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Morning Moo’s
Milk Alternatative
Regular

® Low Fat Milk Alternative

Moo’s®

Reconstituted, Morning
Low Fat Milk Alternative performs like non-fat powdered milk with the
real taste of milk. Morning Moo’s® is a healthy drink meant to be used by your family at meal time, in
your favorite recipes, and in your long term food storage.

Mixing Instructions

Volume
Dry Product
1/2 cup
1cup
2 cups

Volume Warm
Mixing Water
1 cup
1 pint
1 quart

Volume Cold
Mixing Water
3 cups
3 pints
3 quarts

Amount Per Serving

Calories from Fat 20
% Daily Value*

Total Fat 2.5g

4%
11%

Saturated Fat 2g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 110mg

5%

Total Carbohydrate 8g

3%
0%

Dietary Fiber 0g

General Directions for Use

Liquid Morning Moo’s® (Regular strength – ½ cup powder to 4 cups water) may be used for drinking and in your favorite recipes
in place of milk. Double strength makes an excellent substitute for light cream. Morning Moo’s® whey base has a shortening effect,
reducing the amount of shortening needed in many doughs.

Morning Moo’s® Variable Strengths

Sugars 1g
Protein 3g
Vitamin A

Light or half strength................................................. 1/4 cup Morning Moo’s® to 4 cups hot water
Regular or full strength.............................................. 1/2 cup Morning Moo’s® to 4 cups hot water
Double strength............................................................. 1 cup Morning Moo’s® to 4 cups hot water
Condensed or triple strength..................................1 1/2 cups Morning Moo’s® to 4 cups hot water

Buttermilk: . Mix 4 tablespoons buttermilk powder to 1 cup liquid Morning Moo’s® (regular strength).
Creamer:
1 teaspoon dry Morning Moo’s® makes an excellent creamer when added to one cup of
hot coffee or tea.

Thank you for using

Serving Size: 2 Tbsp (17g)
Servings Per Container: 93
Calories 70

(Stir before use. Some settling may have occured)
1. Using the chart below, dissolve indicated amount of dry product in corresponding volume of warm water.
Mix in a pitcher or blender until dissolved.
2. Add cold water up to desired quantity and chill in a closed container before serving.
3. Proportions may be altered to suit individual taste.
Desired
Volume
1 quart
2 quarts
1 gallon

Nutrition Facts

®

8%

•

Vitamin C

0%

Calcium

10%

•

Iron

0%

Vitamin D

25%

•

Riboflavin

4%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol
Less than
300mg
300mg
Sodium
Less than
2400mg
2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

90901-0811
Sweet whey, creamer (coconut oil, corn syrup solids, sodium caseinate [a milk derivative], dipotassium phosphate, sugar, mono and diglycerides, polysorbate 80, sodium silicoaluminate,
tetrasodium pyrophosphate, soy lecithin), nonfat milk, sugar, guar gum, vitamin A, vitamin D.

Ingredients:

Contains allergens: Dairy and soy.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.
Contains oxygen absorber. Discard immediately upon opening. Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 25 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

23.25 QUARTS

NET WT. 3 LBS 8.0 OZ (1.58 kg)

Iodized Salt
Bakery

Egg White Frittata

Augason Farms offers a wide selection of baking mixes and
baking items. Whether you’re preparing baked goods from
scratch or want a quick baking mix, we provide for your needs.

Iodized Salt

Augason Farms Iodized Salt is a life-sustaining mineral that
boosts flavor. It’s also a preservative used to dry meats and fish as
well as for pickling.

Salt Dough

1 cup all-purpose flour
1/2 cup Augason Farms Iodized Salt
1 cup water
1 tablespoon vegetable oil
2 teaspoons cream of tartar
Food Coloring
Add food coloring to the water before adding to mixture.
Combine all ingredients in a saucepan and heat on low until
ingredients form a ball. Store in plastic bag or air-tight container.

1 1/4 cups Augason Farms Dehydrated Mushroom Slices
2 tablespoons Augason Farms Dehydrated Chopped Onions
1/2 cup Augason Farms Dehydrated Diced Red & Green
Bell Peppers
1/4 teaspoon Augason Farms Iodized Salt
1/4 teaspoon dried oregano
Dash pepper
1 tablespoon olive oil
8 egg whites – beaten
1 tablespoon grated Parmesan cheese
Place all vegetables in bowl and cover with warm water and let
sit for 15 minutes, drain. In a 10” ovenproof
skillet, sauté the mushrooms, onion, red and green peppers, salt,
oregano and pepper in oil until vegetables are tender. Beat egg
whites until foamy; pour into skillet. Cook for 3 minutes over
medium-low heat or until puffed and lightly browned on bottom.
Sprinkle with cheese. Bake at 375˚F for 8-10 minutes or until egg
whites are set. Loosen edges and bottom of frittata with a rubber
spatula. Invert onto a serving plate; cut into four wedges. Serve
immediately. Serves 2.

