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2 BAKE Sour milk is a common ingredient in many pancake,
k cake and waffle recipes. Once it's cooked, you can't
WITHIT: tell that sour milk was used, and it's an easy (and
delicious) way to use it instead of having it go to
waste. Here we'll share a recipe for delicious sour
milk pancakes.

What you'll need:

1 cup/120 grams whole-wheat flour
1 tablespoon olive oil

2 teaspoons sugar

3/4 teaspoon salt

1/2 teaspoon baking powder

1/4 teaspoon baking soda

1 cup/240 milliliters sour milk

2 eggs

Raspberries, blueberries, strawberries (o
Peanut butter or almond butter (optional)

4 EASY STEPS:

1. In a large bowl, whisk together the flour, sugar, salt, baking
powder and baking soda until well-combined.
2. In a medium bowl, beat together the milk, eggs and oil.
3. Make a well in the center of the dry ingredients and blend in
the milk mixture until the batter is smooth.
3. Ladle 1/4 cups batter onto the pan and cook for 1to 2 minutes,
flip and and cook for another 1to 2 minutes on the second side.
4. Serve warm with the toppings of your choice!




3. SKIN CARE

Although it seems strange, sour milk is a.
common ingredient in facial masks. It's great
for the skin — making it smoother and giving

it a more even, consistent color.

' -d’]. Place sour milk all over the face

a’ 2. Let sit for 1-2 minutes

- 3. Rinse off with milk, followed by a
final rinsing of water.

THERE IS NO NEED TO
WASTE THE TIME AND
RESOURCES SPENT IN
MAKING MILK, SO NEXT
TIME THINK TWICE
BEFORE POURING IT
It takes 1,000 gallons of water to
produce just ONE gallon of milk! DOWN THE DRAIN’
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Egg is a very good hair
cleanser. The egg yolk
contains lecithin, which is an
emulsifier. It works to
emulsifty the oil with water,
which is then rinsed out.
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An Egg-hesive Aid 'a

In the process of making recipes needing eygs
in the kitchen, cuts can be common. But don't
worry if you don't have a band-aid! The thin
membrane between the white and the shell as
a make-shift band aid. It will act as a thin kind
of skin by applying enough pressure to stop
the bleeding, and has scar-fighting nutrients.

-

Egg whites are very sticky as they dry, and
can be used as a glue substitute for paper,
cardboard, and more!
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ecologicalearthlings Have you ever thrown :)
Gb Q away food? Every little bit of food that is T . ‘
waste not only throws away resources like
nutrients and water, but also the love that
was put into making it. Because of all the
modern technology in our lives today, life
has become easier in some aspects. One of
these is food. It is cheaper, conventional,
and easy to acquire. And many people take
this for granted. But this is not the right way
to go, our environment and our health is
suffering. For day 8 of project green, we
found eggs in our fridges and found ways to
preserve their usage. If you have excess
eggs, and no glue, don't fret! Egg-hesive
(egg adhesive) is the thin membrane that
can be used to glue things together.
Because of its bonding properties and
microbes that fight bacteria, it is also used
as a bandaid for when you have cuts in the
kitchen. Have an eggcellent day and don't
waste!! @turninggreenorg #pgc2017 #egg
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Today's challenge made us
realize how almost every type of
food can be reused and recycled

Thank vou!
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