EASIEST INSTANT POT YOGURT 112825
½ 
gallon milk, we prefer whole milk

¼
 cup plain yogurt , or you can use a yogurt starter culture

Non-Pressure Cooking Making Yogurt 

Heat milk:
Add milk to the inner pot. 

Connect the  power cord. The LCD  displays OFF indicating that the cooker is in standby state.
PUT GLASS LID ON TOP OF COOKER. 

Rotate the central dial to locate the Yogurt program, and then press to select it. 

Press the central dial again to set the desired heating to 8 hours. 

Rotate the central dial to Temp and  press the central dial. Select  Custom temperature rotate to the max tem, about 176 degrees.

Press Start and let the milk heat. 

When the cooking cycle  has finished, the LCD displays Vogt. 

Takes about 20-30 minutes to come to temp
Press "cancel" to turn it off.
Allow the milk to cool back down to 115 degrees. Remove pan from Insta Pot, put on granite counter to assisting in cooling faster. Takes about 20- 40 minutes to cool to 115 degrees.
Whisk in ¼ cup of plain yogurt. You can either use store bought, or start with a starter culture.

Set Instant Pot for 8-24 hours on the yogurt setting. Cook 8 hours.
When the timer goes off the yogurt is ready.
Transfer to a storage container and refrigerate.

Notes

Instant Pot models will vary. I have found using the sauté and yogurt function together work best for me. You can always refer to the model’s manual to see if there is an alternative option.
If using yogurt from a previous batch of yogurt, only use about 4-5 times before replacing the culture entirely and using store-bought yogurt to culture your homemade yogurt.
Don’t use the silicone ring in the Instant Pot, since it tends to harbor smells. 
Reserve some starter yogurt for the next batch of yogurt.
If using store-bought yogurt as a starter, do not use yogurt that does not contain active cultures or yogurt that is flavored or sweetened.
Nutrition

Calories: 147kcal | Carbohydrates: 11g | Protein: 8g | Fat: 8g | Saturated Fat: 5g | Polyunsaturated Fat: 0.3g | Monounsaturated Fat: 2g | Cholesterol: 29mg | Sodium: 93mg | Potassium: 367mg | Sugar: 12g | Vitamin A: 391IU | Vitamin C: 0.04mg | Calcium: 300mg | Iron: 0.004mg

Nutrition information is automatically calculated, so should only be used as an approximation.

Like this? Leave a comment below!
SERVES: 8
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Pam

September 9, 2025 at 9:56 am

This is so easy! It turns out wonderful each time I make it.

Reply

Hannah

July 28, 2025 at 10:27 am

Hi! I’m wondering if I could flavor this yogurt with jam or fruit purée. Have you tried this, and do you have any tips?

Reply

Anonymous

June 30, 2025 at 9:45 pm

Super easy recipe—thank you!!

I saw that previously you were experimenting with doubling the recipe… wondering where you came to on that? My kids go through one batch of this in 2 days! ??

Reply

Lisa Bass

July 1, 2025 at 9:50 am

You should be able to double it with no issue!

Reply

Thelma

June 29, 2025 at 12:40 pm

Hello

You mentioned in the video that gelatin can be used to thicken the yogurt bit. How would I incorporate it into the yogurt?
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Anonymous

June 29, 2025 at 9:23 am

yummy

Reply

Molly

October 2, 2025 at 6:05 am

With another recipe I’ve used, you heat the milk to 180F, and add gelatin( about 3 packages Knox for 1 gallon milk , whisking gently, let cool to 120 and add yogurt.

I’m looking to branch out because the gelatin is pretty expensive in the giant packs and our family goes through a lot of yogurt in the month!
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