Powdered Milk

Two types of Powdered Milk

1) Instant nonfat powdered milk—It is made by a process which results in larger particles or flakes than regular dry milk. It is easy to mix with a spoon or blender because it dissolves in water more easily. Chill overnight for best flavor for drinking.

2) Non instant or regular powdered milk—IT is more difficult to mix than instant milk. Mix with hot water. Blend in blender or with a wire whip—refrigerate until well chilled before drinking. (*)

Advantages to using Nonfat Powdered Milk

1) It needs no refrigeration.

2) It is easily stored and can be used for a long term food storage program.

3) It prevents waste.

4) Mixes and measures easily.

5) Is low in fat and contains only ½ the calories of fluid milk.

6) It is economical.

7) It can be shipped for less money because the water and fat are removed.

Powdered Reconstituted Milk

Powdered reconstituted milk can be a substitute in any recipe that calls for dairy products such as: whole milk, evaporated milk, sweetened condensed milk, sour milk, buttermilk, yogurt or scalded milk. Not only is it less expensive than fresh or canned milk products, but in most cases it contains the same nutrients (except for fat), with less cholesterol and fewer calories. 

How to Reconstitute

To reconstitute powdered milk, follow the instructions for the milk you have. Usually, the proportions are 1/4 to 1/3 C powdered milk to 1 C of water. Sometimes you can minimize the powdered milk taste by making the powdered milk mix a little weaker - for example, mix 3/4 C powdered milk with 1 quart water. See charts below.

Methods to Mix powdered Milk

1) Fill blender ½ full with warm water.

2) Add powdered milk ¼ cup at a time.  Blend just until mixed in order to keep the foam down.

3) Pour into a large container. Add remaining  cold water. Blend well. For best results mix and chill overnight.

5) Store milk in the refrigerator after mixing just like fresh milk.

Helpful Hints

Chill the milk

Refrigerate overnight before drinking to make it taste better. To chill it in a hurry, pour it into a large container and add a tray of ice. Shake gently back and forth until the milk is chilled. Remove the ice so it won’t dilute the milk.

How to improve the flavor

1) If the milk has been stored for a long time and the flavor is not so good, after reconstituting the milk, pour it back and forth in two pitchers incorporating more air into the milk and making it taste fresher, or whip it in a blender or with electric beaters.

2) Add a small drop or vanilla to the milk. It will make it taste better.

3) A simple procedure to improve the flavor of skim milk is to mix it half and half with the whole milk, which makes it taste better. This is the best way to rotate stored powdered milk.

To Enrich Fresh milk

Add 3 tsp of dry milk to 1 cup whole milk. This increases its content or protein, B vitamins, calcium and minerals.

To replace milk in cooking and baking

1) In baked goods non-fat powdered milk produces better browning.

2) Powdered milk can be sifted in with dry ingredients for cakes and breads, stirred into flour for gravy and sauces or mixed with cornstarch and sugar for puddings. Then add water for the required amount of liquid.

3) In meat dishes, it adds tenderness and flavor by absorbing and holding meat juices. For use in meat loafs or hamburgers use ¼ cup powdered milk for each pound of meat, and mix well. This enriches the meat.

4) In mashed potatoes add ¼ cup powdered milk for each cup of potatoes—use the potato water to get the right consistency of liquid.

5) Add ¼ cup powdered milk to each cup of cooked cereal and water before cooking.

Baking with Powdered Milk

One way to use powdered milk is to add the powdered milk to other dry ingredients in the recipe and increase the amount of liquid by the amount needed to reconstitute the powdered milk. (*)

When you bake with powdered milk, use the same amounts you'd use if you were reconstituting it for drinking (1/4 to 1/3 cup of powdered milk to a cup of water -- for example, if a recipe calls for a cup of milk, you would use a cup of water and 1/4 to 1/3 cup of dry milk powder).

One advantage of baking with powdered milk is that you can include milk in dry mixes. For example, say you want to make bread in your bread machine using the timer, and the recipe calls for milk. If you use powdered milk instead of fresh, the bread mix can sit without spoiling. 

