
How To Make Evaporated Milk 1

How To Make Evaporated Milk

How To Make
Evaporated Milk

Downloaded from
everybodystreet.com by

Hooper & Bowers

INTRODUCTION: WHY MAKE
YOUR OWN EVAPORATED MILK?

Evaporated milk is a staple in countless
kitchens, known for its creamy texture
and  slightly  caramelized  flavor.  It
appears  in  everything  from  creamy
soups  and  casseroles  to  rich  desserts
like  pumpkin  pie  and fudge.  But  what
exactly is evaporated milk? Simply put, it
is fresh milk that has had about 60% of
its  water  content  removed  through  a

gentle heating process. The result is a
concentrated,  shelf-stable  milk  product
that adds body and richness without the
sweetness of condensed milk.
While you can easily pick up a can at the
grocery  store,  learning  how to make
evaporated milk at home is a valuable
skill.  It  offers  several  advantages:  you
control the quality of the milk, you avoid
preservatives and additives, and you can
make  exactly  the  amount  you  need.
Moreove r ,  mak ing  homemade
evaporated milk can be a lifesaver when
you are in the middle of a recipe and
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discover  you have run out.  This  guide
will  walk you through every step, from
choosing the right milk to storing your
final  product,  ensuring you can create a
perfect,  creamy evaporated milk every
time.

WHAT IS EVAPORATED MILK?
UNDERSTANDING THE BASICS

Before diving into the process, it helps to
understand what makes evaporated milk
unique. It is not the same as sweetened
condensed milk,  which  contains  added
sugar. Evaporated milk is unsweetened,
though  the  heating  process  naturally
caramelizes  some  of  the  milk  sugars,
giving  it  a  slightly  cooked,  nutty  flavor.
The concentration process also makes it
more stable for cooking and baking, as
the  reduced  water  content  prevents

curdling  in  high-heat  applications.
Commercial  evaporated  milk  typically
has a fat content of around 2% (low-fat)
or  7.5% (whole),  but  home cooks  can
choose any milk variety they prefer. The
key  principle  remains  the  same:
simmering  fresh  milk  until  it
reduces to about 60% of its original
volume.  This  simple  transformation
yields a product that can be used cup-
for-cup as a substitute for store-bought
evaporated milk in most recipes.

INGREDIENTS AND EQUIPMENT
YOU WILL NEED

One  of  the  best  things  about  making
evaporated  milk  at  home  is  that  you
need very few items. Here is a basic list:

Fresh milk – Whole milk produces
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the richest, creamiest result, but
2% or even skim milk can be used.
For a dairy-free option, consider
unsweetened oat, soy, or almond
milk (though the flavor and texture
will differ).
A heavy-bottomed saucepan –
This prevents scorching and allows
for even heating.
A whisk or wooden spoon – For
occasional stirring.
A liquid measuring cup – To
measure the starting and final
volumes accurately.
A fine-mesh strainer – Optional,
to remove any skin that forms
during simmering.
An airtight container – For
storing the finished evaporated
milk in the refrigerator.

That is it. With these simple tools, you
can  master  how  to  make  evaporated
milk in your own kitchen.

STEP-BY-STEP GUIDE: HOW TO
MAKE EVAPORATED MILK

Follow  these  steps  for  a  reliable,
foolproof  method.  The  process  takes
about 25–35 minutes, depending on the
amount of milk you start with.

Step 1: Measure
Your Milk
Start with the desired amount of whole
milk.  Keep  in  mind  that  the  milk  will
reduce  to  about  40%  of  its  original
volume. For example, if you need 1 cup
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of evaporated milk, you will need to start
with 2½ cups of  fresh milk.  Here is  a
quick reference:

To make 1 cup evaporated milk
→ Start with 2½ cups fresh milk
To make 1½ cups evaporated
milk → Start with 3¾ cups fresh
milk
To make 2 cups evaporated
milk → Start with 5 cups fresh
milk

Use a liquid measuring cup for accuracy.
This ratio accounts for the water loss and
ensures  you  end  up  with  the  right
concentration.

