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Replacement	for	sour	milk

What	do	I	substitute	for	"sour	milk"?	Jump	to	Recipe	Jump	to	Video	Print	Recipe	Sour	milk	is	easy	to	make.	Sour	or	Soured	milk	is	milk	that	either	has	acid	(vinegar	or	lemon	juice)	added	to	it	or	has	gone	sour	and	is	now	fermented	milk.	It	would	take	sitting	out	overnight	for	it	to	ferment	so	instead	this	recipe	uses	an	acid	because	who	has	a	day	or	so
to	wait	for	it	to	ferment	when	you	have	a	recipe	to	make?	Buttermilk	Substitute	Sour	milk	can	be	used	as	a	substitute	for	Buttermilk.	While	not	exactly	buttermilk	(won’t	taste	exactly	the	same)	it	will	have	the	acidity	that	a	recipe	may	require	especially	for	baking.	Remember	what	happens	when	you	combine	baking	soda	with	an	acid?		(think	science
project	volcano)	Recipes	with	baking	soda	or	baking	powder	that	call	for	sour	milk	or	buttermilk	need	the	acidity	to	rise.	How	to	make	1	cup	sour	milk	To	make	exactly	1	cup	of	sour	milk	put	1	tablespoon	of	vinegar	or		1	tablespoon	of	lemon	juice	in	a	measuring	cup	and	fill	it	up	with	milk	until	you	get	to	the	1	cup	mark.	Give	it	a	stir.	I	recommend
using	whole	milk	or	2%	milk	and	white	vinegar.	I’ve	read	heavy	cream	can	be	used	but	it’s	expensive	for	one	and	would	have	more	milk	fat	than	a	recipe	was	likely	designed	for.	Let	the	mixture	sit	for	5	minutes	so	it	can	become	soured	and	it’s	ready	to	use.	NOTE!	IF	you	need	the	milk	to	curdle/thicken	it	should	be	room	temperature	or	slightly
warmed	in	the	microwave	on	a	low	defrost	setting.	.		I’m	not	convinced	this	is	needed	for	baking	recipes.		Not	being	cold	could	throw	a	recipe	off	also.	If	I	find	otherwise	I’ll	update	this	post.	How	to	make	real	homemade	sour	milk	This	is	how	my	grandma	would	make	real	sour	milk.	Pour	one	cup	of	pasteurized	milk	or	raw	milk	into	a	clean	bowl,	cup
or	glass	and	let	it	sit	out	overnight	until	it	has	gone	sour.	It	will	be	thicker	and	have	curdled	bits	in	it.	No	doubt	this	takes	time	but	if	you	want	real	sour	milk	for	baking	this	is	the	way	to	get	it.	What	can	you	make	using	sour	milk?	Buttermilk	pancakesButtermilk	biscuitsSugar	Cookies	(recipe	coming	soon!)Breads	Still	reading?		Want	to	know	even
more?		Check	out	Wikipedia.	Print	Recipe	Pin	Recipe	Yum	Need	Sour	Milk	for	a	recipe?	It’s	easy	to	make	and	is	often	used	as	a	substitute	for	Buttermilk.	While	not	100%	exactly	buttermilk	it	will	be	similar	and	will	have	the	acidity	that	a	recipe	may	require	especially	for	baking.Recipes	with	baking	soda	or	baking	powder	that	call	for	sour	milk	or
buttermilk	need	the	acidity	to	rise.	1	tbsp	white	vinegar	or	lemon	juice1	cup	of	milk	just	a	little	less,	read	instructions	To	make	exactly	1	cup	of	sour	milk	put	1	tablespoon	of	vinegar	OR	1	tablespoon	of	lemon	juice	in	a	measuring	cup	and	fill	it	up	with	milk	until	you	get	to	the	1	cup	mark.	Give	it	a	stir.Let	the	mixture	sit	for	5	minutes	so	it	can	become
soured	and	it’s	ready	to	use.	How	to	make	1/2	cup	sour	milk	–	Same	process	but	use	1	1/2	tsp	of	vinegar	or	lemon	juice	and	fill	measuring	cup	with	milk	to	1/2	cup.	How	to	make	1/4	cup	sour	milk	–	Same	process	but	use	3/4	tsp	(1/2	tsp	plus	1/4	tsp)	of	vinegar	or	lemon	juice	and	fill	measuring	cup	with	milk	to	1/4	cup.	IF	you	need	the	milk	to
curdle/thicken	it	should	be	room	temperature	or	slightly	warmed	in	the	microwave	on	a	low	defrost	setting.	I’m	not	convinced	this	is	needed.	Not	being	cold	could	throw	a	recipe	off	also.	If	I	find	otherwise	I’ll	update	this	post.	How	to	make	real	homemade	sour	milk.	This	is	how	my	grandma	would	make	real	sour	milk.	Pour	one	cup	of	milk	into	a	clean
bowl,	cup	or	glass	and	let	it	sit	out	overnight	to	sour.	No	doubt	this	takes	time	but	if	you	want	real	sour	milk	for	baking	this	is	they	way	to	get	it.	Making	sour	milk	at	home	is	quick	and	easy.	There	are	two	ways	to	make	sour	milk	at	home:	by	acidification	and	by	fermentation.	Acidification	is	the	easiest	and	most	economical	way	to	make	sour	milk,	as	it
