
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

How To Make Coconut Yogurt at Home
Hands-on 10 minutes Overall 1 - 2 days

Nutritional values (per serving, about 1/2 cup/ 125 g/ 4.4 oz): Total carbs: 5.3 g, Fiber: 0 g,

Net carbs: 5.3 g, Protein: 3.3 g, Fat: 28 g, Calories: 292 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes about 1 3/4 cups/ 400
ml/ 13.5 fl oz)

2 cans (400 ml/ 13.5 oz) full-fat coconut milk, thick part only (800

ml/ 17 oz)

2 capsules of mix strain probiotics or 3/4 tsp of probiotic powder

Optional: 1/2 tsp vanilla powder, 1 tsp cinnamon or 1-2 tbsp cacao

powder

Optional: low-carb sweetener, to taste

Instructions

Place the cans of full coconut milk in the fridge overnight.1.

When chilled, spoon out the thick cream part from the top and place

in a clean sterilised jam jar.

2.

Slowly add a little of the liquid until you get the consistency you like

(I added about 3 tablespoons). The more you add, the thinner your

yogurt will be. (You can store the rest of the liquid you’re not using

in a glass jar in the fridge and add to a smoothie or keto curry.)

3.

Open your probiotic capsules and stir into the coconut cream until

well combined.

4.

Cover the coconut cream with a muslin cloth and secure with string

or an elastic band. Leave in a warm place for 24 to 48 hours out of

sunlight. (I put mine in the airing cupboard.) The temperature will

affect how quickly it ferments, so make sure you check after 24

hours.

5.

Stir and taste and it should be a touch sour with tiny air bubbles. If

not, leave covered for another 12 - 24 hours.

6.

When ready, stir through the optional vanilla and sweetener to

taste.

7.

Seal with the lid and store in the fridge for 2 - 3 days. Stir before

eating. I like mine chilled so would recommend chilling for 2 to 3

hours before serving. It thickens a little more when in the fridge too.

8.

Homemade coconut yogurt can be eaten plain or with any low-carb

jam.

9.
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