
Line a strainer with a couple layers of damp 
paper towels or cheesecloth, and set inside a 
large bowl.

In a saucepan, combine heavy cream, milk and 
salt. Bring to a boil over medium-high heat.

Once boiling, shut off heat, and stir in the lemon juice or 
vinegar. Remove from heat, and let sit for 10 minutes. Put 
it in the strainer, and drain for 20 minutes. Enjoy!

1 cup heavy cream​

4 cups whole milk

1/2 teaspoon salt

3 tablespoons lemon juice or 
white vinegar

saucepan

strainer

large bowl

paper towels or cheesecloth

it’s so cool to be cheesy!

RICOTTA

For more information, visit FloridaMilk.com/in-the-schools



Ricotta is made by mixing cream, milk and acid together. 
This mixture is then heated to very high temperatures. 
the combination of heat and acid cause the proteins in 

the whey mixture to coagulate. The high heat causes 
the protein to unfold, stick to each other and stick to 
any casein that might be present. The acid that is added 
causes further protein to unfold as well as the caseins 
to begin to coagulate. these processes create the soft 

mixture we know as ricotta.

1. what are the main proteins in milk?
a. casein
b. whey
c. Both A & B

2. What makes the cheese curd clump together?
a. heat only
b. acid only
c. Both a & B

3. true or false: the cheese curd is the casein. 
the liquid left behind is the whey.

Answers: 1. C, 2. C, 3. True


