Milk Recipes
White Sauce Recipe

2 T. butter/margarine

2 T. flour

1 C. milk

Dash of pepper

2 oz. chipped beef

One piece of bread per person

Melt butter in saucepan over low heat. Add flour and stir until completely combined and smooth. Slowly add milk, stirring constantly until mixture thickens. Season with pepper. Add 2 oz. chipped beef, snipped. Use kitchen shears to snip beef. Serve on toast (one piece per person).

Yogurt Fruit Parfait
1 - 11 oz. can mandarin oranges

10 oz. (1/2 can) crushed pineapple

1 banana, sliced thin

1 c. granola

3 c. any flavor yogurt

Mix oranges, pineapple and banana in a bowl. Alternate layers of fruit, granola and yogurt in tall glasses. Garnish with an orange a slice. Eat immediately.

Ice Cream The Fun Way

1- sandwich size Ziploc freezer bag

1- gallon size Ziploc freezer bag

½ c. milk





2 c. ice (8 cubes)

¼ c. half and half




1 T. salt

1 T. sugar

1 t. vanilla


Place the milk, half and half, sugar and vanilla in the small bag. Remove excess air and securely zip the small bag. Place the ice and salt in the large bag. Then place the closed small bag inside the large bag. Remove excess air and securely zip the large bag. Shake for 5 minutes. Place contents of the small bag in a bowl and top with chocolate syrup, if desired.

Makes 1 serving.
Sweetened Condensed Milk Recipe List
Butterscotch Cheesecake Bars
1- 11 oz. bag butterscotch morsels

1/3 cup butter

2 cups graham cracker crumbs

1 cup chopped nuts

1- 8oz. cream cheese, softened

1- 14 oz. can sweetened condensed milk

1 tsp. vanilla extract

1 egg


Preheat over to 350 degrees. In medium saucepan, melt morsels and butter, stir crumbs and nuts. Press ½ of the mixture on the bottom of the greased 13 x9 inch baking pan. In large mixing bowl beat cheese until fluffy, beat in condensed milk, vanilla and egg. Mix well. Pour into prepared pan, top with remaining crumb mixture. Bake 25-30 minutes or until a toothpick comes out clean. Cool to room temperature. Chill before cutting. Refrigerate leftovers.

Chocolate Peanut Butter Bars
2 cups quick oats

1 ¾ c. packed brown sugar

1 c. all purpose flour

½ c. whole wheat flour 

1 t. baking powder

½ t. baking soda

1 c. margarine
½ c. chopped peanuts

1 12- oz. semisweet chocolate chips

1 beaten egg

1 14- oz. sweetened condensed milk

1/3 c. creamy peanut butter

For crumb mixture, in a large bowl combine rolled oats, brown sugar, all purpose flour, whole wheat flour, baking powder, and baking soda. Using a pastry blender, cut in the butter till mixture resembles fine crumbs. Stir in peanuts. For topping, combine 1 ¾ c. of crumb mixture and the chocolate chips; set aside. For crust, stir the egg into the remaining crumb mixture. Press into bottom of an ungreased 9x13 baking pan. Bake in a 350° oven 15 minutes. For filling, stir together sweetened condensed milk and peanut butter till well combined. Pour filling evenly over partially baked crust. Sprinkle topping evenly over filling. Bake for 12-15 minutes or till lightly browned around the edges. Cool on a wire rack. Cut into bars. 
Chocolate-Coconut Bars
1- 14 oz. can sweetened condensed milk

1 ½ c. finely crushed graham crackers (21 square crackers)

1- 3 ½ oz. can flaked coconut

½ c.  semisweet chocolate chips

Combine ingredients. Spread into a well greased and floured square pan. Bake at 350 degrees for 30 minutes. Cool, cut into bars.

Chocolate Revel Bars

1 c. margarine

2 c. packed brown sugar

2 eggs

2 t. vanilla

3 c. quick oats

2 ½ c. flour

1 t.  baking soda

1 -14 oz. can sweetened condensed milk

2 c. chocolate chips

2 T. margarine

2 t. vanilla 
In electric mixer, cream margarine and brown sugar till fluffy, beat in eggs and 2 t. vanilla.

Stir in oats, flour and soda. In saucepan stir in milk, chocolate, 2T margarine over low until smooth. Remove from heat, stir in 2 t. vanilla. Pat 2/3 of oat mixture into bottom of a 9x13 pan. Spread chocolate mixture over oat layer, then sprinkle with remaining oat mixture. Bake at 350° for 25 minutes. Cool and cut into bars.

