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                        You would be surprised at how many commercial food items you eat every
                            day that have powdered milk in them, from yogurts and cottage cheese to
                            nutrition bars. This cookbook will show you how to make many of the same
                            foods, and at a fraction of the cost. 

                    

                    	
                        Powdered milk is such an easy thing to store and use. It can be used in
                            your everyday cooking and is a wonderful food to take camping,
                            eliminating the need to keep a jug of fresh milk. 

                    

                    	
                        There are three types of powdered milk; non-fat dry, non-fat dry instant,
                            and whey. 

                    

                    	
                        Powdered milk stores well when packaged properly and kept at room
                            temperature or cooler. Milk stored in airtight, low-oxygen cans has been
                            found to last longer and stay fresher tasting than milk stored in boxes
                            or plastic bags. It can be stored for up to twenty years, but should be
                            used before then. 

                    

                    	
                        If you are substituting powdered milk for fresh milk in a recipe, add the
                            powdered milk to the dry ingredients then just add water where it calls
                            for milk. 

                    

                    	
                        The easiest way to mix powdered milk is in your blender. With the blender
                            setting on low, pour in the water and turn on then add the powdered milk
                            and turn off as soon as it is mixed in. If you blend for too long,
                            you’ll create too much foam. 

                    

                    	
                        Some people find it easy to mix up a gallon at a time and keep it in the
                            refrigerator for use like you would milk in any recipe. 

                    

                    	
                        When using yogurt in recipes, fold, do not stir into other ingredients
                            and it will keep the original consistency. Do not beat or whip. 

                    

                    	
                        Spare the heat in cooking with yogurt. Low temperatures and short heating
                            times are the best. Yogurt may separate. 

                    

                    	
                        Plain yogurt can be substituted for sour cream in recipes like Beef
                            Stroganoff or Swedish Meatballs by adding 1 tablespoon of cornstarch or
                            2 tablespoons flour per cup of yogurt. 

                    

                    	
                        Replace the sour cream called for in cakes and cookies with plain or
                            vanilla yogurt. Add 1 teaspoon baking soda to dry ingredients with other
                            leavening in recipe. 

                    

                    	
                        Use yogurt instead of milk or cream in mashed potatoes and pasta dishes,
                            and replace buttermilk in biscuits and pancakes with yogurt thinned with
                            a little water. 

                    

                

            

            
                
                    All recipes in this book are formulated using the LDS Home Storage
                        non-fat dry milk. 
                
            

            To make 1 quart milk, combine 4 cups water with the below: 

            
                
                    
                        
                        
                        
                    
                    
                        
                            	LDS Home storage
                            	Non-fat dry
                            	3/4 cup
                        

                        
                            	Rainy Day Foods
                            	Non-fat dry
                            	1/2 cup
                        

                        
                            	Country Cream
                            	Instant
                            	2/3 cup
                        

                        
                            	Great Value
                            	Instant
                            	1-1/3 cups
                        

                        
                            	Country Fresh
                            	Instant
                            	1-1/3 cups
                        

                        
                            	Morning Moo
                            	Whey/non-fat dry
                            	1/2 cup
                        

                    
                

            

            To make 1 gallon milk, combine 15 cups water with the below: 

            
                
                    
                        
                        
                        
                    
                    
                        
                            	LDS Home storage
                            	Non-fat dry
                            	3 cups
                        

                        
                            	Rainy Day Foods
                            	Non-fat dry
                            	2 cups
                        

                        
                            	Country Cream
                            	Instant
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