
Ingredients
3 l milk
1 cup vinegar
¼ tsp salt

Equipment you will need
Large pot
Measuring cup
Measuring spoon
Wooden spoon
Muslin
Colander
Mixing Bowl/pot for draining

RICOTTA  CHEESE
makes approx 500grams

HOW TO MAKE
1. Heat the milk (and salt, if using) in a large 

saucepan, stirring constantly. Just before 
it boils, remove the pan from the heat. 

2. Mix the vinegar into the milk and stir - 
you will see the milk start to separate. 

3. Leave saucepan for 10 minutes to cool.

4. Place muslin into your colander, covering 
all of the holes. Place it over a large bowl 
or pot to catch they liquid underneath

5. Pour ricotta gently into your strainer and 
leave for 10 minutes to drain. If you are 
not using it straight away, transfer it to 
the refrigerator. 

Whey is the leftovers after making ricotta cheese and is mostly 
water but contains lactose and protein. you can use this liquid for:
•	 Adding to homemade stock
•	 Baking in place of water or milk in bread or pastry 
•	 Add to Shakes and Smoothies for a protein boost 
•	 Spray on leaves to change the ph discouraging powdery 

mildew
•	 Strain well and pour on your garden - the acidity will 

benefit the plants!
•	 Bathe in it -  

apparently it 
softens your skin!

•	 Freeze for later 
use up to  
6 months

•	 Drink as is for a pro-
biotic drink 

Allergy  
awareness

   Use lactose free milk 

 Mash 500grams firm 
tofu with 1 tablespoon 

cider vinegar

Adult help 
Straining ricotta



Ingredients
500g ricotta
½ cup plain flour
½ tsp salt
½ bunch chives
extra flour for bench

Equipment you will need
Large pot
knife
Large bowl
Wooden spoon
Strainer with a handle/
slotted spoon or colander

RICOTTA  GNOCCHI
Serves 4

ITALIAN  FOOD  
Pasta is a good source of  

carbohydrates. It also contains 
protein. Carbohydrates help 
fuel your body by providing 

energy that is released  
slowly over timeHOW TO MAKE

1. Put 3 litres water in a pot 
on to boil

2. Finely chop chives

3. Place ricotta, flour, chives and 
salt in a bowl

4. Very gently mix together using 
your hands just until combined

5. Sprinkle flour on bench

6. Tip ricotta mix onto bench

7. Divide mix into 4 balls

8. Roll each ball into long narrow snakes

9. Cut snakes into 1cm long pieces

10. Gently drop gnocchi dough into boiling water

11. Once the gnocchi floats (approx 3 minutes) 
remove from water using a slotted spoon and 
place in your bowl

12.    Top with sauce, grated cheese, salt and pepper 
to taste

Allergy  
awareness

   Use lactose free ricotta 

   Use GF flour

 Use Tofu Ricotta 

Adult help 
Boiling & straining  
gnocchi, chopping  

chives


