
Homemade Mozzarella
 Vegetarian   Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
9 servings basil  for serving 

9 servings pepper  black freshly ground 

9 servings olive oil extra virgin  for serving 

4 tablespoons salt  divided plus more for serving 

3 pounds milk mozzarella curd  whole italian available at specialty markets 

9 servings tomatoes  sliced for serving 

2 gallons water  divided 

Equipment

READY IN

25 min.

SERVINGS

9

CALORIES

610 kcal

https://whatsheate.com


bowl

pot

plastic wrap

wooden spoon

Directions
In a large pot, bring a gallon of water to a boil.

In a large bowl, break up the mozzarella curd into small pieces. Coat the curd with 2

tablespoons of salt, and set aside.

In another large bowl, salt the second gallon of water with the remaining salt and add as much

ice as it can hold.

This is where it gets a little tricky. Carefully pour the boiling water over the salted curd. As the

curds begin to melt, carefully stir with a wooden spoon for 1 minute. Submerge both of your

hands in the ice water for as long as you can stand it, because you're about to stretch the

mozzarella in boiling hot water. The curd will have settled into the bottom of the bowl, and at

this point you have to work quickly or risk over-cooking the curd.

Dip your hands into the hot water and begin stretching the mozzarella. By stretching the

cheese you insure that all the curds have completely melted. The curds will become

incredibly soft and have buttery shine, and also, it smells wonderful. Form the mozzarella into

tomato size balls, and then drop the mozzarella into the ice water to stop the cooking

process. Work quickly, as the mozzarella will start to become rubbery the longer it sits in the

hot water.

Wrap each mozzarella ball tightly in plastic wrap and store in the refrigerator for up to a week.

Serve the cheese with the best tomatoes you can find, really fresh basil, extra virgin olive oil,

salt and fresh cracked pepper.

Nutrition Facts

 PROTEIN 22.84%
  FAT 70.38%

  CARBS 6.78%

Properties
Glycemic Index:18.56, Glycemic Load:2.76, Inflammation Score:-9, Nutrition Score:23.79521732745%

Flavonoids



Naringenin: 1.22mg, Naringenin: 1.22mg, Naringenin: 1.22mg, Naringenin: 1.22mg Apigenin: 0.01mg, Apigenin: 0.01mg,

Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg

Kaempferol: 0.16mg, Kaempferol: 0.16mg, Kaempferol: 0.16mg, Kaempferol: 0.16mg Myricetin: 0.23mg, Myricetin:

0.23mg, Myricetin: 0.23mg, Myricetin: 0.23mg Quercetin: 1.04mg, Quercetin: 1.04mg, Quercetin: 1.04mg,

Quercetin: 1.04mg

Nutrients (% of daily need)
Calories: 610.46kcal (30.52%), Fat: 48.17g (74.11%), Saturated Fat: 21.87g (136.69%), Carbohydrates: 10.43g (3.48%),

Net Carbohydrates: 8.21g (2.99%), Sugar: 6.3g (7%), Cholesterol: 119.45mg (39.82%), Sodium: 4100.09mg

(178.26%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 35.18g (70.36%), Calcium: 812.83mg (81.28%),

Phosphorus: 579.72mg (57.97%), Vitamin B12: 3.45µg (57.46%), Vitamin A: 2627.54IU (52.55%), Selenium: 25.72µg

(36.75%), Vitamin K: 34.59µg (32.94%), Zinc: 4.83mg (32.2%), Vitamin C: 25.02mg (30.33%), Vitamin B2: 0.46mg

(27.28%), Vitamin E: 3.29mg (21.95%), Potassium: 549.52mg (15.7%), Magnesium: 59.98mg (15%), Manganese:

0.29mg (14.71%), Copper: 0.27mg (13.44%), Vitamin B6: 0.2mg (10.17%), Folate: 38.96µg (9.74%), Fiber: 2.22g

(8.87%), Vitamin B1: 0.11mg (7.52%), Iron: 1.33mg (7.38%), Vitamin B3: 1.25mg (6.23%), Vitamin D: 0.6µg (4.03%),

Vitamin B5: 0.38mg (3.79%)


