Yogurt prep
Set the incubator to 42C
Warm non-chlorinated water in incubator (don’t use tap water)

Find pre-marked glass jars.  These jars will have two black lines drawn around them.  One line is the fill line for the powered milk the other is for the addition of the warm water.

Fill the jar with powered milk to the first line.  Add pre-warmed water until the second line is reached. Shake until the milk dissolves. If you can’t find these jars just make the milk up at 1 ½ times the concentration suggested on the package. 
Add ½ a container of plain yogurt.  Make sure the yogurt says live culture on the side of the container. Avoid yogurt with added fruit.

Shake the jar to distribute the yogurt then pour the mixture into small cups and cover with foil

Place the cups into the 40C incubator and incubate until the milk curds (usually 3-4 hours). After the milk curds place cups in the refrigerator for at least 12 hrs.

Serve the yogurt with jam mixed in.

Microbiology:  Yogurt fermentation is a process were the milk is pasteurized and usually heated to increased milk solids ( we generally like firm custards but some people like their yogurt runny so they use whole milk).  We skip these steps by using powered milk and mixing it at 1 ½ times the concentration stated on the package for normal milk. The bacterial cultures consist of equal amounts of Streptococcus thermophilus and Lactobacillus bulgaricus luckily mature yogurt contains this mixture at the right concentrations. The milk bacterial inoculum is initially incubated at high temperature to allow the S. thermophilus which grows best at higher temperatures to produce lactic acid and curd the milk.  This step produces a tasteless curd but is critical to prevent the milk from spoiling.  Once curd the slower growing L. bulgaricus which can grow in the refrigerator will give the yogurt its characteristic taste.
