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If you have an Instant Pot®, making yogurt is a simple process 
that takes very little effort. The flavor is tangy and the texture is 
perfect every time. The only two ingredients I use are soy milk 
and a vegan probiotic. I am very brand specific here because 
I have had the best outcome with them. Stick with a soy milk 
that has soybeans and water as the only ingredients since added 
thickeners, fillers, and sweeteners will spoil the process.
I N G R E D I E N T S

32 ounces WestSoy Organic Unsweetened plain soymilk (room temperature)

3 Vegan Probiotic capsules, using the powder only. You can find these in 
the refrigerated section of most natural grocery stores. Make sure they 
contain strains of Lactobacillus Acidophilus, Lactobacillus Bulgaricus, and 
Streptococcus thermophilus.  

D I R EC T I O N S

1.  Place the room temperature soy milk into a blender and turn on 
low. While the milk is churning, add the powdered contents of 3 
Acidophilus capsules into a blender. Blend for 15-20 seconds to 
disperse the probiotic powder.

2.  Pour the milk into small pint sized mason jars and place the opened 
jars into the Instant Pot®. Do NOT add any sweeteners or fruit to the 
yogurt at this point or it will not culture properly.  

3.  Place the top on the instant pot and seal the vent. Set the yogurt time 
for 10 hours. (The time will count up.) You can choose to go longer but 
the flavor becomes tangier the longer it cultures. I like to make yogurt 
before bedtime so it’s ready in the morning.

4.  When the yogurt time is complete, place the tops on each mason jar 
and refrigerate for 4-5 hours. It will continue to thicken as it cools. If 
you notice a bit of water (whey) separating on the top of the yogurt, 
you can either mix it in the yogurt when serving, or pour it off. 

Instant Pot® Soy Yogurt

We like to sweeten the yogurt with a 
bit of maple syrup, granola, and fresh 
fruit when serving.  Can be stored in 
the refrigerator for 2-3 days.KI
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