CONTINUING THE CULTURE

A new batch of Viili should be made every week to maintain a vigorous,
healthy culture, making as much or as little as you need. Cultures 2-3 weeks old can
be used to make good Viili, but may be unreliable, It’s so easy to make a small
amount more often, why not be sure of not losing the culture? Remember to always
set aside a small amount from a healthy, recent batch for dependable culturing in the
future, Our starter has been in the family for almost 100 years!

VARIATIONS OF VIILI

NOTE: For each variation use 2-3 teaspoon of starter per cup of milk. To keep firom
losing the culture, always keep a good Viili starter on firesh whole milk until you are
sure you are pleased with the results of the variation you are trying.

Whole Unhomogenized Milk makes the traditional Finnish "clabbered milk", The
cream layer rises to the top making the Viili layered, The rich, creamy upper layer
may be eaten as a dessert with fruit. The skim milk lower layer, sometime called
Piima was traditionally whisked to liquify it to drink.

Hualf und Half makes a very thick, very rich Viili at half the price of commercial sour
creams with less fat and fewer calories, It makes a great topping for baked potatoes,

with garlic and herbs us a salad dressing, or as a replacement for whipped cream in
layered desserts,

Goat Milk Viill can vary in fat content, flavor, and consistency depending upon the
goat milk used. The higher the fat content, the richer and creamier the Viili, Since
goat milk has a smaller curd than cows milk, Goat Milk Viili is more fragile, and will
quickly liquify when shaken.

Reconstituted Powdered Skim Milk can be used to make viili also, Use 1 Cup cool
water and ¥ Cup skim milk powder and shake well to mix. Add 1 Tablespoon of
fresh viili, cover and incubate as usual. This nonfat viili will be somewhat less thick .
but still quite spoonable and will maintain a healthy culture for future generations

(yours and the cultures). Note: be sure to NOT use chlorinated water to reconstitute
the milk. Chlorine kills organisms.

Soymilk Viili is a delicious, almost dairy fiee cultured product with a custard-like
consistency and virtually no "beany" flavor often associated with homemade
soymilk. Since the Viili culture organisms have not evolved on soymilk, they

will not prosper in the culture more than a few generations. For this reason we urge

you to maintain a dairy milk viili starter and use a small amount of it to inoculate the
soymilk.