Regular Powdered Milk

Much of the regular powdered milk produced for North America is used by the food manufacturing industry. It’s used in commercial baking mixes, pancake and waffle mixes and myriad of foods found in the supermarkets. Look at the ingredient label. If it includes milk, there’s a really good chance the ingredient was actually powdered, regular milk. In your baking at home, substitute 1/8th the amount of regular powdered milk for the liquid milk called for in your recipe. Add the powdered milk to your other dry ingredients. Then increase your water measurement to include the measurement of liquid milk called for and add this water to your recipe when you add your other liquid ingredients. For example, if your recipe calls for 2 cups of liquid milk, (2 cups divided by 8) use 1/4 cup of regular powdered milk and two cups of water. 
        Regular powdered milk doesn’t mix easily in water. This is the reason instant milk was developed. However, regular milk can be mixed up in water without too much trouble. Mix your regular powdered milk the night before you plan on using it. After a quick mix, there will still be lots of lumps. Just throw it in the refrigerator. By morning the lumps will have all dissipated into the liquid. Before serving, give it another quick stir and serve. We have found that regular milk isn’t that hard to mix up for immediate use. Fill your glass about 1/8 full of the regular powdered milk. While quickly stirring, fill your glass about 1/3 full with cold water. Mix until creamy then fill the glass the rest of the way with water. The mixing process only takes about 15-20 seconds and gets rid of almost all the lumps. 
        Regular milk does have a couple of advantages over instant milk. It’s less expensive and less bulky. Regular milk is right at 15% less expensive per pound than instant milk and takes up about 10% less space. 
        The question is often asked if instant or regular milk tastes better. With the new drying process that’s being used, you will be hard pressed to taste any difference between our instant and regular milks. There’s one other advantage with the new, compact drying towers. Your powdered milk during the drying process is subjected to higher heats for only about 1/3 the time of the older spray dryers. This translates into a product with an improved flavor and longer storage life.  (www.waltonfeed.com)

Non-Instant Powdered Milk Reconstitution Chart

	Amount of Milk
	Water
	Powder

	1/4 cup
	1/4 cup
	2 teaspoons

	1/2 cup
	1/2 cup
	4 teaspoons 

	1 cup
	7/8 cup
	3 tablespoons

	2 cups
	2 cups
	1/3 cup

	3 cups
	3 cups
	1/2 cup

	1 quart (4 cups)
	3-1/2 cups
	2/3 cup

	2 quarts 
	8 cups
	1-1/3 cups

	1 gallon
	3-3/4 quarts
	2-2/3 cups

	
	
	


Powdered milk is a basic food storage item. But what do you do with all that powdered milk in your food storage, especially if your family won't drink mixed milk? Lots of things -- read on! (Note: recipes in this newsletter use non-instant powdered milk.)

Whole milk
1 cup water

1/3 cup powdered milk

Blend thoroughly before using in recipes or drinking.

(In addition:  ½ cup water and  ½ cup evaporated milk also =1 cup whole milk)

Evaporated Milk

1 cup water

2/3 cup powdered milk

This will replace evaporated milk in any recipe.

Buttermilk

1 cup water

¼ cup powdered milk

1 T lemon juice or vinegar

Sweetened Condensed Milk

To make sweetened condensed milk, mix 

½ C very hot water 

1 C powdered milk 

1 C sugar 

1 T butter 

Bring to a boil and stir to dissolve sugar & powdered milk. 

Cocoa Mix

1 8-quart package (about 10 cups) nonfat dry milk powder

1 16-ounce package (about 4 ¾ cups) sifted powdered sugar

1 ¾ cups unsweetened cocoa powder

1 6 ounce jar (1 ¾ cups) powdered nondairy creamer

1 T cinnamon

Whipped cream or marshmallows (optional)

In a large mixing bowl combined nonfat dry milk powder, powdered sugar, unsweetened cocoa powder, and nondairy creamer. Stir till thoroughly combined. Store cocoa mixture in an airtight container. Makes about 15 cups or enough for about 45 (8-ounce) servings.

For 1 serving, place 1/3 cup cocoa mixture in a cup or mug, add ¾ boiling water. Stir to dissolve. Top with a dollop of whipped cream or a few marshmallows, if desired.

Malted Cocoa Mix: Prepare as above, except stir 11/2 cups instant malted milk powder into dry ingredients. Makes about 16 cups or enough for about 48 (8-ounce) servings.

(Better Homes & Gardens)

Chocolate Milk (1/2 gallon): 

Mix together 

8 C water 

2½ C powdered milk 

1/8 C cocoa 

1/4 to ½ C sugar 

pinch of salt (optional) 

a few drops of vanilla (optional) 

I like to mix this in a half-gallon jug, which is small enough for kids to handle. If you want, you can mix together just the dry ingredients and use as hot chocolate mix (about 1/3 C mix to 1 C water). 

