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By ARI LEVAUX

I've often wondered what, exactly, Little
Miss Muffet was eating when she sat on
her tuffet.

Curds and whey are what milk becomes
when you heat it to a boil and add acid.
It's the first step in cheesemaking, and for
paneer makers, it's nearly the finish line.

Simply strain the curds through a cheese- *

.

cloth, let them hang for a few minutes to
drain, then let them sit for a few hours un-
der a heavy object to press out the last of
the whey. Voila, you've made cheese.

I made my first batch of curds and whey

Courtesy of Ari Le'

by accident. | was enjoying a cup of tea The combination of earthy, spicy veggies
with milk and decided to add a squeeze and meaty chunks of creamy cheese in

of lemon. Immediately, my cup filled with
curds. | guess I'm no Little Miss Muffet
because | made another cup of tea rather
than sipping my way through that lumpy
mess.

The acid you choose to curdle the milk
will impact the flavor. I've used fresh tan-
gerine juice, and both the curds and whey
came out tasting like a
Creamsicle. Meyer lem-
on, which is sweeter than
regular lemons, makes a
sweet, lemony curd and
deliciously drinkable
whey.

Citrus and yogurt whey
are great for making oats.
You can also add them to pancake batter,
smoothies or drink them straight. Vinegar
produces sharp, clean-tasting paneer, but
the whey isn't as drinkable. Yogurt makes
the mildest, creamiest paneer.
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A special just for you!

Buy One
Dinner
GET ON
5 OFF!

Monday-Thursday 11AM-10PM
Friday 11AM-10:45PM
Saturday 11AM-10:30PM
Sunday 11AM-9PM

300 N. CLIPPERT STREET, SUITE 17
LANSING, MI 48912 « 517.203.0096
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MEXICAN GRILL

LASH

in the pan

saag paneer make for a satisfying and
complete vegetarian meal.

Last week, | had some old milk in my

fridge that was stressing me out. At any

moment, the kids would reject it. Before
that happened, | had to use it.

| found my answer at the winter farm-
ers market, thanks to a bag of new spin-
ach. | decided to make saag
paneer, an Indian dish con-
sisting of spinach and cheese.

My plan was to go home
and make paneer from my
old milk. I would cut the
cheese into cubes, pan-fry
them and add them to a
pan of liquified, seasoned spinach. | also
grabbed a bag of arugula, as proper saag
paneer contains mustard leaves of some
sort.

As planned, the combination of earthy,
spicy veggies and meaty chunks of creamy
cheese made for a satisfying and complete
meal. Once you know how to make easy
cheese, you'll never have an excuse to le
milk go sour again. Little Miss Muffet
would be proud.

Paneer

1 gallon full-fat, non-skim milk

1 cup yogurt or 6 tablespoons citrus

or white vinegar

2 cups water

1/2 teaspoon salt

Cheesecloth

Pour the milk into a thick-bottomed
pot. Heat on medium, frequently
scouring the bottom, ideally with a
rubber spatula, to prevent buildup.
When the milk is foaming and about
to boil (about 20 minutes), turn off
the heat and allow it to cool to room
temperature. As it cools, it will sepa-
rate.

While the milk is cooling, lay two

pieces of cheesecloth over a colander,

crossed at the bottom to make a plus
sign. Set the colander over a pot or
bowl.

Mix your acid with two cups of wa-
ter over medium heat. When the wa-
ter starts to foam, turn the heat off.
Wait ten minutes. Then, while gently
stirring the milk, slowly add the acid
water. Leave the milk alone for a while
and let it separate.

Carefully pour the mixture through
the cheesecloth, filtering the curds
and catching the whey below. Pull the
corners of the cheesecloth together
and hang the curds.

If using yogurt or citrus as your
acid, set the whey aside for oatmeal
or other uses. It's full of protein and
tastes really good. If using vinegar, the
taste is more acquired, but you can
still drink it.

After an hour, unhang the curds.
Pull the cheesecloth tight and shape
the cheese into a puck-shaped disk.
Find a way, with the gear in your

kitchen, to put weight on the cheese. |
put it in a deep bowl with a gallon jug
of vinegar on top.

After about two hours, unwrap your
cheese and cut the disc into cubes. Fry
the cubes in a thick-bottomed pan
with a tablespoon of olive oil or ghee,
turning occasionally until brown on a
couple of sides.

