
 
 
Homemade Paneer (Indian cheese) 
 
Ingredients: 
8 cups whole milk (Do not use ultra pasteurized) 
3 tablespoons fresh lemon juice + more if needed 
 
Directions: 
Step 1: In the kitchen sink place double layered cheesecloth on a large colander. Make sure the cheesecloth is 
large enough with edges folding over the colander.  
 
Step 2: In a large heavy bottom pot bring milk to a boil. Stir occasionally to avoid milk from sticking to bottom. 
Lower heat. Stir in lemon juice and turn the heat off. Stir till the milk starts curdling and separating, giving away 
translucent greenish whey. Add more lemon juice if the milk doesn’t curdle or separate. 
 
Step 3: Drain the cheese in the colander lined with cheesecloth. Move colander under the tap and rinse 
thoroughly with running cold water. Keep the water running for a few minutes. (Use extreme caution when 
pouring the hot liquid into the colander) Important to rinse well to get rid of the taste and flavor of lemon. 
Let it drain for a few minutes. Now, gather edges of the cheesecloth from all sides to form a round pouch that 
can be held from top. Holding firmly with one hand (make sure you have all the edges) squeeze to remove all 
excess liquid by twisting and squeezing the pouch with the other hand. Give arms a good workout by patiently 
twisting and squeezing till there is no liquid when touched at the bottom of the pouch. 
 
Step 4: Place the pouch on a plate lined with paper towel. Open and transfer the drained cheese on a few 
sheets of paper towel. Fold into an envelope and place in a colander. Put a small plate on top of the envelope 
and weigh it down with food cans or any weight that will help squeeze out any remaining liquid from the 
cheese. Keep aside for 2 hours.  
 
Step 5: At this point the cheese will be a soft slab. Transfer this slab to a plate lined with a few sheets of paper 
towels. Fold over the edges of paper towel to form envelope. Leave in the refrigerator for 18-24 hours. By now, 
the paneer should be firm to touch (will feel like firm tofu). Cut in chunks. Use as desired. Great when gently 
sautéed in just a tiny bit of cooking oil on high heat. Turn gently to brown evenly on all sides. Freeze and store 
for 2-4 weeks. Defrost and use as desired. 
 

          

 


