
Hot Fudge Sauce
Doesn’t that look delicious?! It was un-
believable, WAYbetter than anything you 
can buy in the store and TONS cheaper!!  
You’ve got to make this a staple in your 
fridge!

1 can (12 oz.) Evaporated Milk (1 1/2 C. water + 1/2 C. & 1 T. Powdered Milk)
2 C. Semisweet Chocolate Chips
1/2 C. Sugar
1 T. Butter or Margarine (Spreads with at least 65% vegetable oil)
1 t. Vanilla

In a 2-quart sauce pan mix your evaporated milk with a whisk. Add chocolate chips 
and sugar and heat over MEDIUM heat, stirring constantly until it boils.  Remove 
from heat and stir in butter and vanilla. Let cool for at least 30 minutes or until sauce 
behins to thicken. Serve warm. Store your remaining sauce covered in the refrigera-
tor up to 4 weeks. Sauce become firm when refrigereated; heat slightly before serving 
(sauce will become thin if overheated).

Blender Cheesecake
One of the best things about using the 
powdered milk sweetened condensed milk 
for this recipe is....you get a little more 
volume in the cheesecake then with the 
canned versions....and the best part is....it 
really sets up firm!

1 recipe (or 1 can) sweetened condensed milk
1 8 oz philadelphia cream cheese or equivalent (do NOT use lower fat versions)
1/3 cup lemon juice (fresh or reconstituted)
1 tsp vanilla1 premade 
9” graham cracker pie crust (or the equivalent made from scratch)
1 can pie filling (whatever flavor you like--cherry seemed to be the most popular) 

Blend the ingredients for the sweetened condensed milk in the blender. Turn blender 
to low and add the vanilla, lemon juice and cream cheese. Gradually increase the 
blender speed, until smooth and creamy. (you may have to stop the blender once 
or twice to scrape down the sides). Pour into prepared crust. You will see it start to 
thicken, even as you spread it into the pie crust! Chill 2 hours. (If you are in a hurry, 
you can put it in the freezer for half the time, without changing the properties of the 
cheesecake at all). Top with premade pie filling and serve. Yum!

For more tips and tricks for using food storage everyday, 
visit www.everydayfoodstorage.NET

Drinkable Powdered Milk

Here are the items you will need to 
start mixing your milk. A one gallon 

jug, dry powdered milk, water, vanilla 
and/or sugar.

Fill your jug with half of the water you 
will need. If you are making a gallon 
of milk then add 3 C. of powdered 
milk. Mix with a wire wisk. Then 

fill second half of water.  To enhance 
taste, try adding 1 t. vanilla and/or 1 

t. sugar.

This is a MUST!!! You HAVE TO, 
HAVE TO, HAVE TO serve the milk 
chilled. There is nothing worse than 

WARM powdered milk.
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Magic Mix Pudding

Cheeseburger Mac ‘n Cheese

It tastes just like a McDonald’s 
cheeseburger, what kid can resist? It’s 
just as easy and fast as the stuff in the 
blue box plus it sneaks in vegetables. Try 
it! Your family will eat powdered milk!

Okay, I don’t even like pudding but but I 
took one bite and was SOLD!!! I’ve never 
had pudding that tasted so good, was so 
easy to make, and took such little effort!!

1/2 C. Sugar
1 C. Magic Mix
2-3 T. Cocoa (optional)
2 C. Water
1 t. Vanilla

Combine Magic Mix, sugar and cocoa in saucepan and mix well. Add water, stir over 
medium heat until pudding bubbles. Add vanilla and beat. Cover and Cool.

Ingredients:
2 C. White Sauce from Magic Mix 
2 C. Uncooked Macaroni 
2 C. Cheese
1-2 tsp. salt or garlic salt (optional)
1/2 C. Ketchup
1 T. Yellow Mustard
1 lb. Cooked Ground Beef 
1/4 C. Dehydrated Onion hydrated in 1/2 C. 
Warm Water, drained (optional)
1 Bag Frozen Mixed Vegetables 

Directions:
Cook Macaroni in boiling water 
until tender. Cook hamburger while 
macaroni cooks. Drain macaroni 
and make white sauce in empty pot. 
Combine all ingredients and heat 
through. (I garnished mine with fresh 
tomatoes.)

For more tips and tricks for using food storage everyday, 
visit www.everydayfoodstorage.NET

Making Magic Mix

Step 1: Make sure you use beaters 
when making the mix as shown above. 

Step 2:
Ingredients:

2 1/3 C. Powdered Milk
1 C. All Purpose Flour 
1 C. (2 sticks) Butter, 
at room temperature

Combine dry milk, flour and marga-
rine/butter into a large bowl.

Step 3: Keep mix tightly covered in 
the refrigerator. (note: keep your #10 
cans for just such a purpose! They are 

50 cents and work great for storing 
home made mixes)

Magic Mix White Sauce:  The real Magic!
makes 1 Cup of White Sauce

2/3 C. Magic Mix
1 C. Water
In saucepan combine Magic Mix and water. Stir rapidly (I use a wire wisk) 
over medium heat until it starts to bubble. (Use Magic Mix White Sauce for all 
recipes calling for a white or cream sauce.)
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