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Dairy and Casein Free Baking

* Any recipe which calls for milk, a replacement can be used.  These include “milk” made from soy, rice, almond, oat and even hemp.  Soymilk works the best as a replacement.

* To replace butter in a recipe, use a non-hydrogenated margarine or shortening.  Earth Balance is a soy margarine which works really well and Spectrum has a shortening made from palm oil.  Using a regular oil may not work properly for the recipe.

* If a recipe calls for buttermilk, simply add 2 tsp lemon juice or cider vinegar per one cup of milk replacement.  Stir, and let stand a minute.  

* If a recipe calls for milk powder, you can use a non-dairy milk equivalent in a powdered form.  Two brands which work well in baking includes “Better than Milk” Soy Powder and DariFree Milk Powder Alternative made from potato.  Always check ingredients for other possible allergens.  If a recipe calls for less than 2 Tb of the milk powder, you can simply omit the ingredient.
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