only	requires	milk	from	the	grocery	store,	an	acidic	ingredient	(vinegar	or	lemon	juice),	and	a	little	bit	of	time.	Making	sour	milk	by	fermentation	is	a	lengthier	and	more	involved	process.	It	requires	a	starter	culture	and	several	hours	of	incubation	in	a	controlled	temperature	environment.	Buttermilk	is	the	most	common	type	of	cultured	sour	milk,
made	by	fermentation.	You	can	purchase	buttermilk	starter	cultures	for	repeated	or	one-time	use,	or	you	can	make	buttermilk	from	milk	and	a	small	amount	of	store-bought	buttermilk.	In	the	typical	situation	where	you	want	to	make	sour	milk	as	a	quick	substitute	for	buttermilk,	making	sour	milk	by	acidification	is	the	way	to	go.	sour	milk	going	into
blue	bowl	Ingredients1	cup	milk1	tablespoon	white	distilled	vinegar	or	strained	lemon	juice	​Many	baking	recipes	call	for	sour	milk,	sometimes	as	a	substitute	for	buttermilk.	Buttermilk	and	sour	milk	are	slightly	acidic	and	are	required	to	balance	the	acidity	in	the	recipe’s	ingredients.	Milk	that	has	gone	sour	on	its	own	is	spoiled	and	is	unsafe	to	use.
To	make	1	cup	(250	mL)	sour	milk	for	baking,	use	1	tbsp	(15	mL)	vinegar	or	lemon	juice	and	enough	milk	to	equal	1	cup	(250	mL).	Stir	and	let	stand	for	5	minutes	before	using.	This	will	give	the	right	amount	of	acidity	for	the	recipe.	In	Basically	on	a	Budget,	we’ll	talk	tips,	ingredients,	and	recipes	that’ll	help	you	save	money	and	eat	well.Milk	doesn’t
turn	bad	at	the	stroke	of	midnight,	but	I	still	find	myself	pouring	out	the	last	few	ounces	on	the	expiration	date	because	our	main	milk	drinker	is	a	six-year-old	who	does	not	enjoy	any	funky	flavors	with	his	Frosted	Mini-Wheats.	During	these	past	few	months,	however,	pouring	any	milk	down	the	drain	has	felt	extravagantly	wasteful,	especially	if	using
it	could	delay	the	next	grocery	trip	by	another	day	or	two.If,	as	is	the	case	in	my	family,	a	gallon	is	too	much	but	a	half	gallon	is	never	enough,	here	are	five	strategies	to	help	you	turn	your	expired	milk	into	liquid	gold.Note:	At	my	house,	we	always	have	just	a	bit	too	much	whole	milk,	which	provides	the	extra	fat	that	makes	some	of	the	following
recipes	possible.	If	you’re	using	skim	milk,	skip	the	richer	recipes	like	panna	cotta	and	ricotta.1.	Compare	it	to	buttermilk.The	first	step	to	using	up	the	expired	milk	is	to	reconsider	it.	Sour	implies	“spoiled,”	but	there’s	a	difference	between	the	faintly	tangy	milk	in	your	fridge	and	the	clumpy	milk	in	a	sippy	cup	that	you	found	behind	the	couch.	The
latter	is	best	sent	to	the	sink	while	the	former	is,	with	a	little	creativity,	drinkable,	enjoyable,	and	prized.	(Soured	milk,	a	broad	category	that	includes	fermented	and	cultured	milk	as	well,	is	a	valuable	ingredient	both	made	at	home	and	purchased	in	grocery	stores	in	much	of	the	world.)What’s	going	on	in	your	milk	jug	is	just	fermentation.	Think	of	it
like	quarantine	sourdough	without	the	work.	The	yeasts	in	a	sourdough	starter	consume	the	sugars	in	the	new	flour	you	add	each	day.	Likewise,	the	bacteria	already	present	in	your	milk	consume	the	sugars	in	that	milk	to	produce	lactic	acid,	which	creates	the	familiar	“how	old	is	this	milk?”	smell.	The	cultured	buttermilk	you	buy	at	the	grocery	store
is	just	milk	with	extra	bacteria	added	to	help	speed	up	that	same	fermentation	process.For	that	matter,	neither	home-soured	nor	commercially	soured	milk	is	“real”	buttermilk.	As	Sandor	Katz	explains	in	The	Art	of	Fermentation,	true	buttermilk	is	a	by-product	of	the	butter-making	process.	But	if	using	the	term	buttermilk	is	what	gets	you	thinking
more	creatively	about	what’s	in	the	bottom	of	the	milk	jug,	know	that	your	sour	milk	will	perform	about	the	same	as	store-bought	buttermilk.	Call	yours	small-batch	artisanal	buttermilk	and	get	started	on	the	next	four	strategies.2.	Sweeten	it.If	your	milk	is	a	sniff	away	from	its	prime,	you	have	a	fine	justification	for	eating	the	aggressively	sugared
cereal	of	your	choice—the	tang	of	the	milk	will	be	effectively	masked	by	marshmallows.	Sour	milk	also	adds	complexity	to	a	stovetop	porridge	with	a	blend	of	steel-cut	and	quick	oats,	and	it	works	especially	well	in	recipes	that	already	call	for	buttermilk	like	crepes,	pancakes,	and	waffles.“Sour	milk	pancakes”	doesn’t	have	quite	the	same	ring	to	it.