Nutrition Facts
Serving Size 1/4 tsp (2g)
Servings Per Container 1474
Amount Per Serving

Calories 0

Calories from Fat 0
% Daily Value*

0%

Total Fat 0g

0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 790mg

33%
0%

Total Carbohydrate 0g

0%

Dietary Fiber 0g
Sugars 0g
Protein 0g

DIRECTIONS:

Use as a seasoning to enhance the flavor of your food.

Vitamin A

0%

•

Vitamin C

0%

Calcium

0%

•

Iron

0%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9
Carbs 4 Protein 4

00496-0911

INGREDIENTS:

Iodized salt.

Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

1474 SERVINGS

NET WT. 6 LBS 8.0 OZ (2.94 kg)

White Granulated

Sugar

Bakery

Augason Farms offers a wide selection of baking mixes and
baking items. Whether you’re preparing baked goods from
scratch or want a quick baking mix, we provide for your needs.

White Granulated Sugar

Augason Farms White Granulated Sugar is a universal
sweetener and a staple in all baking.

Nougat Candy Recipe

1 cup corn syrup
2 cups Augason Farms White Granulated Sugar
1/3 cup water
2 egg whites
1/8 teaspoon salt
1 teaspoon vanilla extract
1/3 cup candied cherries cut fine
1/2 cup chopped almonds
Pour corn syrup into a sauce pan, add sugar, salt and water and
boil (248˚F) or until it forms a firm ball when dropped into
cold water. Beat egg whites stiff and pour in the candy mixture,
beating constantly until the mixture begins to stiffen. Stir in
vanilla, cherries, and nuts and pour into a pan oiled well with
corn oil. The nougat should be 1/2” thick. Let stand overnight,
cut into oblong pieces and wrap in
wax paper.

Chocolate Sugar Cookies

1/2 cup unsalted butter, softened
3/4 cup Augason Farms White Granulated Sugar
1 egg, beaten
1/2 teaspoon vanilla
1 tablespoon milk
2 ounces unsweetened chocolate, melted
1 1/4 cups flour
1/4 teaspoon baking powder
1/4 teaspoon salt
Powdered sugar for dusting
In bowl, with mixer at high speed, beat butter and sugar until
fluffy. Beat in egg, vanilla, milk and chocolate.
On sheet of waxed paper, mix flour, baking powder and
salt. Sift into butter mixture, mix well. Roll 1 tablespoon dough
into ball, place on baking sheet. Repeat with remaining dough,
spacing balls 1” apart. Flatten balls slightly. Bake at 375˚F for
8 minutes. Dust with powdered sugar. Yield: 2 dozen.

Nutrition Facts
Serving Size: 1 tsp (4g)
Servings Per Container: 595
Amount Per Serving

Calories 15

Calories from Fat 0
% Daily Value*

0%

Total Fat 0g

0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 0mg

0%

Total Carbohydrate 4g

1%
0%

Dietary Fiber 0g
Sugars 4g
Protein 0g

DIRECTIONS:

Use as a sweetener and as called for in recipes.

Vitamin A

0%

•

Vitamin C

0%

Calcium

0%

•

Iron

0%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9
Carbs 4 Protein 4

13003-0911

INGREDIENTS: Fine white granulated sugar.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

595 SERVINGS

NET WT. 5 LBS 4.0 OZ (2.38 kg)

Shortening Powder
Bakery

Augason Farms offers a wide selection of baking mixes and
baking items. Whether you’re preparing baked goods from
scratch or want a quick baking mix, we provide for your needs.

Shortening Powder

Augason Farms Shortening Powder does not require any refrigeration and has a long a shelf life, so it’s great to have on hand
to add into any recipe calling for shortening.

Home Style White Bread

Four Egg Yellow Cake

Nutrition Facts

1 cup Augason Farms Shortening Powder
2 cups white sugar
4 eggs
2 teaspoons vanilla extract
2 3/4 cups all purpose flour
3 teaspoons baking powder
1 teaspoon salt
1 3/4 cups milk

Serving Size: 1 Tbsp (7g)
Servings Per Container: 178
Amount Per Serving

Calories 50

Grease and flour 9”x13” pan. Combine shortening powder,
eggs and vanilla. Beat until well blended. In a separate bowl,
combine flour, baking powder, and salt. Add to egg mixture
alternately with milk. Mix well. Pour batter into prepared pan.
Bake at 350˚F for 45 minutes, or until a toothpick inserted in
center comes out clean. Cool. Frost and serve.

