Substitutions

1 c corn syrup
=
1 c sugar + ¼ c water

1 c light cream
=
1 c undiluted evap. milk
=
2/3 c dry milk + water to make 1 c total

1 tsp baking pow.
=
½ tsp cream of tartar + ¼ tsp baking soda

1 c heavy cream
=
1/3 c melted butter + ¾ c milk

1 c ketchup

=
1 c tomato sauce + ¼ c sugar + 2 T vinegar

Sweetened condensed milk:  In blender, combine 1 cup dry milk, 1 cup sugar, ½ cup water, and 2 Tbsp butter.  This is equivalent to a 15 oz can.

Bisquick:  2 cups shortening, 9 cups flour, 1 Tbsp salt, 4 Tbsp baking powder

Dream Whip:  ½ cup dry milk, ½ cup ice water, 2 Tbsp lemon juice, ¼ cup sugar.  Chill bowl and beaters.  Mix milk powder and ice water and beat until soft peaks form.  Add lemon juice and beat until stiff.  Fold in sugar and serve immediately.

Danish Dessert Mix:  In a saucepan, mix 2 Tbsp cornstarch and 1 cup sugar.  Add 2 c hot water and bring to a boil.  Remove heat and add 1 3-oz pkg of strawberry jello.

Egg (for baking):  Before beginning baking, combine 1 tsp unflavored gelatin with 2 Tbsp+ 1 tsp boiling water.  After a few minutes (when the gelatin has softened) add 3 Tbsp cold water.  This substitutes for 1 egg.