Step 2: Simmer
the Milk
Pour  the  fresh  milk  into  a  heavy-
bottomed  saucepan.  Place  it  over
medium heat  and bring it  to  a  gentle
simmer.  Watch  carefully:  you  want  to
see  small  bubbles  forming  around the
edges,  not  a  rol l ing  boi l .  Boi l ing
vigorously can cause the milk to scorch
or  develop  a  thick  skin.  Once  it  is
simmering,  reduce  the  heat  to  low or
medium-low to maintain a steady, gentle
bubble.
Stir the milk occasionally with a whisk or
wooden spoon to  prevent  a  skin  from
forming on  the  surface  and to  ensure
even heating. If  a skin does form, you
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can either whisk it back in or use a fine-
mesh strainer later.

Step 3: Reduce
the Milk
Allow the milk to simmer gently, stirring
every few minutes. The liquid will slowly
decrease in volume and thicken slightly.
The  process  typically  takes  20–30
minutes  for  2½ cups of  milk.  You will
notice  the  milk  taking  on  a  slightly
creamy  color  and  a  pleasant,  nutty
aroma. This is the natural caramelization
of the milk sugars (lactose) at work.
To check if it has reduced enough, pour
the milk into a liquid measuring cup. It
should  measure  roughly  40%  of  the

original volume. For example, 2½ cups
should reduce to about 1 cup. If it is still
too  much,  return  it  to  the  pan  and
simmer  a  few  more  minutes.  If  you
overshoot and it becomes too thick, you
can stir in a tablespoon of fresh milk to
adjust the consistency.

Step 4: Strain
and Cool
Once the milk has reached the desired
volume, remove the pan from the heat.
If  any skin  has  formed,  pour  the milk
through a fine-mesh strainer into a clean
bowl  or  directly  into  your  storage
container.  Allow  it  to  cool  to  room
temperature. As it cools, it may thicken a
little more.
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Step 5: Store
Properly
Transfer the homemade evaporated milk
to an airtight container. It  will  keep in
the refrigerator for up to 5 days. Shake
or  stir  well  before  using,  as  some
separation  occurs  naturally.  For  longer
storage,  you can freeze it  in  ice cube
trays (each cube is about 2 tablespoons)
and  transfer  the  frozen  cubes  to  a
freezer bag. Frozen evaporated milk can
be used for up to 3 months.

TIPS FOR PERFECT HOMEMADE
EVAPORATED MILK

Here  are  some  expert  suggestions  to
help you achieve the best results when

learning how to make evaporated milk:

Use a heavy-bottomed pan.
This distributes heat evenly and
prevents the milk from scorching.
A nonstick saucepan also works
well.
Do not walk away. Milk can foam
up quickly and boil over. Stay
nearby and adjust heat as needed.
Add a pinch of baking soda?
Some cooks add a tiny pinch (⅛
teaspoon per cup of milk) to help
prevent curdling and improve the
stability of the milk, especially
when using low-fat varieties. This
is optional.
Make it dairy-free. Oat milk and
soy milk reduce well, though the
flavor will be slightly different.
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Coconut milk can also be reduced
but will impart a coconut taste.
Scale up or down easily. The
reduction ratio is consistent. Just
maintain the 2.5:1 starting to
finished volume ratio.

HOW DOES HOMEMADE
EVAPORATED MILK COMPARE TO
CANNED?

Canned evaporated milk is sterilized at
high temperatures, which gives it a shelf
life  of  months  without  refrigeration.
Homemade evaporated milk, in contrast,
i s  n o t  s t e r i l i z e d  a n d  m u s t  b e
refrigerated.  However,  the  flavor  and
texture of homemade are often superior.
The gentle simmering process allows you
to control the caramelization – you can
stop earlier for a milder taste or let it

reduce a bit more for a deeper, nuttier
flavor.
Another  key  difference:  commercial
evaporated  mi lk  often  contains
stabilizers  like  dipotassium  phosphate
and carrageenan to prevent separation.
Your  homemade version may separate
slightly in the fridge, but a quick whisk or
shake brings it back together perfectly.

