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Ricotta Cheese Making Experiment  

 
Lesson Outline:  
Time allocation: 40 minutes 

Format:       Class demonstration followed by a tasting. 

Student outcomes:  

● Make cheese from scratch. 

● Understand the scientific principles of cheese making; Protein denaturation and coagulation. 

● Enhance food literacy and food experience skills. 

Materials: 

FOR THE CLASS     

●   1 L of full fat cow’s milk     
●   50 ml vinegar (white/ apple cider) 
●   Measuring jug (capable of measuring 50 ml min)      
●   Strainer 
●   Large bowl to reserve strained liquid in       
●   Chux cloth or cheesecloth to line the strainer 
●   Saucepan 
●   Spoon/ slotted spoon 
●   Digital scales (to weigh the cheese produced if doing recipe costings) 
●   Knife for spreading cheese for taste testing. 

 
Optional/ Extra Material: Sat & Pepper. Rice or wheat crackers for tasting. 

Preparation: 

Make copies of the appropriate student worksheets depending upon your chosen experiment model. 

Setup:  3 mins 

In an area suitable for a whole class demonstration set up your ingredients and utensils. If a kitchen is not 
available to you please refer to the additional teacher’s resource sub heading for other suitable preparation 
method alternatives and instructions. 

Introduction: 5 mins 

Traditionally ricotta is an Italian cheese made as a by-product from the production of other cheeses. It is 
made by first denaturing and then coagulating the proteins in milk and separating them from the liquid, 
using an acid like lemon juice or vinegar. It can easily be made from scratch using basic kitchen equipment 
and is a great way to learn the process of making dairy products from milk. 

Ask: Does anyone know what denaturation or coagulation means? 

Denaturation describes how molecules like protein in this milk can change by chemical or physical means. 
When we make ricotta we firstly change the protein molecules in the milk by using heat (physical means) 
and then change those molecules again by the addition of an acid (chemical means) to form curds. 

Coagulation is the term used to describe how the molecules of protein clump together to form lumps or 
chunks of material, which in this case when we are making cheese we call curds.  
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 Activity: 30 mins 

Prepare the recipe as either a demonstration led by an adult or choose students to help with the 
preparation steps. 

Method  

1. Pre-measure lemon juice/vinegar into a small bowl/dish. 

 2. Line the strainer with your chosen cloth (double layer of paper towel is also suitable). Place strainer into 
the large bowl and set aside. 

 3. Heat 1 litre of milk over a medium/high heat.  

4. Heat to 80 - 90 C or to a simmer (little consistent bubbles forming).  

5. Gently stir milk to form a whirl pool and pour the acid into the milk.  

6. Turn heat off and let the milk sit. You should see solid white clumps forming and the yellow whey 
separating.  

7. Slowly pour the liquid or use a slotted spoon to ladle the milk, in batches, into the prepared strainer. 

 8. Leave the ricotta to strain for up to 20 min depending how firm you want your ricotta. 

 9. Don’t throw away the yellow liquid (whey) it is high in protein and can be used in making, bread, 
smoothies, soups, and pancakes. It can even be used to ferment cabbage to make sauerkraut.  

10. Turn your cheese out onto a plate, drizzle with olive oil and season with salt & pepper for tasting. Serve 
some on a cracker biscuit for each student to sample. 

Ask:  

Who would like to taste some ricotta? 

Mention the uses of Ricotta: Ricotta can be enjoyed on its own on crackers or toast or as a dip with 
vegetable sticks. You can also use ricotta in other recipes to make sweet or savoury dishes like pancakes 
and lasagne. 

Conclusion: 2 mins  

State the facts about safely storing ricotta: Fresh ricotta can be stored in the fridge for up to 5 days. Whey 
can be stored in the fridge for 2 days or frozen and used in cooking later.  

Ask: 

Show of hands…who would eat ricotta again if they were offered it?  

What are some words you would use to describe ricotta to someone who had never tried it? 

Take away messages:  

Making cheese can be easy to do at home and making food from scratch produces yummy results that you 
can eat. 

● Cheese making involves coagulating the proteins in milk by using heat (physical) and adding an 
acid (chemical) to help separate the curds from the whey. 

Understanding how things work in a kitchen, preparing a recipe and tasting the results are useful skills to 
learn so that we can look after ourselves and make healthy choices around food as we grow up. 

● Fresh food is good food and tastes great. Trying new recipes, cooking together, and trying new 
foods is an enjoyable experience. 
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Extension  activity: 

● The class could investigate how many grams makes a serving size of cheese and then using the 
‘How to Cost a Recipe’ worksheet work out the cost per serve of the ricotta they made. This concept 
could also be further applied to comparing the fresh made ricotta costings versus store bought 
ricotta. 

● This experiment could be expanded upon by investigating yield per quantity and/or types of milks 
used. Milks of varying fat contents, types or volumes could be used to comparatively investigate 
how yield is affected or predict whether yield is linear in nature to volume.   

● The nutritional value of both the milk used and the ricotta produced could be independently 
investigated and compared by the students to assess whether changes (if any) occur in 
composition. 

Further Topic Inquiry 

This experiment can be further explored within the context of the Health & Physical Education and Design 
& Technologies curriculum. Providing an opportunity for students to develop strategies to ensure safety and 
wellbeing at home and at school, such as identifying and choosing healthier foods and drinks for 
themselves. Recognising the benefits food technologies provide for health and food safety and ensuring 
that a wide variety of food is available and can be prepared for healthy eating. 

