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Supplies: 

1. large pot to hold 1 gallon of milk 

 
2. slotted spoon or skimmer 

3. long knife for cutting curds 

4. thermometer that reads up to at least 190⁰ 

Fahrenheit 

5. strainer or colander, set over a bowl or pot 

6. ice water bath or rubber/neoprene gloves to 

protect hands while stretching hot curds 

7. cold water bath to cool the cheese when it is 

done 

 

 

Ingredients: 

1. 1/8th teaspoon (8-10 drops) of double-strength liquid rennet (equivalent to ¼ tsp. regular strength rennet) 

2. 1 ½ teaspoon of citric acid 

3. salt, preferably sea salt or kosher salt 

4. ½ cup of cool non-chlorinated/non-chloraminated water 

  

The chlorine and chloramine in San Francisco tap water interfere with the enzyme action of 

rennet. Use bottled distilled or spring water instead.  You can also use water filtered through 

Brita or similar carbon filters. 

 

5. 1 gallon of milk 

Whole milk is best for softer cheese, though skim, 1% and 2% will work. 

Regularly pasteurized (HTST) milk is fine. Do not use ultra-pasteurized (UHT) milk. 

Non-homogenized aka cream-on-top milk is ideal, but is not necessary. Homogenization mainly 

affects the initial shape of curds, but the cheese comes out basically the same in the end. 

Use a non-reactive pot, such as 

stainless steel or enamel. 

Do not use cast iron or aluminum. 



Tip: Cheaper Trader Joe’s organic non-homogenized cream-on-top milk is actually rebranded 

Strauss milk.  

Preparation: 

1. Add ¼ cup of the bottled/filtered water into a small container. Add the citric acid. Stir until the citric acid 

is dissolved. 

2. Add the remaining ¼ cup of bottled/filtered water into a separate container. Add the rennet. Stir. 

Steps: 

1. Add the citric acid solution to the empty pot. 

2. Add the milk to the pot. Stir. 

3. Place the pot on medium-low heat. Heat the milk slowly to 88⁰ Fahrenheit. Stir occasionally to heat milk 

evenly. 

4. Take pot off heat. 

5. Add the rennet solution to the milk. Stir gently for 30 seconds. Use up and down stirring motions to get 

rennet to spread throughout milk. 

6. Cover the pot and let it stand for 5 minutes to allow the curds to form. Do not stir. 

 

Ideally, the curds should now look like smooth gelatin and hold its shape similarly when cut. This 

is partly dependent on the quality of milk. If the curds are not smooth but still more or less stick 

together, it’s likely still possible to continue and make cheese. If the curds instead are more like a 

fine grain and do not stick together, the milk may have been too damaged by ultra-

pasteurization. 

See the links in the notes at the bottom for more info about curd formation. 

 

7. Uncover pot and make 1” parallel cuts across the curds to the bottom of the pot. Make additional 1” 

parallel cuts across the curds perpendicular to the previous cuts, creating a checkerboard pattern. This 

creates surface area for whey to exit the curds. 

8. Place the pot back on medium-low heat. Heat the curd slowly up to 110⁰ Fahrenheit. Without disturbing 

the curds too much, occasionally stir gently to help distribute the heat in the pot evenly. 

9. Take pot off heat. 

10. Using a slotted spoon or skimmer, scoop out the curds from the pot and into a strainer or colander. Work 

the curds a bit with your hands or a spoon to push out excess whey. 

11. Heat the remaining whey in the pot to about 185⁰ Fahrenheit. This will be the hot water bath used to melt 

and stretch the curds. You can pour out 1/3rd to ½ of the whey to reduce the amount to be heated, and in 

turn shorten the time needed to reach 185⁰ Fahrenheit. You can also use regular tap water in place of 

whey as the hot water bath. 

12. With a slotted spoon or skimmer, dip a fistful of curds into the water bath. Keep it submerged for 5-10 

seconds until the curds begin to melt and smooth out. The goal is to heat the curds up till they are pliable, 

which happens when they reach around 135⁰ Fahrenheit. 

13. Chill your fingers in the ice water bath or put on gloves to prepare your hands for handling the hot curds. 

14. While the curds are still hot, stretch and fold the curds together. This is where you can sprinkle some salt 

to season the curds. Stretch the curds more like pulling taffy rather than kneading bread dough. 

 



If the curds begin to tear instead of stretch, it means they have cooled off and need more heat. Dip the 

curds back into the hot water bath until they are smooth and pliable again. The curds should become 

smooth and elastic and begin to resemble mozzarella cheese.  

 

The more you work the curds the firmer and less flavorful, ie more rubbery they become. Find a 

balance between working the curds into a nice shape and texture while retaining a good amount 

of flavor. Also try to keep the number and duration of hot water bath dips down for the same 

reason of retaining flavor. 

 

15. After you’re happy with the texture of the curds, form the curds into a ball and place the ball in a cold 

water bath. This is to stop the cooking process and keep the cheese firm and help retain its shape. If you 

don’t care about the shape and plan on eating the cheese immediately, you can skip the cold water bath. 

16. Repeat steps 12-15 with the remaining curds. 

Additional Notes: 

1. Instead of using a hot water bath, you can use a microwave to melt and stretch the curds. It is a 

slightly neater and simpler process. You can find many sets of written instructions and videos on 

how to use a microwave in making mozzarella on Google and YouTube. 

2. Instead of during the stretching phase, salt can be added to the water bath to salt the curds 

indirectly. 

3. Making homemade mozzarella is not an exact science. You may not always succeed, but that’s ok. It 

commonly doesn’t work out for a number of reasons. There are a lot of variables at play, especially 

since people have access to different combinations of ingredients. There are many things you can try 

to change up to get the cheese to form, like trying a different milk source. 

More trouble shooting tips can be found in these links:  

http://www.cheesemaking.com/store/pg/242-FAQ-Mozzarella.html 

http://www.cheesemaking.com/store/pg/241-FAQ-Cheesemaking-Curds.html 

 

http://www.cheesemaking.com/store/pg/242-FAQ-Mozzarella.html
http://www.cheesemaking.com/store/pg/241-FAQ-Cheesemaking-Curds.html