Alex	Lau	While	buttermilk	often	lends	a	great	taste	to	cakes,	cookies	and	other	desserts,	it	is	unfortunately	loaded	with	high	amounts	of	fat	and	calories.	This	article	discusses	some	great	substitutions	that	can	be	used	for	buttermilk	or	sour	milk.	2%	Milk	with	Lemon	One	of	the	best	and	healthiest	alternatives	to	buttermilk	or	sour	milk	is	plain	old	2%
milk	with	lemon.	Unlike	buttermilk,	which	contains	high	amounts	of	calories,	2%	milk	is	a	lower	calorie	food.	In	addition,	buttermilk	contains	tons	of	saturated	fat,	which	has	been	found	to	be	linked	to	the	development	of	cardiovascular	disease,	stroke	and	even	death.	While	2%	milk	still	contains	saturated	fat,	it	is	found	in	much	lower	quantities	than
in	buttermilk.	To	use	2%	milk	as	a	substitute	for	buttermilk	or	sour	milk,	start	by	carefully	measuring	out	the	correct	amount	of	milk	into	a	clean	measuring	cup	according	to	the	recipe.	Stir	in	one	tablespoon	of	fresh	lemon	juice.	Make	sure	the	lemon	juice	is	completely	incorporated	into	the	milk	before	using	the	liquid	in	a	recipe.	Yogurt	Yogurt	makes
another	great	alternative	to	buttermilk	or	sour	milk.	Yogurt	not	only	contains	high	amounts	of	calcium,	which	is	important	to	keep	teeth	and	bones	strong	and	healthy,	but	is	also	a	great	source	of	dietary	protein.	Protein	is	essential	to	maintaining	and	promoting	new	muscle	growth,	which	allows	us	to	perform	our	activities	with	greater	ease.	This
makes	yogurt	a	great	alternative	to	chicken,	beef,	pork	and	fish	for	vegetarians	or	simply	for	people	who	are	looking	for	a	little	added	protein	in	their	diet.	For	best	results,	choose	a	yogurt	that	is	made	from	milk	that	is	low	or	nonfat.	In	order	to	properly	use	yogurt	as	an	alternative	to	buttermilk	or	sour	milk,	you	may	need	to	add	a	little	extra	liquid.
Pour	the	appropriate	amount	of	yogurt	as	called	for	by	the	recipe	into	a	clean	bowl,	and	carefully	stir	in	one	tablespoon	of	milk.	If	the	yogurt	still	seems	too	thick,	add	a	bit	more	milk	until	the	desired	consistency	is	reached.	Tofu	While	tofu	is	most	often	thought	of	as	an	alternative	for	meat,	when	used	properly	it	can	also	be	substituted	for	dairy
products,	such	as	buttermilk	or	sour	milk.	Like	yogurt,	tofu	contains	high	amounts	of	dietary	protein,	making	it	great	for	vegetarians,	people	who	are	lactose	intolerant,	or	those	who	simply	want	more	protein	in	their	diet.	In	order	to	use	tofu	as	an	alternative	for	buttermilk,	start	by	choosing	the	right	kind	of	tofu.	Typically,	tofu	comes	in	a	variety	of
levels	of	"firmness"--often	ranging	from	very	hard	to	very	soft.	For	best	results,	buy	the	softest	tofu	available.	Measure	out	the	appropriate	amount	as	called	for	by	the	recipe	into	a	clean	bowl,	and	gently	stir	in	one	tablespoon.	As	with	the	yogurt,	if	the	tofu	still	seems	too	thick,	continue	adding	water	until	the	desired	level	of	thickness	is	reached.	
replacement	for	sour	milk	in	recipe.	replacement	for	sour	milk	in	baking.	is	there	a	replacement	for	sour	milk.	what	is	a	good	replacement	for	sour	milk.	sour	cream	replacement	for	whole	milk.	replacement	for	milk	sour	cream.	what	can	i	substitute	for	sour	milk.	what	can	i	use	instead	of	sour	milk
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