
CONTINUING THE CULTURE

A new batch of Viili should be made every week to maintain a vlgorolls,
healthy culture, making as much or as little as you need. Cultures 2-3 weeks old can
be used to make good Vlili, 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 itom a healthy, recent batch for dependable culturing in the
future. Our statier has been in the family for almost 100 years!

VARIATIONS OF VIlLI

NOTE: For each variation use 2-3 teaspoon of star lei' pel' cup ofmilk. To keepfi'om
losing the culture, always keep a good ViilJ slarlel' 011fresh whole mJ/k until you are
.I'lireyou are pleased with the results of the voriationyoll are trying.

Wllole U1II1011Ioge1llzeti Milk makes the traditional Fhmish "clabbel'ed 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
PUma was tl'aditionally whisked to liqulfy it to drink,

Ilttlf (tlltl Half makes t1 very thick, very rich Viili at half the price of commercial SOUI'

cl'eams with less fat and fewer c~lorles, It makes a great topping fOl'baked potatoes,
with garlic and herbs iIs a salad dl'essing, 01' as a replacement for whipped cream in
layered desserts,

Goat Milk Villi can vary in fat content, flavor, and consistency depending upon the
goat lnllk used. The higher the fat content, the richer and cl'eamier the Viili. Since
goat milk has a sl11aller curd than .cows milk, Goat Milk Villi is morc fragile, and will
quickly liquify when shaken.

Recollstltuted Powdered Skim Milk can be used to make viili also, Use 1 Cup cool
water and V:t Cup skim milk powder and shake well to mix, Add 1 Tablespoon of
fresh vlili, cover and Incubate as usual. This nonfat viili will be somewhat less thick ,
but still quite spoonable and will maintain a healthy cultul'e for future genel'ations
(yours and the cultures). Note: be sure to NOT use chlorinated water to reconstitute •
the mill<. Chlorine kills organisms,

SoymllIc Villi is a delicious, almost dairy free cultured product with a custard-like
consistency and virtually no "beany" flavOl' often associated with homemade
soymllk. Since the Viili culture organisms have not evolved on soymilk, they
will not prosper in the culture more than a few generations. For this I'eason we Ul'ge
you to maintain a dairy mille viili starter and use a small amount ofit to inoculate the
soymilk.




