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HOMEMADE FETA 
(This recipe makes approximately 400g of semi firm slightly salty cheese) 

 
It’s likely that you will have all of the equipment needed for this recipe in your home kitchen 
except for a few items – syringe or pippete, milk themometer, culture, rennet & cheese making 
hoops – you can buy these at the Udder Delights Cheese Cellar or buy online at Mad Millie. 
(Although a syringe could be bought at a chemist and milk thermometers are used with coffee 
machines and are usually sold in kitchenware stores.) 
 
Before starting your cheese making please make sure that all of your equipment is very clean. An 
easy way to do this is by dipping everything into a ‘Milton Tablet’ sterile solution – this is also used 
to clean baby bottles etc. Also follow good hygiene practices, and wash your hands before you 
start, and throughout the process…. Happy Cheese Making 
 

 

 

Ingredients: 
 

4L Un-Homogenised Pasteurised Milk 

1/16th teaspoon OR Mad Millie Pinch spoon of Mesophilic Starter Culture  

2ml Mad Millie Vegetarian Rennet  

20ml bottled water 

 
Method: 
 

1. Put the milk into a saucepan 

2. Add the culture to the milk 

3. While stirring heat the milk until it reaches 35degrees Celsius 

4. Pour the milk into a cheese incubator (we suggest a small 4L to 5L esky) & put the lid down  

5. Leave the milk to rest for half an hour  

 

 

6. Measure out your rennet & water (using plastic syringes from the chemist is ideal for this) 

7. Pour the combined rennet and water mixture into the milk & stir it through for 30 seconds 

8. Put the lid on the esky and leave it for 50 minutes  

 

 



 

 

 

 

HOMEMADE FETA 
 

9. Use a long knife to cut through the milk (which has now set to a curd) at 2cm intervals.  

Make sure the knife is touching the bottom of the esky and slide it through to the other side. 

You are aiming to have 2cm cubes by the time you have finished. However using a knife 

means that you’ll get 2cm columns quite easily, but not cubes easily. Once you have 

columns, put your knife on an angle and cut through the curds on a diagonal so that you will  

cut through your columns a few times. 

10. Put the lid on the esky and leave for ½ hour 

 

11. Using a slotted spoon scoop the cut curds and lift them from the bottom of the whey to  

the top. Let the curds float on the whey. Re cut any pieces of curd that look more like 

rectangles, as opposed to cubes. Once you have lifted the curds, and re cut any that are too 

big, gently stir the curds for a few minutes making sure you aren’t braking them up. 

12. Put the lid on the esky and leave for 20 minutes.  

 

 

13. Stir the curd again.  

14. Put the lid on the esky and leave for 20 minutes. 

 

 

15. While you are waiting for the next step make sure you set up your cheese hoops (the 

container/s in which you will be shaping and draining your cheese). We recommend using 4 

hoops, which can hold about 250ml each. The hoops need to be placed on a cake rack and 

placed over a large container (to catch the whey) or the sink (if you don’t want to catch the 

whey). There needs to be a cheese cloth or clean chux dishcloth on top of the cake rack to 

make sure that curd doesn’t fall through it. 

 

 

 

 

 

 

 



 

 

 

 

HOMEMADE FETA 
 

16. Stir the curd for a third time then… 

17. Using the slotted spoon gently ladle the curd into the hoops filling all the way to the top. 

Use up all of the curd that is in the esky. You can pour the contents of the esky into a 

colander once it gets difficult to get the curd out because of how much whey is present.  

Then put the last of the curds into the hoops. 

18. Turn the cheese upside down as soon as you’ve made it. This enables the curd at the top 

to press under the weight of the cheese and also create a smooth surface. 

 

 

19. An hour later turn the cheese the right way up 

20. Another hour later turn the cheese upside down again  

 

 

21. Leave the cheese like this overnight – it’s very important that this is done at room 

temperature so that the whey can drain out of the cheese. Don’t be tempted to put it in the 

fridge – the moisture will be trapped in the cheese and it won’t work. The cheese will not go 

off at room temperature as the curd is very acidic at this stage, and the acidity acts as a 

natural preservative.  

 

 

 

22. The following day, you will find the cheese would have dropped to a quarter of its original 

size. Take the cheese out of the hoop.  

23.Make a brine solution of 20% salt (this can be done yesterday) by pouring 500ml of boiled 

water over 100g salt – let it come to room temperature before you use it. 

24. Soak your cheese in the brine for 30 minutes before putting your cheese in the fridge. 

The cheese can be eaten straight away but will reward you if left for another day to let the 

salt evenly distribute through the cheese. 

 

 

 

 



 

 

 

 

HOMEMADE FETA 
 

25. This fresh cheese has a short shelf life. Store the cheese in an air tight container in the 

fridge. Consume within 7 days of making it.  

26.Home Vacuum Packers are perfect to get more shelf life out of this fresh cheese. This 

should give you 6 weeks shelf life minimum. 

 

 

27. You can also marinate the feta (completely immerse) it in oil (usually 30% olive oil and 

70% other oil) and add any fresh woody herbs or dried herbs that you have. Garlic, bay leaf, 

rosemary, thyme, peppercorns, chili and oregano all make good examples. This will give you 

2 months shelf life minimum. 