8 1/2 cups flour
2 1/2 cups lukewarm water
4 (1/4 ounce) packages dry or compressed yeast
1 teaspoon salt
1/4 cup + 2 tablespoons Augason Farms Shortening Powder
4 teaspoons sugar

Calories from Fat 45
% Daily Value*

Total Fat 5g

8%

Saturated Fat 1.5g

7%

Trans Fat 2.5g		

Dissolve yeast in 1/4 cup warm water with a pinch of sugar, sit
until yeast foams. Stir in remaining warm water and shortening
powder. Whisk dry ingredients together. Add half the flour to
yeast mixture, mix. Turn dough out onto lightly floured surface.
Knead dough until smooth and elastic. Place dough in a greased
bowl, turning to grease the surface. Cover with a clean, damp
cloth and let rise until doubled. Punch dough down and cut
into 4 equal pieces. Form each piece into a smooth loaf shape,
tucking under ends and positioning seams at the bottom. Place
into oiled loaf pans, lightly dusted with flour. Allow dough to
rise until doubled, about 1 hour. Bake at 375˚F for about 35
minutes. After 5 minutes, remove loaves from pans, cool on
wire rack. Yield: 4 loaves.

Cholesterol 0mg

0%

Sodium 10mg

0%

Total Carbohydrate 2g

1%

Dietary Fiber 0g

0%

Sugars 0g
Protein 0g
Vitamin A

0%

•

Vitamin C

0%

Calcium

0%

•

Iron

0%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9
Carbs 4 Protein 4

DIRECTIONS:

Use in place of shortening, cup for cup (do not rehydrate).

40020-0911

INGREDIENTS: Partially hydrogenated soybean oil, corn syrup solids, sodium caseinate (a milk derivative), mono and diglycerides.
Contains allergens: Soy and dairy..
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

178 SERVINGS

NET WT. 2 LBS 12.0 OZ (1.24 kg)

Dried Egg Product

Whole Eggs
Eggs & Dairy

Powdered egg products provide all the wholesome goodness of
regular eggs, but with the convenience of a long shelf life. All
of our egg products are USDA inspected and approved. Our
dairy products contain protein, have a long lasting shelf life and
require no refrigeration until mixed.

Whole Eggs

Augason Farms Whole Eggs means always having eggs
available. No refrigeration is required making them great
for camping.

Potato Shreds Casserole

5 cups water
2 cups Augason Farms Dehydrated Potato Shreds
1 teaspoon salt
2 tablespoons Augason Farms Dehydrated Chopped Onions
1/4 cup Augason Farms Dehydrated Diced Red & Green
Bell Peppers
2 tablespoons butter or margarine
1/2 cup Augason Farms Whole Eggs
1 tablespoon Augason Farms Vegetarian Meat Substitute
Ham or Bacon Bits, rehydrated
1 cup grated cheese
Ketchup

margarine, then add drained potato shreds mixture. Cook until
browned and crisp (about 15 minutes). While potato shreds are
cooking, mix egg powder with 1 cup water. Blend until smooth,
add ham or bacon bits. Pour over browned potatoes and cook
until egg mixture is set. Melt cheese over mixture and serve
with ketchup. Serves 6.

Morning Moo’s Chocolate Snicker Doodles
®

2 2/3 cups sugar
1/2 cup butter (very soft, nearly melted)
1/2 cup shortening
1 cup dry Morning Moo’s® Milk Chocolate Drink
1/4 cup Augason Farms Whole Eggs
1/2 cup water
6 cups flour
2 tablespoons cornstarch
2 tablespoons baking soda
1/2 teaspoon salt
2 cups chocolate chips (optional)
Cinnamon sugar mixture: 1/2 cup sugar + 3 tablespoons
cinnamon

Cream sugar, butter, shortening and chocolate drink together.
Mix completely. Add other ingredients one at a time, mix well.
Form dough into 1” balls and roll in cinnamon sugar mixture.
Bake at 350˚F for 7-9 minutes on a greased cookie sheet.

In a 2-quart saucepan, add 4 cups water, potato shreds, salt,
onions, and peppers. Let simmer 10-15 minutes (until onions
are rehydrated). Drain well. In frying pan, melt butter or

INSPECTED
EGG PRODUCTS
G-31544

Nutrition Facts
Serving Size: 2 1/2 Tbsp (13g)
Servings Per Container: 71
Amount Per Serving

Calories 70

Calories from Fat 45
% Daily Value*

8%

Total Fat 5g

8%

Saturated Fat 1.5g
Trans Fat 0g

71%

Cholesterol 215mg
Sodium 90mg

4%

Total Carbohydrate 0g

0%
0%

Dietary Fiber 0g
Sugars 0g
Protein 6g
Vitamin A

6%

•

Vitamin C

0%

Calcium

2%

•

Iron

6%

DIRECTIONS:

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.

Can be used in baking and cooking. For example, use in omelets, french toast, bread, mufﬁns, cookies, cakes, etc. They’re also
great to take on camping trips.

