated 2.3 g 12%  RI*
Total carbohydrate 5.7 g 2%  RI*
 of which sugars 3.8 g 4%  RI*
Protein  3.1 g 6%  RI*
Salt   0.09 g 1.5%  RI*
 of which sodium 36 mg 1.5%  RI*

Mad Millie, a division of BSGi NZ Ltd, trading as Bevie Craft
328 Rosedale Rd, Auckland 0632, New Zealand.
1/138 Buchanan Rd, Banyo, QLD 4014, Australia.

Distributed in the UK and the rest of Europe from:
Unit 6, Poole Hall Industrial Estate,
Ellesmere Port, Cheshire CH66 1ST, UK.

Mad Millie yoghurt contains active bacteria strains:

• Streptococcus thermophilus
• Lactobacillus delbrueckii subsp. bulgaricus
• Bifidobacterium lactis
• Lactobacillus acidophilus
Carrier:  Sucrose, maltodextrins

YOGHURT 
KIT

GREEK
Our live acidophilus and bifidobacterium
  cultures don’t just make for tasty yoghurt but
       they’re great for you too! 
        Mad Millie Greek Yoghurt contains over 
        1 million live cultures (per gram of yoghurt,
    undrained, when made with full fat milk as 
        per the Mad Millie Greek Yoghurt recipe).
    Just add your choice of milk and flavour with
                            natural �uit, honey or sweet spice.

 made in your own kitchen!
Delicious Greek Style Yoghurt, 

Serving suggestion

This kit contains �eeze dried 
culture. Store in �idge or 
�eezer for optimal life. The 
cooler you can store it, the 
better for the culture.

Also recipes for Soy Yoghurt, Labna & Almond drinking yoghurt.

Makes up to

Also includes dairy 
free recipe options!

8 Kg 
 (17 LB)

DAIRY FREE 
LIVE CULTURES
NO ARTIFICIAL
FLAVOURS
& PRESERVATIVE FREE

BEGINNERS

30
 minutes to prepare    

R e a dy  i n  24  h o u rs

VEGETARIAN



Greek Yoghurt Instructions

Greek Yoghurt 
Delicious probiotic yoghurt, made in your own kitchen! Our live acidophilus and 
bifidobacterium cultures don’t just make for tasty yoghurt, they’re great for you too!
This yoghurt is naturally free from added sugar so you can top it with natural toppings you 
love, like natural honey and walnut, and real cinnamon and apple.
Or, for a delicious savoury spread, strain the yoghurt until it’s thick and season with herbs, 
salt and pepper.
Designed to be used in any kitchen.
Just add milk, no yoghurt making experience needed!

You will need:
. 1 L (1 US qt) of UHT milk or fresh full fat homogenised milk
• 1 sachet yoghurt culture
• 1 L (1 US qt) glass jar with lid
• Small pot
• Thermometer
• Stirring spoon
• Cheese cloth

Method:
1. If using fresh full fat homogenised milk, first heat the milk to boiling point in a pot   
 on the stove. Once at boiling point, leave the milk to cool to 40°C (105°F).

 If using UHT milk, heat the milk to 40°C (105°F) either in a pot on the stove or in your   
 cheese vat in the microwave.

2. Once the milk is at 40°C (105°F), sprinkle in your yoghurt culture.

3. Maintain the milk at 40°C (105°F) for 12-24 hours until the milk sets.

4. Once the milk has set, place it in the refrigerator and leave overnight.

5. For a thicker yoghurt, drain the yoghurt through a sterilised cheese cloth until the    
 yoghurt has reached your desired thickness.

Soy Yoghurt
Soy milk makes a great alternative milk for yoghurt but has a slightly different method.

You will need:
. 1 L (1 US qt) of soy milk
. 1 sachet yoghurt culture
• 1 L (1 US qt) glass jar with lid
• Small pot
• Thermometer
• Stirring spoon
• Cheese cloth

Method:
1. Heat soy milk to 40°C (105°F) either in a pot on the stove or in a cheese vat in the    
 microwave.

2. Sprinkle in your yoghurt culture.

3. Maintain the milk at 40°C (105°F) for 10-12 hours  until the milk sets.

4. Once milk has set, place it in the refrigerator and leave overnight.

5. For a thicker yoghurt, drain the yoghurt through your cheese cloth until the     
 yoghurt has reached your desired thickness.

Almond Drinking Yoghurt 
(Dairy Free)
You will need:
• 3 cups of raw almonds (with skin is fine)
• 2 Tbsp of raw sugar (24 g)
• 1 L (1 US qt) glass jar with lid
• High powered blender
• Small pot
• Cheese cloth
• Thermometer
• Bowl

Want it thicker?
Add 1 Tbsp of whole milk powder to your heated milk 
during the first step to get an even thicker yoghurt.

Want it faster?
Want to start enjoying your own fresh Greek yoghurt 
sooner? Use UHT milk and skip the first step!

Keeping your milk at
the correct temperature

The simplest and easiest way to keep your milk warm 
overnight is to use the Mad Millie Cheesemaker. An 
alternative is to keep the yoghurt in a container in a 

warm part of the house (approx 40°C (105°F)), or you could 
make the yoghurt in a thermos flask, keep it in an 

insulated case, or place in the hot water 
cupboard overnight.
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Method:
1. Soak three cups of almonds in a bowl and leave overnight. Add enough water to cover  
  the almonds.

2. After soaking, wash the almonds and remove as much of the water used for soaking as  
  possible.

3. Into the high speed blender, add the almonds and 4 cups of water (This can be split in  
  half and repeated if the blender has a small capacity).

4. Blend until the almonds break down and the liquid turns milk – like. 

5. Once blended thoroughly, strain the liquid using a cheese cloth. The strained liquid   
  should be smooth and free of any almond solids. There will be dry solids left in the   
  muslin once straining is complete. You should get approximately 800 ml (27 fl oz) of milk.

6. Add the milk into a cooking pot and heat the milk until it boils. Continuously stir to   
  ensure the milk doesn’t separate or burn.

7. Boil the milk for 20 seconds, the milk will start to thicken. 

8. After boiling, cool the milk to 40°C (105°F) and add the sugar and culture. Stir well.

9. Pour the cultured almond milk into the 1 L (1 US qt) jar and loosely cover with the lid.

10. Incubate overnight for between 12 to 18 hours at 40°C (105°F), then refrigerate and serve.

Labna (Yoghurt Cheese)
Labna originates from the Middle East where it is loved for its smooth tangy flavour. 
Presented in a beautiful jar, marinated in olive oil, Labna is always delicious and bound to 
impress!

You will need:
. 1 L (1 US qt) Mad Millie Greek Yoghurt, undrained
. 4 tsp of salt
. Herbs and spices to taste (thyme, chilli and mint work well)
. Olive oil
. Cheese cloth

Method:
1. Make Greek yoghurt as per recipe (up until draining).

2. Mix the salt and herbs through the yoghurt.

3. Strain the yoghurt mixture through the cheese cloth. Or use a Mad Millie Draining Bag. If  
 using the cheese cloth, tie the corners to form a bag, and hang over a bowl or sink.   
 Leave  to strain for 2 days.

4. Once the yoghurt has been strained of all the whey, roll the thick yoghurt cheese into   
 small balls (about the size of a ping pong ball).

5. Place the balls into a jar and cover with olive oil. At this stage you may also like to add  
 some herbs to your olive oil for an extra flavour infusement.

6. It will last 2-3 days in the fridge.