Cream Soup Mix – (doubles nicely)

(from Heloise column) 

Mix together 

1 C powdered milk 

1 T dried onion flakes 

2 T cornstarch 

2 T chicken bouillon powder 

½ t dried basil 

½ t dried thyme 

½ t black pepper 

To make soup, mix the above with 2 C water in a large saucepan; stir constantly until thick. 

To make different flavors, add another ingredient - such as mushrooms, celery, potatoes, bacon, etc. 

(nicole mills note- the added vegetables can be dehydrated ones.  Can use Walton’s dehydrated potato dices and vegetable soup blend that has a mixture of dehydrated vegetables.   Simmer for about 15min or until soft before adding to the soup.  For more color can add a fresh carrot cooked up along with some chopped ham.  If using a dehydrated soup blend check to see if it contains onions and then leave out the onion flakes called for in the recipe. If a thicker soup is desired you can add some potato flakes to the hot soup as a thickener.  For thinner soup just add a little liquid milk. )

Basic White Sauce

(prepare ahead mix)

1 cup flour

1 cup margarine

4 t salt

2-1/2 cups nonfat powdered milk

Blend ingredients with a fork until it resembles a crumbly coarse meal. Store in the refrigerator. To prepare: blend 1/3 c mix with 1 cup cold water or broth. Add liquid slowly. Heat to boiling, stirring constantly until thick.

White sauce

Thin                         Medium               Thick

1 T. Butter               2 T butter              3 T butter

1 T Flour                  2 T flour               3 T flour

1 C. milk*                1 cup milk*          1 cup milk*

¼ tsp salt                  ¼ t. salt                 ¼ salt

Note* ¼ cup of powdered milk mixed with 1 cup water will make 1 cup milk.

Over low heat, melt butter in a sauce pan. Add flour. Blend until smooth. Add milk at once and cook until thick. Stir constantly so it won’t burn. Add salt. To make a cheese sauce, add ½ cup grated cheddar cheese.

Home-made Yogurt-Yum Yum!

One of the very best ways to use powdered milk is to make yogurt. This is fast, easy, and inexpensive. (It takes 5-10 minutes to start a batch of yogurt. A pint of plain yogurt runs about $1.39; a pint of homemade yogurt costs about 30 cents). There are lots of ways to make yogurt. Here is one basic method (makes one quart). You'll need some plain yogurt with active cultures for the "starter;" a thermometer; and a way to incubate the yogurt. 

Mix together 4 C water and 2 C powdered milk. (creamier version: sub whole milk or half n’ half in place of all or part of the water)  

Heat in the microwave about 2 minutes. Take out and let sit until the temperature reaches somewhere between 110-120 degrees. Mix in 4 T (rounded) of plain yogurt (mix thoroughly).   Skim off the foam.

Now let the yogurt  incubate until it sets up to your liking.  This can be done a few different ways.  The important thing is to keep the yogurt at a constant temperature of 110-120 degrees for about 4-8 hrs.  (If temp is not warm enough it could take 24 hrs)

· You can use a commercial yogurt maker
· a heating pad set to low (about 8 hrs for yogurt to set up) or a heating pad set to med (about 4 hrs for yogurt to set up) with a large pot/bowl inverted over top of your yogurt with a couple of dish towels covering the bowl for insulation; 

· Electric fry pan- begin by pouring yogurt into pint size jars.  Place jars into a deep pan filled with warm water.  Place pan into electric fry pan and set controls to 110 degrees.   Check yogurt after 4 hours.  When desired consistency is achieved, refrigerate.  

When you use the yogurt, reserve a little to start the next batch.  

Note: You can freeze yogurt starter if you will not be using it within 5 days.  Just spoon into ice-cube trays, then store the yogurt ice-cubes in the freezer. Thaw number of cubes needed (don't microwave) for a batch of yogurt, and use as usual.  If yogurt does not set up, it is because it was not warm enough, the yogurt culture used was not fresh enough, or it was disturbed and so the structure was broken

What to Do With Yogurt

Substitute yogurt for sour cream (1 C yogurt = 1 C sour cream) in dips, dressings, and sauces.

Fruit Smoothies. In the blender, liquefy 1 pint yogurt, 2-3 frozen bananas, cut in chunks, 2 C frozen fruit (peaches, strawberries, pineapple etc.) You can vary the proportions as you wish; more yogurt makes it more like a drink, more fruit makes it more like soft-serve ice cream.

