
Homemade labneh
View recipe on the website

Ingredients

Thick Greek yogurt

Salts (only for salty dishes)

Instructions

1.  Prepare a bowl, place a sieve on it and line it with cheesecloth, a clean towel, kitchen paper or a coffee

filter.

2.  Add the Greek yogurt, cover with another layer of cheesecloth, paper, or whatever you're using, and press

lightly with a plate.

3.  Everything. Now leave it in the fridge for at least a day, preferably two, so that the whey drains well. The

longer the labneh stands, the thicker it becomes.

4.  If you are going to make snacks or cheese balls from the labneh, the Greek yogurt can be lightly salted

before draining. This way it will drain even a little faster. Do not add salt if you plan to use the labneh for

desserts or sweet combinations.
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