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JEDNODUCHA VYROBA MEKKEHO SYRU

Za hodinu muzete s zaky vyrobit
kvalitni Cerstvy mekky syr.

Co budu potrebovat:

elektricka / plynova varna deska,
velka paneyv, Izice na michani,
IziCka, ostry nuz, lis na citron,
teplomer, sito, muselinove platno

Potrebné suroviny:

4 litry mleka (nehomogenizovane),
cerstvé nebo susené byliny, par
citronu, sul, chlorid vapenaty
(pokud pouzivate homogenizovane
mleko)

Co-funded by the
Erasmus+ Programme
of the European Union
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Pomalu zahrivejte
nehomogenizované mieko,
dokud teplota nedosahne
priblizné 75 stupnu C.
Michejte, aby se mléko
nepripalilo.

Pokud pouzivate
homogenizovaneé mieko,
pridejte chlorid vapenaty.

Co-funded by the
Erasmus+ Programme
of the European Union
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Stavu z citrontl pfidavejte po malych davkach do mléka, aby se
bilkoviny postupne oddelili.

Co-funded by the
Erasmus+ Programme
of the European Union
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Udrzujte mleko teplé a
michejte, aby se syr
oddelil od syrovatky.

Pridejte sul podle chuti.

Co-funded by the
Erasmus+ Programme
of the European Union
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Procedte syrovatku pres
muselinoveé platno a sito.

Co-funded by the
Erasmus+ Programme
of the European Union
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Nakrajejte do syru Cerstve bylinky nebo pridejte susené.

Co-funded by the
Erasmus+ Programme
of the European Union
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Vytvarujte syr do tvaru
bochanku a ozdobte.

Syr ochutnejte (a pokud chcete,
ochutnejte také syrovatku!)

Co-funded by the
Erasmus+ Programme
of the European Union




