FRESH FIL MJOLK
aka Piima
aka Creme Fraiche
aka European clotted cream

Native to Sweden, this cultured milk drink has a flavor that is clean
and mild, similar to cultured buttermilk. Made with half 'n half, it makes
Creme Fraiche, a cultured alternative to “a la mode’. At breakfast
buffets in Sweden fil mjolk is served from a large bow! with a ladle and
can be found in every store that sells dairy products. The Fil Mjolk
culture is a mixture of organisms (bacteria and yeasts) living in dynamic
balance to offer you years of economical culturing. Since it is an active
culture, it needs to be nourished as soon as possible according to the
following directions. Until then, please loosen the cap and refrigerate it.

NOTE: Please use whole dairy milk for the first culture as
described below. Then you will have lots of Fresh Fil Mjolk as starter
for trying the Variations that follow.

YOUR FIRST FIL MJOLK CULTURE

THIS PROCEDURE MAKES STARTER FOR ALL FUTURE
GENERATIONS OF FIL MJOLK

1) Tighten the lid of the starter container and shake well.

2) Measure about 2 teaspoons of the Fil Mjolk into a cereal
bow! or wide mouth pint jar. Add 1 Cup of pasteurized
milk, cold, right from the refrigerator to it and stir.
Cover with waxed paper, or a loose lid, to keep out
dust.

3) To the plastic vial, add 3 Tablespoons of milk and stir.
Replace the lid, only resting on top, but not screwed
down. This is a back-up culture in case the other gets
accidentally spilled or consumed.

4) Allow the cultures to incubate undisturbed at room
temperature, 75 F (24 C) is best, cooler is okay, but try
to avoid temperatures in the 80's. High temperatures
and high humidity can cause the culture to grow
too rapidly leading to a sour product and possible
death of the culture. Do not use a yogurt incubator as
it is too hot and will kill the culture.






