Here's how Beka make’s butter:

Allow the cream to rise to the top of the milk for 24 hours. Use a
baster to suck the cream out of the top (since the bottles have such
small openings) and put it in a clean jar. Allow to sit out on the
counter for 8-12 hours. Put it in the mixer or food processor and mix
on high speed until you have roughly half butter and half buttermilk.
Drain the buttermilk into a clean jar to make pancakes with. After
that the butter needs to be worked with a spoon along the sides of a
bowl to get out the remaining buttermilk. Rinse with cold water until
the water is clean. I personally work the butter through the water
with the spoon to be sure. After the water is clear you can salt it if
you want, and then shape it or put it in a tub.

Yogurt: Anna's Bulgarian Yogurt

8 cups milk
1/4 cup yogurt from a previous batch
or 4 teaspoons of Natren yogurt starter
as directed on the bottle
2 glass quart jars with lids, sterilized

Over low heat, slowly bring the milk to at least 180°F, or until a
ring of bubbles forms around the edge of the pan, but don't boil. Let
cool until you can keep your finger in the milk while you count to 10.
Divide yogurt starter or reserved yogurt between two wide-mouth
quart-size sterilized glass jars. Pour in about 1/4 cup milk and stir
to incorporate the starter. Fill the jars with the rest of the milk
and screw on the lids.Wrap the jars in a warm blanket and let sit
overnight in a warm place or for at least eight hours. Unwrap and
place in the refrigerator.

That's from RealMilk.com :) I've used it and it turns out really well.
I just used dannon naturals plain yogurt for my starter, and when I
wrapped it I put it in the oven overnight and put it in the fridge in
the morning.

Pancakes with buttermilk:

1/2 cup whole wheat flour
1/2 cup unbleached white flour (I used white whole wheat)
1 teaspoon sugar (sucanat)
1 teaspoon baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
1 egg
1 cup buttermilk
2 tablespoons vegetable oil (olive oil)

Stir together the flours, sugar, baking powder, baking soda and salt.
Beat the egg, milk and oil together. Add the liquids to the flour
mixture and stir just until blended. Pour the batter onto a greased
hot griddle. Serve with fresh fruit slices, unsweetened applesauce or
maple syrup.

That one came from Recipezaar.com.

Lactose-Free Yogurt

(My yogurt maker makes 2 quarts at a time)
1.  Simply heat milk to 180 degrees stirring frequently to prevent scorching.

2.  Remove from heat and cool to approx. 105 to 108 degrees, add a yogurt culture (available at most health food stores) or you may use "Dannon Naturals" brand plain yogurt with no added flavors or sugars.

3.  Add about 1/2 cup of Dannon yogurt to cooled milk and stir well. Put in yogurt maker and process overnight or for a minimum of 24 hours for a completely lactose free yogurt. 4.  Chill and enjoy!

Note: this yogurt is more tart than what most people are used to (sweeten with honey or Stevia)
 

You can also make a delicious frozen yogurt by making the yogurt from 1/2 cream and 1/2 milk, adding pureed fruit and honey to cooled yogurt then processing in an ice cream maker.

30 Minute Mozzarella (but may take longer!)

 

Sterilize all equipment, utensils, etc. Use non-chlorinated water to dissolve citric, rennet below.

 

Slowly bring 1 gal whole milk to 55F, add [1.5 tsp citric acid dissolved in 1/4 c cool water) with stirring. Continue to heat with stirring to ~88 F. Add [ 1/4 tsp liquid rennet in 1/4 cup cool water) using gentle up & down motions (don't stir or agitate too much). Continue to heat slowly (don't stir) to ~100F. Remove pan from heat and let set until curd forms a mass and pulls away from the sides- you should see clear, greenish whey around the outer edge.

 

Carefully scoop the solids into a large bowl. 

 

Put leftover whey back on heat and heat to ~170F with stirring to keep solids from fusing/burning onto the bottom of the pan.

 

Wearing Platex gloves, gently squeeze liquid off the solids- they may be crumbly. Pour off excess whey. When whey in pan is 170F, ladle a scoop or two of hot whey onto the cheese in bowl, then work the cheese with your hands. Pour off whey.

Do this a couple of times until your cheese stays together as a ball, then dip the whole ball into the hot whey pan, and stretch and pull the cheese until stretchy and smooth! I use a ladle and dip the cheese into the whey pot - as it is too hot for my gloved hands.

 

When the cheese is stretched and smooth, form it into one ball, or half dozen small ones. Makes about a pound of cheese. As much fun as the stretching is, don't overdo it or you will end up with cheese that is tough and hockey-puck-like. :-)

Eat warm, or refrigerate wrapped in saran wrap (for a day or two, or in salt water if you want to keep it longer). Beware cheese stored in salt water seems to absorb a lot of the water and can get an icky texture.