Easy squeezy lemon che
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Saag

5 tablespoons olive oil or ghee

1 onion, minced

2 serrano or jalapeno peppers,

chopped

2 garlic cloves, chopped

2 tablespoons ginger, chopped

2 teaspoons cumin

2 teaspoons coriander

1 teaspoon mustard seeds

2 teaspoons garam masala

1 pound fresh spinach

In a dry, heavy-bottomed pan, toast
the mustard seeds, cumin and corian-
der over medium heat for about four
minutes. Add 3 tablespoons of olive
oil or ghee and the garam masala, on-
ions, garlic, ginger and serrano pep-
pers. Cook until the onions are trans-
lucent, then turn off the heat.

When the water boils, blanch the
spinach and arugula for three min-
utes. Immediately move them to a
bowl of ice water. When cold, drain
the leaves and squeeze out the water.
Put the leaves in a blender, along with
the onion mixture, and liquefy. Season
with salt, add water if it's too thick
and blend again.

To make saag paneer, add the spin-
ach mixture to the pan of browned
cheese. Heat to a simmer. Serve with
rice and Indian-style condiments.

-

>

El Oasis

Lansing
(517) 648-7693
eloasisfood.com

2501 E. Michigan Aveserying the Lansing community for 13

TRY THE CROWN JEWEL OF
LANSING'S FOOD TRUCKS.

years, we extend an invitation to all thoge
to give us a try to find out why we were
voted the best food truck in Lansing’s
2019 Top of The Town Contest.

1224 Turner Rd.
Lansing

(517) 580-4400
meatbbg.com

SOUTHERN B.8.Q. & CARNIVORE CUISINE

Meat Southern BBQ

GUY FIERI APPROVED!

We were featured on Food Network's
Diners, Drive-Ins and Dives. Our fried
home-style classics and fresh seafood are
some of the best in Lansing. We've got the
classics: fried chicken buckets, chicken
wings, exaotic fare, like frog legs and alligator:
tails and fresh seafood. Desserts, too! l

Merandascleaning@yahoo.com

Meranda’s Cleaning, Where Excellence is Our Habit

What Do We Clean?
- Homes, Rentals, New
Construction, and Offices

Hello, we are a new cleaning
company who offer many
forms of cleaning. We have 6
years of experience and
would love to work for you.

How Often?
- Weekly, Biweekly, Monthly

or a one time Deep Clean

Please email us for a free
estimate at any time.

We've been proud cleaners of
City Pulse since last year!

Email us anytime at
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Drag Story Hour may be a flashpoint topic, but I want to give it the perspective it deserves.
Drag Queens are NOT demanding audiences with children. The only demands are coming
from socially conservative people who don’t accept that Drag can have a positive impact on
society. There are children and adults who’ve had to live their life in secrecy, and Drag gives
them an outlet to express themselves. It is art. Drag has been around since the dawn of
civilization, but too many have shamed anyone who doesn’t fit into societal norms.

Here’s the truth. The majority of Drag Queens are just looking for acceptance because, just
like me, they just want to live their lives freely. Too many want to dehumanize them just
because it makes them uncomfortable.

The truth is that you can choose to take your kids to Drag Story Hour or not. In this
atmosphere, children get to see someone dressed in Drag and read a story, most likely with
parents watching, and all it does is show children that there are many different forms of
expression, and it humanizes them. Nobody is forcing them to participate, but I would
argue that the children who experience this will be better off for the experience.

Children are not in danger. Drag Queens are not predators.

Of course there are always going to be versions that are not age appropriate. Children
don’t need to be exposed to sexually explicit acts. It would be a rare occurrence, and
obviously not acceptable. I wouldn’t take my child to a strip club, so you always get to
decide what is appropriate for your child. Don’t believe the narrative that Drag Queens are
trying to “groom” your children. They are merely giving your kids the gift of inclusion.
Like any other art form, there are different styles, and it’s as old as time, and we all can learn
to be more accepting. We are not all born the same, and just because you don’t understand
something doesn't mean they deserve to be erased. By denying it, you make them feel invisible.
I can’t imagine living in a society that denies my existence.

None of this is new. We make progress by being honest about these injustices, and the
argument about Drag Story Hour is completely disingenuous. Everyone who is part of
the Drag Community has already had to endure society’s side eye of discrimination,
including from their own families, because those in places of power have criminalized them.
That’s the truth. Lives hang in the balance of acceptance. #CheckYourHomophobia