Holiday Fruit Salad. Mix together 1 quart yogurt, 1/4 - 1/3 C frozen orange juice concentrate and your choice of fruits: mandarin oranges, pineapple, grapes, bananas, apples, etc. (vary proportions to suit your taste) Top with a thick layer of coconut. Then garnish the top according to the holiday: 

Valentines - dried cranberries, maraschino cherries, bright red apple slices 

St Patrick's - kiwi, sliced green grapes 

Easter - robin's egg candies, jelly beans 

4th of July - blueberries & sliced strawberries 

Halloween - mandarin oranges, choc. sprinkles 

Christmas - kiwi, dried cranberries 

Yogurt Jello

When mixing jello, leave out 1/4 cup water. Add 1 cup homemade yogurt to partially set jello. (using store bought jello will give a much tarter flavor!) Fruit may be added.

www.mormonchic.com

Homemade Ranch Dressing

Blend together: 
2 cups mayo
2 cups homemade yogurt
1/2 teaspoon garlic powder
1/2 teaspoon pepper
1-1/2 teaspoon onion powder
1-1/2 teaspoon salt
2 teaspoon parsley flakes

Creamy Salad Dressing

1 C yogurt + 2 T dry milk powder 

1 t onion or garlic powder (or to taste) 

1 t salt (or to taste) 

1/4 t pepper (or to taste) 

Additional seasonings as desired (parsley, dill, blue cheese, etc.) 

Combine & let sit to blend flavors. 

Cream Cheese Substitute. Put a coffee filter in a strainer placed over a bowl. Put 1 pint yogurt in the coffee filter and let sit overnight. You'll end up with about 1 C of thick, non-fat yogurt "cream cheese." Use as you would cream cheese, in dips, spreads, cheesecakes, etc.

Buttermilk Substitute. Mix plain yogurt with an equal amount of water (for example, to make 2 C buttermilk, blend 1 C plain yogurt with 1 C water).

Low-fat pudding pops: 1/2 cup non-instant milk (2/3 cup instant), 1 

package fat-free instant pudding mix (banana cream and chocolate work 

well), 2 cups water

Mix the milk powder with pudding mix. Add water and whip with wire 

whisk until smooth. Pour into popsicle trays or small paper cups with a 

plastic spoon inserted after the pudding sets.  Freeze until 

firm.

Fudgesicles

Mix together:
3/4 cup sugar
1 tablespoon cornstarch
3 tablespoons cocoa
3 tablespoons flour
1/4 teaspoon salt
1-1/4 cup non instant dry milk powder

Beat into 4 cups boiling water and cook 1 minute. 

Add 1/2 teaspoon vanilla and pour into mold and freeze.

Whipped Topping-Yum!

½ cup cold water

½ cup dry milk

1 tsp vanilla

½ cup sugar

2 T lemon juice

Put water in ice cold bowl.  Add milk and beat with a cold egg beater or mixer until stiff peaks form.  Add lemon juice and beat 3-4 min.  Add sugar and vanilla, beat well.

Whipped Topping

6 T dry milk

2 tsp gelatin (flavored or plain)

¼ cup sugar

1 cup water 

1 ½ T cold water

1 tsp vanilla

2 T lemon juice

Dissolve the milk and gelatin in boiling water.  Add sugar.  Stir and chill in the refrigerator until it gels.  Beat the mixture until it looks like whipped cream.  It takes a while.  Add vanilla and lemon juice and whip again.  Can omit the lemon juice and add flavorings and freezing it.  It makes a good substitution for ice cream. 

Peanut Butter Balls (from the TightWad Gazette)

Mix together 

½ C honey 

½ C peanut butter 

1 C powdered milk 

Form into balls (a melon baller works well). 

Truffles

For a decadent treat, make sweetened condensed milk (above) and stir in a 12 oz. bag of chocolate chips. Chill, then shape into balls (a melon baller works nicely). 

