ADVANTAGES OF GOAT MILK
GOOD HEALTH
Is your most important asset.

INVEST IN YOUR FUTURE!
Ask for Goat Milk at your local drive-in dairy or health food store
A HALLCIENDA-WESDAMAR PUBLICATION

Compiled from reliable sources by
WESDAMAR DAIRY
Producers of high quality, good-tasting, fresh goat milk
And
HALLCIENDA FARMS
Breeders of Nubians and Saanens of good show quality and production
© 1975
By Hallcienda-Wesdamar
(Wesdamar Dairy, owned by the Thieleke family—Wes and Florence with David, Mary, and Marcie,
moved from Apple Valley, CA to Chino Valley, AZ)

MILK
Nature’s most perfect food
Contains vitamins A, B12, D, Thiamin, Niacin, and Ascorbic Acid.
Is a rich source of protein.
Contains most necessary minerals like Calcium and Phosphorus.
Makes delightful drinks and can be used in many recipes.

GOAT MILK
Digests in 1/3 the time.
Has added salts to aid digestion
but with just 2/3 the Sodium
And 1/3 the Cholesterol.
Goat Milk is much like cow milk in nutritional offerings. The main advantage of goat milk lies in
its easy digestibility, but goat milk does offer some nutritional advantages. The graphs below show some of
the reasons why you might want to try delicious, nutritious GOAT MILK.

KID COOLER
RECIPES

EGG NOG
1 serving
1 egg beaten,
3/4 tablespoon sugar
1/2 teaspoon vanilla, lemon, or almond extract
2/3 c milk
Dash each cinnamon and nutmeg
Chill and serve.

PRUNE or APRICOT NOG
1 cup juice
1 tablespoon lemon juice
1 cup milk
Mix, chill, serve.

BANANA MILK SHAKE
Mash two (2) ripe bananas
Beat until creamy
Add 3 tablespoons orange juice
1 tablespoon sugar
Dash of salt
1 3/4 cups cold milk
1/4 teaspoon of vanilla
Beat until smooth—serve cold.

SIMPLE COTTAGE CHEESE

CUSTARD
(for best results use heavy aluminum saucepan)

Heat a gallon of fresh milk very slowly to boiling
point but do not boil. Remove from heat.
Stir in 1/4 to 1/2 cup fresh lemon juice.
When pan is cool enough to handle, strain off whey.
Rinse curd in cold water, salt to taste (1 T).
Add cream if desired. Refrigerate.

COTTAGE PANCAKES
2 cups cottage cheese
1/4 cup milk if cheese is dry
4 eggs
3/4 cup sifted flour

3 T sugar
1/4 t salt
1/4 t lemon extract (optional)
Blend all ingredients well.
Bake on well-greased, hot griddle until bubbles break
on surface.
Turn and bake brown.

Put 1/2 cup sugar in bottom of saucepan
Slowly add one quart of milk—try not to stir up sugar.
Bring to boil slowly.
Meanwhile mix
3 egg yolks
1/4 cup milk
6 tablespoons cornstarch
1 teaspoon vanilla
1/4 teaspoon salt
And beat egg whites to stiff peaks.
Remove milk from heat at boiling point.
Immediately and quickly add egg yolk mixture.
Blend.
Fold in stiffly beaten egg whites.
Refrigerate.

