
Raw Milk Safety Cheat Sheet:
Spoiled vs Soured

How to tell the difference in seconds

Soured (Still Usable)

 ✔ Tangy or yogurt-like smell

 ✔ Thicker texture

 ✔ Cream line visible

 ✔ Slightly sour taste

 ✔ No mold or discoloration

Safe for:
• Pancakes
 • Muffins
 • Biscuits
 • Clabber
 • Animal feed
 • Compost

Spoiled (Discard)

 ✖ Rotten or putrid smell

 ✖ Bitter or metallic taste
 ✖ Mold spots 
     (green, blue, black)
 ✖ Slimy texture

 ✖ Unusual discoloration

If in doubt, throw it out.

Storage Reminder
Keep raw milk at 34–38°F

 Chill immediately after milking
 Use clean, sanitized jars

Typical shelf life when properly
refrigerated: 10–14 days
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