Instant Non-Fat Dry Milk Powder

	To equal this amount of liquid milk
	Use this much 
Fresh Water
	Add this much Instant Non-Fat Dry Milk Powder

	1/4 cup 
	1/4 cup
	1-1/2 tablespoons

	1/3 cup
	1/3 cup
	2 tablespoons plus 1 teaspoon

	1/2 cup
	1/2 cup
	3 tablespoons

	1 cup
	1 cup
	1/3 cup

	1 quart
	3-3/4 cup
	1-1/3 cups

	2 quarts
	7-2/3 cups
	2 -2/3 cups

	1 gallon
	15-1/2 cups 
	5-1/3 cups


The table above will help you work out the amount of powdered milk you will need to prepare a specific measurement of liquid milk. Here are some tips to help the milk turn out as fresh tasting as possible:

Use cool water when possible. The powder tends to dissolve more readily in cool water. Stir the milk a lot, to dissolve the milk powder, then let the milk sit for a little while and stir again.

Chill the milk whenever possible. If refrigeration is not available, wrap the milk in a wet towel. As the water evaporates, the milk will cool. About 2 quarts will be enough to last a family of 4 for most of the day.

If fresh milk is available, then it may be mixed half and half with reconstituted milk to improve the flavor and nutritional value.
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Strawberry Smoothie:  1 16 oz package frozen sliced, sweetened 

strawberries or fresh, 1/3 cup instant nonfat dry milk or 1/4 cup 

non-instant), 1 cup cold water

Allow the berries to partially thaw. Add all ingredients to blender and 

puree until smooth. Serves 2.

Basic Milk Shake

2 quarts very cold water

2 cups powdered milk (instant)

1-1/2 quarts ice cream (flavor of your choice)

Mix milk and water together, then add ice cream and blend. Add your favorite fruit in season, juice, artificial flavorings, syrups, etc.

Orange Julius

(from a drink mix)

1 cup instant dry milk (or ½ cup non-instant)

½ cup orange drink mix (dry)

1 tsp vanilla

1 tray ice cubes

1-1/2 to 2 cups water

¼ to ½ sugar (optional)

Combine all ingredients in blender and blend until smooth. Serves 3-4.

Orange Julius

(from a concentrate)

2 cups water

6 oz. orange juice concentrate

1 cup instant powdered milk

1 t vanilla

1 tray of ice cubes 10-12

¼ cups sugar (optional)

Combine all ingredients in blender. And blend until smooth. Serves 3-4.

Banana Milk

2 cups water

½ cup nonfat instant powdered milk

2 ripe banana-mashed

Combine all ingredients until smooth. Chill

Can try adding 2 T orange breakfast drink to the banana milk.

Powdered Milk &
Home Storage Q & A

The following questions and answers are from the church’s provident living website.

What kind of milk is best to store?

Nonfat milk, either regular or instant, stores well when packaged properly and kept at room temperature or cooler. In the past, many felt that non instant milk would store better. There is little difference in shelf life between instant and non instant powdered milk.

What are the best containers?

Milk stored in airtight, low oxygen packaging has been found to last longer and retain a fresher taste than milk stored in boxes or plastic bags.

How long can powdered milk be stored?

Optimal storage life on nonfat dry milk stored at room temperature is three years before the milk begins to taste stale. However, when stored at cooler temperatures, it can be kept much longer. [With this in mind you should either freeze your powdered milk, or buy it in the fall and rotate it yearly.] You can rotate powdered milk by using it yourself or by giving it to others who will use it.

How much powdered milk should be stored?

Guidelines for quantities of dry milk to store are found in the 1978 booklet published by The Church of Jesus Christ of Latter day Saints called Essentials of Home Production and Storage. The booklet recommends that members store an equivalent of 300 quarts (about 75 pounds) of dry milk per person per year.

However, since that time, a U.S. government study on nutritional adequacy during periods of food shortage has recommended 64 quarts, or 16 pounds, per family member per year. Equivalent to approximately one glass of milk a day, that amount will maintain minimum health standards. Keep in mind, however, that children and pregnant or nursing mothers will require more than the minimum amount of stored milk. Families who opt to store only the minimum 16 pounds of milk per person should also increase storage of grains from the recommended 300 pounds per person to 400 pounds per person to compensate nutritionally for the smaller amount of milk.


What should I do with milk that is past its prime shelf life?

Milk develops off flavors as it ages. However, it still retains some nutritional value, and unless spoilage has occurred from moisture, insects, rodents, or contamination, it is still safe to use.


What can be done with milk that is too old to drink?

It is important to rotate dry milk. Older dry milk may no longer be suitable for drinking, but it can be used in cooking as long as it has not spoiled. If powdered milk has spoiled, it can be used as fertilizer in the garden

References:

Cookin’ with Powdered Milk by Peggy Layton

Waltonfeed.com

Mormonchic.com

Wikipedia.org

Providentliving.org

