EDUCATION

The University of Georgia Cooperative Extension Service

Versatile Dy MIk: Viere and Howto ke It

1/3 cup nonfat dry milk + 1 cup water = 1 cup non-fat milk

2/3 cup nonfat dry milk + 1 pint water = 1 pint non-fat milk

1 1/3 cups nonfat dry milk + 1 quart water = 1 quart non-fat milk
5 1/3 cups nonfat dry milk + 1 gallon water = 1 gallon non-fat milk

Wen any recipe cals for mlk, you can use reconstituted dry ml k.

For baki ng: Add dry milk solids to the dry ingredients and water to the liquid ingredients
or reconstitute the dry milk solids and add the milk when called for in the recipe. Add more
nutritional value to baked products by mixing 1 Tablespoon of dry milk solids with other
dry ingredients.

In cooked cereals: Add 3 Tablespoons dry milk solids to each 1/2 cup of dry cereal. Then

use the same amount of water or milk called for in the regular recipe.

For cocoa, custard, pudding, and creamsoup: Add 1/3 cup dry milk solids for each
cup of liquid called for in the recipe.
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