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EMERGENC“
PANTRY MEAM
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Makes: ! Ready N “\ | Use for:
approx. || about Cost to make: ' spreads, dips,
= 250g* 20 mins | </ $1.25-$1.50 : ricotta
| + draining | L ) substitute

Method <&

Beat the skim milk powder and cold water together
until smooth and lump-free.

Pour into a saucepan and heat gently over low heat
until just warm. Do not boil.

Remove from the heat.

* 1 cup skim milk powder

* 5 cups cold water

* 1/4-1/2 cup lemon juice OR
e 1 tsp citric acid in 2 tsp water
e Salt, to taste

<y How to Use It &

® Spread on crackers or bread instead of butter

If using lemon juice, stir in 1/4 cup first. Add more a
little at a time if needed until curds and whey form.

If using citric acid, dissolve it in 2 tsp water and stir
into the warm milk until curds and whey separate.

Let stand for a few minutes without stirring.

Strain through cheesecloth or a clean lint-free
cloth in a colander.

e Beat until smooth and use in place of
ricotta in lasagne and pasta bakes

e Use as the base for dips

e Enjoy as is with veggie sticks or
fruit chunks
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(" Don't Waste the Wheg, 9 For a smoother texture, beat or

Use it in bread, rolls, pizza dough, l:!Iend untllal c'reamy. Great as a
pancakes, scones, soups or stews. ricotta substitute.
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Drain to your preferred consistency, then add
salt to taste.

Refrigerate in a clean airtight container.
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Saving on a 250g

Homemade batch: ﬂ& Bought cottage cheese: equivalent:
approx. \-‘L T $6_$8 approx.
$1.25-$1.50 | UlU for 500g $1.50-$2.75

=22 W *Yield varies depending on how long the curds are drained. ¥ €€=




