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MILK IS FOOD

~n=ned, mostly skim milk. This skim milk was considered “worth

" tle commercially,” and while some farmers simply fed it to
B or calves, others dumped it.*?

“2on, however, both farmers and the Food Administration be-
" w0 see skim milk’s potential as a food source. Cottage cheese, in
S cular, could be made easily and relatively quickly in creameries
" o= farms. As the Minnesota Dairy Record newsletter reported, in
" =2 billion pounds of skim milk could be made into nearly 5 bil-
" sounds of cottage cheese, containing “more protein than all the
S =zten in the United States in a year.”**
| Don't waste skim milk” urged signs at the 1917 State Fair “food
camp.” Wartime newspaper articles reported on the hun-

|- of thousands of dollars worth of skim milk that the Department

 “=riculture said was being thrown away in the United States, milk

cup cottage cheese

: . Meringue:
" plus % cup milk—see Note)

2 egg whites
2 tablespoons sugar
& ==z yolks, beaten—reserve vanilla
whites for meringue k
. s=blespoon melted butter
d=sh salt
Seaspoon vanilla
saked 9-inch pie crust

2t oven to 350° E. Mix first 6 ingredients. (Note: Duplicate the
ath cottage cheese of the World War I era by mixing cottage cheese and
in a blender or food processor until smooth. Then pour this mixture
= bowl and stir in the remaining ingredients in the order given.) Pour
pie crust and bake until firm in center, about 45 minutes. Remove
2nd turn oven down to 250° F while you make the meringue. Beat the
served egg whites with a mixer until soft peaks form. Gradually add
lespoons sugar, beating constantly at high speed. When peaks are
fold in the vanilla and spread gently over pie. Bake until light brown,
t 15 minutes. (Johan D. Frederiksen, The Story of Milk [New York,




