MILK RECIPES



NAME:  __________________________________
FOODS & NUTRITION I

Potato Soup with Homemade Croutons and Grilled Cheese Sandwiches
2 large boiling potatoes (use red or round white;  oval white baking potatoes turn to mush)

1 tsp. salt

Thin white sauce:  
2 T. butter




2 T. flour




2 cups milk



½ tsp. salt




Pepper;  optional

Crouton:  
2 slices bread, cubed



2 T. butter



Seasonings (garlic, onion, and seasoned salts or powders;  cayenne pepper;  


Parmesan cheese






oregano, etc.)

Sandwiches:  4 slices white bread



 Butter



 4 slices American cheese

To make the croutons, melt  2 T. butter. Add seasonings to melted butter.  Drizzle over bread cubes while tossing with a fork.  Distribute bread cubes on a baking sheet, covered in parchment paper.  Place under the broiler until lightly browned.  These can be made in advance.

Peel and dice two large potatoes. Cover with water;  add 1 tsp. salt;  bring to a boil.  The smaller you make the pieces, the more quickly they will cook.  Potatoes cut in ½” cubes will cook in 12-15 minutes of boiling time. Putting a lid on slightly ajar will shorten the cooking time.  Cook until ‘fork tender’. Drain thoroughly.  Mash.  (some people prefer some cubes of potato in their soup, it is acceptable to mash only part of the potatoes;  mashing at least ½ of the potatoes thickens the soup)

Prepare 2 cups of thin white sauce.  Do this by melting 2 T. butter in a skillet or saucepan.  Stir in 2 T. flour.  Cook. This is a ‘roux’.  Add 2 cups of milk, all at once, and ½ tsp. salt.  Add black or red pepper, as desired.  Thin with additional milk, if necessary.  Season as desired.  Sauce will thicken if allowed to sit, and may become too thick. Pour the white sauce over the mashed potatoes. Ladle into cups or bowls;  garnish with croutons or grated cheese. 
To prepare the sandwiches, very lightly spread the surfaces of 4 pieces of bread with butter, using care to butter all the way to the edges.  Using 2 slices of cheese per sandwich, break the cheese slices and lay them on two pieces of the bread to cover them all the way to the edge. Use the remaining two slices of bread as toppers.  Now lightly spread the top of the two sandwiches with margarine.  Place the two sandwiches, margarine side down, onto a griddle or skillet.  While on the griddle, butter the remaining sides of the two sandwiches.  Brown both sides of the sandwich. Do NOT pat the sandwiches;  avoid turning more than once. Keep the heat low, so cheese melts before the bread gets too brown (or use a lid to trap the heat and speed melting). 

Cut sandwiches diagonally to serve.
Pumpkin Pie
¾ cup sugar
½ tsp. salt

1 tsp. ground  cinnamon

½ tsp. ground ginger

¼ tsp. ground cloves

2 large eggs

1, 15 oz. can pumpkin

1, 12 fluid oz. can evaporated milk

1 unbaked 9” pie shell

Preheat oven to 425 º.  Beat eggs in large bowl.  At low speed (if using an electric mixer), blend in sugar, salt, cinnamon, ginger, cloves, pumpkin, and evaporated milk. Do not allow mixture to get foamy.

Pour pumpkin mixture into unbaked pie shell.  Bake in oven for 15 minutes. Reduce heat to 350º and continue baking for another 50 minutes or until knife inserted halfway between the edge of the pie and the center comes out clean.  Cool to room temperature;  then refrigerate. 

Sweetened Whipped Cream 
For 1 cup whipped cream:  Beat ½ cup chilled whipping cream and 1 T. granulated or powdered sugar in chilled bowl until stiff.  Beating the cream too long will turn the mixture into butter!

Homemade Butter
Use an electric mixer on medium to high speed. Beat 1 cup whipping cream.  You may need to carefully drape a towel around the mixer to avoid splattering.  Continue beating until it becomes butter. Add a pinch of salt.  Add a drop of yellow food coloring if desired.  Stop mixer.  Using a butter paddle or the back of a large spoon, press the butter against the side of the bowl… squeezing the ‘buttermilk’ out of the fat.  Drain.  Mold into desired shape, or eat immediately.
Custard Pie
4 slightly beaten eggs

½ cup sugar

¼ tsp. salt

½ tsp. vanilla

2 ½ cups milk

1, 9” unbaked pie shell

Ground nutmeg

Using a wire whisk, blend eggs sugar, salt, and vanilla.  Gradually stir in scalded milk. Pour into pastry shell.  Sprinkle with nutmeg.

Bake in 350º oven for 35-40 minutes or till knife inserted halfway between center and edge comes out clean.  Cool on rack;  then chill.  