Total Fat
Less than
65g
Sat Fat
Less than
20g
Cholesterol Less than
300mg
Sodium
Less than 2400mg
Total Carbohydrate		
300g
Dietary Fiber		
25g

1. Add 2 1/2 Tablespoons dry whole egg powder to 2 1/2 Tablespoons warm water and mix well. Cook as desired.
Yield: 1 whole egg.

When using with other dry ingredients, it is not necessary to reconstitute the whole egg powder. Simply add to other dry ingredients
and increase liquid requirements by necessary amount.

Calories per gram: Fat 9

Carbs 4

80g
25g
300mg
2400mg
375g
30g
Protein 4

90161-0911

INGREDIENTS: Whole eggs, sodium silicoaluminate (as an anticaking agent).
Contains allergen: Eggs
Processed in a dedicated gluten free manufacturing and packaging site.
Pasteurized fully dehydrated whole eggs. No refrigeration necessary.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

71 SERVINGS

NET WT. 2 LBS 1.0 OZ (935 g)

Butter Powder
Eggs & Dairy

Powdered egg products provide all the wholesome goodness
of regular eggs, but with the convenience of a long shelf life.
All of our egg products are USDA inspected and approved.
Our dairy products contain protein, have a long lasting shelf
life and require no refrigeration until mixed.

Butter Powder

Augason Farms Butter Powder is ideal for any recipe that
calls for butter and blends easily with other dry ingredients.

Apple Crumb Cake

Cake
3 cups flour
2 tablespoons baking powder
1/3 cup Augason Farms Whole Eggs
1 3/4 cups water
1 1/2 cups sugar
1/2 cup shortening
1 1/2 teaspoons salt
1 cup Augason Farms Apple Slices – chopped & rehydrated
In large bowl, blend all ingredients and mix well. Pour into a
greased 9x13” baking dish.
Topping
2/3 cup brown sugar
3/4 cup Augason Farms Butter Powder
2 tablespoons water
1/2 cup flour
1 teaspoon cinnamon

Pie Crust

Pie Crust
2 cups all-purpose flour
1 cup cake flour
2 tablespoons Augason Farms Butter Powder
1 cup shortening
1 whole egg
1 tablespoon apple cider vinegar
1/2 teaspoon salt
1/3 cup ice water

Nutrition Facts
Serving Size: 1 Tbsp (5g)
Servings Per Container: 204
Amount Per Serving

Calories 35

Calories from Fat 30
% Daily Value*

In large mixing bowl, combine the flours and butter powder. Cut in
the shortening using a pastry blender or fork until it resembles coarse
crumbs. Set aside. In small bowl, beat egg, vinegar, salt, and water.
Add egg mixture to the flour mixture and combine with fork until the
dough comes together. Do not overmix. Form dough into a disk, wrap
in plastic, and chill for several hours. Using a little more than 1/3 of
the dough, roll out between 2 pieces of plastic wrap to a size that will
overlap the edge of a 9” pie plate.
Fit dough in pie plate, trim off excess. Add your favorite filling. Roll
out remaining dough to fit the top. Place dough over filling. Cut off
excess and crimp edges to seal the dough. Brush the top with milk
and sprinkle with sugar. Cut 3 or 4 slits for steam vents. Place on
bottom shelf of oven, bake at 400˚F for 10 minutes. Move to middle
shelf, reduce heat to 300˚F, and bake until crust is golden brown,
about 30-35 minutes. Cool completely before cutting.

Total Fat 3.5g

5%
11%

Saturated Fat 2g
Trans Fat 0g
Cholesterol 10mg

3%

Sodium 45mg

2%

Total Carbohydrate 1g

0%
0%

Dietary Fiber 0g
Sugars 1g
Protein 1g

In small bowl, mix all topping ingredients with fork until crumbly.
Sprinkle crumb topping on top of cake. Bake at 375˚F for 25-30
minutes.

Vitamin A

4%

•

Vitamin C

0%

Calcium

2%

•

Iron

0%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g

DIRECTIONS:

Recommended Uses:
Add to recipes calling for butter, in soups or sprinkle on popcorn or vegetables.
Using in place of butter:
1/2 cup butter powder plus 1 and 1/2 teaspoons of water is equivalent to 1/2 cup (1 stick) store-bought butter.
Rehydration:*
1 part butter powder to 1 part water
Add butter to boiling water, simmer 5 minutes, refrigerate for at least 30 minutes.

Calories per gram: Fat 9

*Does not rehydrate into normal butter consistency or flavor.

Carbs 4

Protein 4

90363-0911

INGREDIENTS: Butter (cream, water, salt), nonfat milk, tocopherols, ascorbyl palmitate.
Contains allergens: Milk.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70°F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

204 SERVINGS
NET WT. 2 LBS 4.0 OZ (1.02 kg)