COMMON USES FOR
EVAPORATED MILK IN COOKING

Now  that  you  know  how  to  make
evaporated milk, you can put it to good
use. Here are some popular applications:

Creamy soups and chowders –
Add it toward the end of cooking to
enrich bisques, corn chowder, or
tomato soup.
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Pumpkin pie – The classic recipe
calls for a can of evaporated milk;
your homemade version works
perfectly.
Macaroni and cheese –
Substitute some of the regular
milk with evaporated milk for a
richer, creamier sauce.
Fudge and candies – The
concentrated milk provides the
structure and sweetness without
added sugar (though you will add
sugar in the recipe).
Coffee and tea – A splash of
evaporated milk adds creaminess
without being too heavy.
Desserts like tres leches cake –
This traditional Latin American
dessert relies on evaporated milk
for its signature moistness.

Because  homemade  evaporated  milk
lacks the metallic aftertaste sometimes
found in canned versions,  many cooks
prefer it for delicate recipes like custards
and panna cotta.

FREQUENTLY ASKED QUESTIONS
ABOUT MAKING EVAPORATED
MILK AT HOME

Can I use non-
dairy milk?
Yes, but results vary. Oat milk and soy
milk reduce relatively well and produce a
creamy  texture.  Almond  milk  may
separate  more  easily.  Coconut  milk  is
quite  rich  and  will  have  a  distinct
coconut  flavor.  For  the  closest  match to
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traditional  evaporated  milk,  stick  with
whole dairy milk.

Is evaporated
milk the same as
condensed milk?
No.  Evaporated  milk  is  unsweetened,
while  sweetened  condensed  milk
contains a high amount of added sugar.
They are not interchangeable in recipes
without  adjustments.  If  you  need
sweetened condensed milk,  you would
add  sugar  to  the  milk  during  the
reduction  process  –  a  different  recipe
entirely.

Can I double or
triple the batch?
Absolutely. Use a larger pot to allow for
foaming. Simmering times will increase,
so  use  the  measuring  cup  method  to
determine  when  the  reduction  is
complete.  Larger  batches  may  need
more  frequent  stirring.

Why did my milk
curdle or
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separate?
Curdling can occur if the milk is heated
too  qu ick ly  or  i f  you  add  ac id ic
ingredients  (like  lemon  juice)  while
reducing. To avoid this,  use fresh milk
(not near its expiration date) and keep
the heat moderate. If  slight separation
occurs, an immersion blender can often
bring it back together.

CONCLUSION: MASTER THE ART
OF HOMEMADE EVAPORATED
MILK

Learning how to make evaporated milk
at home is a simple, rewarding kitchen
ski l l .  With  just  f resh  mi lk  and  a
saucepan, you can produce a versatile
ingredient  that  enhances  both  savory

and sweet dishes. You gain control over
the milk quality, avoid additives, and can
make it as rich or as light as you like.
Whether  you  are  making  a  traditional
pumpkin  pie,  enriching  a  hearty
chowder,  or  simply  want  to  avoid  an
emergency trip to the store, this method
ensures  you  always  have  evaporated
milk on hand.
Remember  the  key  ratio:  2½ cups  of
fresh  mi lk  y ie lds  about  1  cup  of
evaporated  milk.  Simmer  gently,  stir
occasionally, and watch for the volume
reduction. Store your homemade version
in  the  refrigerator  and  use  within  five
days. With this guide, you are now fully
equipped to create a pantry staple that
many  cooks  consider  far  superior  to
canned alternatives. Try it once, and you
may  never  go  back  to  store-bought
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again.


