coconut yoghurt - flavoured
Flavored yoghurt
You can make your flavored yoghurt using the same method you followed to make the plain
yoghurt and adding your fruit and spices. You can use fresh or frozen fruit. If you want a smooth
yoghurt it is best to gently blitz on very low for a really short time at both ends of the fermenting
process. If you prefer fruity chunks then you'll just need to stir at both ends with a wooden
spoon. I prefer smooth.
Yummy Flavors:
Mango
banana
blueberry, date and cinnamon
date and cinnamon
raspberry
strawberry
mixed berry
blueberry
Vanilla bean - add content of 1 vanilla pod
Cacao and date

Method using Kultured Wellness yoghurt as a starter:
Ratios:
1 cup starter : 4 cans ayam coconut cream : 1 cup fruit
1/2 cup starter : 2 cans ayam coconut cream : 1/2 cup fruit
1/4 cup starter : 1can ayam coconut cream : 1/4 cup fruit

theguthealingcommunity.com.au

coconut yoghurt - flavoured cont'd
Method:
1. Add desired amount of yoghurt starter culture (see ratios above), fruit and Ayam coconut
cream to a large glass jar.
2. If you want a chunky yoghurt just stir with a wooden spoon to combine. If you'd prefer a
smooth yoghurt - blitz on very low for a very short stint.
3. Secure lid and leave on bench out of sunlight for 12 hours. You can cover with a tea towel to
keep out of the light.
4. After 12 hours stir well or blitz very gently then place in the fridge to firm up
5. Consume within 7 days.

Method using Probiotic capsules:
Ratios:
2 probiotic caps : 3 cans Ayam coconut cream : 1 cup fruit : 1 Tbsp Maple/coconut sugar
1 probiotic cap : 1.5 cans Ayam coconut cream : 1/2 cup fruit : 1/2
Instruments/tools:
Roast thermometer to check temp
Saucepan
Wooden spoon
Large glass jar
Teas towel for wrapping
Cup measure
Tablespoon
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coconut yoghurt - flavoured cont'd
1. Determine the batch size you would like to make and use recommended ratios.
2. Place coconut cream in to saucepan mix well with a wooden spoon on low to medium heat.
Turn off before it boils and stir in maple syrup or coconut sugar and desired fruit/spices.Leave
thermometer in the coconut cream and monitor until it drops in between 30-40'C. Once it has
cooled to that temp, quickly stir in probiotics, pour into vessel, secure lid and wrap with a thick
tea towel to keep warmth in for 12 hours.
3. After 12 hours test for that zingy taste. Leave for another 4-6 hours if too sweet.
4. Stir with a wooden spoon or gently blitz on very low for a very short stint and put in fridge
5. Consume within 2 weeks
Note: Fruit yoghurts expand more than the plain yoghurt so ensure your vessel is large enough to
accommodate expansion. If you're unsure please ask in the Facebook group.

theguthealingcommunity.com.au