Homemade Yogurt:

Take 1 quart of milk just to the boil to kill any bacteria it might contain. Stir frequently to prevent any skin from forming. Remove from heat and allow to cool to 115 deg F which is the ideal temperature for the yogurt bacilli to multiply. Make sure that what you use to test the temperature is meticulously clean and free of bacteria. 

Place 2 tablespoons fresh live yogurt, at room temperature, or 1 package dried culture in a small clean bowl. If using fresh yogurt, beat it with a fork until almost liquid. Add a few tablespoons of the lukewarm milk, one at a time, beating vigorously until well blended. Add the remainder of the lukewarm milk.

For a firmer bodied yogurt, some people add a little gelatin to the milk. This should be prepared separately and added to the mixture when it is at 112 deg F.

The incubation of the mixture is the critical part of the process. Remember that bacteria are inactive below 90 deg F and are killed above 120 deg F. You must therefore find a suitable spot warm enough for the bacteria to thrive and thicken the milk. A temperature of 112 deg F is ideal.

Cover your mixture tightly and let the inoculated milk sit undisturbed for approximately 4-6 hours in a warm place at 110-115 deg F (an oven with an automatic pilot is ideal). When the mixture has a creamy custard-like texture with a slightly tart flavor, it is ready. Refrigerate at once for at least 24 hours.

You may notice a watery substance (whey) on the top of the yogurt after it has been refrigerated. This is natural and should be eaten with yogurt or poured off and saved for cooking (instead of water) since it is high in vitamin B12 and minerals.
Apple Cider (lacto-fermented style!)

Taken  from "Nourishing Traditions" by Sally Fallon

 

1 gallon unfiltered, unpasteurized apple juice

1 TBsp sea salt

1/2 cup whey

 

Mix all ingredients in a large glass container and cover, but not tightly. Leave at room temp for 2 days. Skim the foam off the top. Line a strainer with several layers of cheesecloth and strain juice into jars or jugs. Cover tightly and refrigerate. Flavors will develop slowly over several weeks. The Cider will eventually develop a rich buttery taste.

 

My modifications!
I blender-ize a bunch of apples and then squeeze the juice out using a linen cloth or doubled cheesecloth. 

(The left over apple pulp makes a great applebutter after cooking a few minutes and adding cinnamon, cloves & nutmeg).

To get whey: let your milk separate into curds & whey and strain. (or use Kefir whey). The whey is acidic enough & has enough strong enzymes to keep any bad bacteria from growing in the apple cider until it starts to ferment and make it's own lacto fermented cultures that are good for your intestines and increases vitamin digestability! The apple cider can be stored in a cool basement instead of a fridge. This is how they made and preserved juice in the ancient days!

 

Raw Milk Infant Formula
2 cups whole milk, preferably unprocessed milk from pasture-fed cows
1/4 cup homemade liquid whey (Note: Do NOT use whey from making cheese--it will cause the formula to curdle. Use only homemade whey made from yoghurt, kefir or separated raw milk.)
4 tablespoons lactose*
1/4 teaspoon bifidobacterium infantis**
2 or more tablespoons good quality cream (not ultrapasteurized), more if you are using milk from Holstein cows 
1 teaspoon regular dose cod liver oil or 1/2 teaspoon high-vitamin cod liver oil*
1 teaspoon expeller-expressed sunflower oil*
1 teaspoon extra virgin olive oil*
2 teaspoons coconut oil*
2 teaspoons Frontier brand nutritional yeast flakes*
2 teaspoons gelatin* 
1 7/8 cups filtered water 
1/4 teaspoon acerola powder* 

*Available from Radiant Life 888-593-8333, www.radiantlifecatalog.com
**Available from Natren 866-462-8736, www.natren.com, or Radiant Life 888-593-8333, www.radiantlifecatalog.com. Also, please note earlier versions of this web page called for 1 tsp of bifidobacterium infantis--this was a typo.

Add gelatin to water and heat gently until gelatin is dissolved. Place all ingredients in a very clean glass or stainless steel container and mix well. To serve, pour 6 to 8 ounces into a very clean glass bottle, attach nipple and set in a pan of simmering water. Heat until warm but not hot to the touch, shake bottle well and feed baby. (Never, never heat formula in a microwave oven!) Note: If you are using the Lact-Aid, mix all ingredients well in a blender.) 
SIGG Cleaning Brush (for small mouth jars)
http://www.swissknifeshop.com/SIGG_Cleaning_Brush_p/s799140.htm
It is pricey at $11.95 but perhaps if you had enough interest you could save on shipping and/or get a discount with a group order?
Also, there is some sort of cooler available at Meijer right now that has a spigot at the bottom. It holds 1 gal. I also saw it at Home Depot and it retails between $8-$10.00. Some of the milk people wanted to have a spigot so the fat stays at the top.