Refresh.ED provides unit resources for specific year groups within their Food & Drink Choice, Food & Drink 
Experience, Food & Drink Source and Food, Drink & Health focus areas. Of particular interest in relation to 
extending learning within this area are the units. 

● Year 3   Exploring Snacks.  

● Year 4  Balanced Diet. 

● Year 5  Exploring Food & Food Safety. 

● Year 7  All About Milks. 
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Overview 

In this experiment students are introduced to the scientific principles involved in cheese making. Using a 
recipe the class will make fresh ricotta cheese from scratch and then taste test the result. This experiment 
also provides an opportunity to further develop understanding of nutrition through learning centred around 
food literacy. Specifically, by learning about kitchen/ food safety, how to use a recipe, cooking, boiling, 
separating curds from whey and tasting fresh cheese.  

Some key new vocabulary students will be introduced to include: Ricotta, recipe, denaturation, coagulate, 
whey protein, curds, whey. 

Key Messages 

● Science is involved in the manufacture of what we eat and drink. 

● Healthy & nutritious food is easy to make and prepare. 

● Dairy foods like cheese made fresh from cow’s milk are delicious and nutritious. 

● It is fun to cook and taste food that you have prepared in the kitchen. 

Learning Outcomes: 

● Make cheese from scratch. 

● Develop scientific understanding of the principles of cheese making, protein denaturation and 
coagulation. 

● Contribute to developing food literacy and food experience skills. 

 

General capabilities: 

 umeracy, Literacy, Personal & social capability, Intercultural understanding.  

Ricotta Cheese Making 
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Year 4 Australian Curriculum Links 

Strand/ Sub- strand Curriculum content descriptions 
HEALTH & PHYSICAL EDUCATION  
Personal, social & community 
health. 
Being healthy, safe & active. 

 
 
Identify and practise strategies to promote health, safety and 
wellbeing (ACPPS036).   
 

MATHEMATICS  
Measurement & geometry. 
Using units of measurement. 

 
Use scaled instruments to measure and compare lengths, 
masses, capacities and temperatures; reading and interpreting 
the graduated scales on a range of measuring instruments to the 
nearest graduation (ACMMG084).   
 

ENGLISH  
Literacy. 
Interpreting, analysing, evaluating. 
 
 
 
 
Interacting with others. 

 
Read different types of texts by combining contextual, semantic, 
grammatical and phonic knowledge using text processing 
strategies for example monitoring, cross checking and reviewing 
(ACELY1691).    
 
Making notes about a task, asking questions to clarify or follow up 
information, and seeking assistance if required (ACELY1687).  
 

TECHNOLOGY  
Design technologies. 
Knowledge & understanding. 
 
 
 

 
Recognising the benefits food technologies provide for health and 
food safety and ensuring that a wide variety of food is available 
and can be prepared for healthy eating (ACTDEK012).   
 

 

Additional Year 4 WA Curriculum Links 

Strand/ Sub- strand Curriculum content descriptions 
TECHNOLOGY  
Design technologies. 
Knowledge & understanding: Food & 
fibre production. 

 
Types of technologies used in food and fibre production or 
processing, including how they are used to help meet consumer 
needs (ACTDEK012). 
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External Supporting Resources for Teachers 

● Thermomix recipe for Ricotta. 

https://www.recipecommunity.com.au/basics-recipes/fresh-ricotta/t8pn640q-a36e5-257183-cfcd2-x35t5lq7 

● Microwave recipe for Ricotta. 

https://www.liveeatlearn.com/5-minute-microwave-ricotta/ 

Resources for extended learning Activities 

● Comparative analysis of milks vs yield, Refresh.ED Home Learning Activity: fresh ricotta 

experiment. 

https://www.refreshedschools.health.wa.gov.au/wp-content/uploads/2019/03/Fresh-Ricotta-Experiment.pdf 

● How to cost a recipe/ cost per serve worksheet. 

https://www.refreshedschools.health.wa.gov.au/wp-content/uploads/2020/04/How-to-Cost-a-
Recipe_Final1.pdf 

● Refresh.ED Reading a food label guide. 

 

https://www.refreshedschools.health.wa.gov.au/wp-content/uploads/2019/03/Reading-
a-Food-Label.pdf 

 

●  Serving sizes. Australian Guide to Healthy Eating & The Australian Dietary Guidelines. 

https://www.eatforhealth.gov.au/food-essentials/how-much-do-we-need-each-day/serve-sizes 
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Recipe for Slow Cooker Ricotta Cheese 

 

  

 

 

 

 

 

 

You will need: 1 L full fat cow’s milk 

   50ml white vinegar/ apple cider vinegar 

 

Pour the milk into the slow cooker and set to high. 

Leave for approximately 1 ½ hours until the milk reaches a 
temperature of 80 degrees. 

 

 

Stir the milk and whilst it is still swirling pour in the vinegar and leave 
to stand until the mixture separates ( 2- 5 mins). 

 

 

Whilst this is happening line the strainer with a clean Chux cloth or a 
piece of cheesecloth. 

 

 

 

Using a slotted spoon scoop the curds into the strainer to drain. You 
can rinse quickly with tap water to remove some of the vinegar at this 
stage also. Leave to drain for 10 – 15mins. 

 

 

Drizzle with olive oil and top with salt & pepper to serve. 

 

 
 
 
 


