
THIS EXPERIMENT IS GREAT FOR BEGINNER OR INTERMEDIATE
EXPLORERS, CAN BE DONE WITH HOUSEHOLD INGREDIENTS 
AND REQUIRES A STOVE, ADULT SUPERVISION, AND 
PLENTY OF PATIENCE.

1. HEAT ONE CUP OF MILK ON STOVE TOP UNTIL STEAMING HOT 

  (A MICROWAVE FOR 3 MINUTES AT HALF POWER WILL WORK TOO).

2. REMOVE FROM HEAT AND POUR INTO HEAT RESISTANT CONTAINER.

3. ADD 4 TEASPOONS OF VINEGAR.

4. STIR FOR ABOUT 2 MINUTES WHILE CURDS FORM.

5. STRAIN OUT MILK WHEY.

6. SQUEEZE CURDS IN6. SQUEEZE CURDS INTO PAPER TOWEL TO REMOVE EXCESS MOISTURE.

7. MOLD INTO DESIRED SHAPE.

8. LET STAND AND DRY FOR 48 HOURS.

• 1 CUP WHOLE MILK
• SMALL SAUCEPAN
• MEASURING SPOONS
• HEAT  RESISTANT DISH
• WHITE VINEGAR
• STRAINER
• • PAPER TOWEL
• COOKIE CUTTER OR MOLD
• FOOD COLOUR OR MIKA POWDER (OPTIONAL)

MATERIALS

Did you know that you can make plastic 
at home using protein from milk? This 
was popular for decades to make 
everyday objects and even jewelry; 
Queen Mary of England owned some!

MAKING MILK PLASTIC!


