Verb Story - Biotechnology: Yoghurt Making

   1. I measured 100 mls of milk into a 250 ml beaker.

   2. I heated the 100 mls milk to the temperature of 45oC.

   3. I cooled the heated milk to 25oC.

   4. I measured one tablespoon of natural yoghurt.

   5. I stirred the natural yoghurt into the 100 mls milk.

   6. I poured the mixture (milk and yoghurt) into a glass jar.

   7. I covered the glass jar and I wrote our group names on it.

   8. I placed the glass jar into the yoghurt maker.

   9. I poured some boiled water into the yoghurt maker and placed the lid on.

  10. I left it overnight for incubation.

  11. The following day, I tasted and enjoyed eating my freshly made yoghurt.
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