Quick to make, easy to store,
and cheaper than a tzn

> Single Batch <« 235~ Method <<«

¥ 1 cup hot water 1. Place all ingredients into a food processor.

2. Process for about 3 minutes, until smooth.

¥ 200 g skim milk powder 3. The mixture will seem thin at first

¥ 400 g white sugar but thickens as it stands.

4. Leave for about 1 hour before using for a
¥ 85 g butter or margarine thicker condensed-milk consistency.

Zeeas Sy

5. Use straight away or store covered in the fridge
for up to 1 week.

ne

e
[ W =
>3 Double Batch << | [ Yield & Saving | [ 3. Storage &
v xagltgz agpproxnmately3cup ! Wm
l

|

‘ ¥ Cost to make: Store covered in the fridge for
‘ approximately $3.71 up to 1 week.
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¥ 2 cups hot water

¥ 400 g skim milk powder

. ¥ Bought equivalent: Extra condensed milk can be
¥ 800 g white sugar approximately $9.60 : frozen in measured portions. Thaw
¥ Save approximately in the fridge and stir well before

¥ 170 g butter or margarine $5.89 per batch using.

<l Use clean jars or containers.
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