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41 cans









World War I Era 



1948 issue

Modern Woman 
Magazine







Pillows used inside an
18-20 gallon plastic tote



Compacted foam creates a wall of thermal insulation







My Experience



Making Bread:  Container Choices

Large Juice Cans Asparagus Steamer Bain Marie Pot



Rise Once Grease container

Place inside 
a larger pot

Allow 2nd rise





Allow to cook for atleast 2 hours



Containers:  Making Muffins









Skillet Lasagna



Allow to cook 
3 - 4 hours



Mexican Tortilla 
Lasagna





Cook for 
4 - 6 hours



Skillet Frittata



Skillet here is 
EMPTY & HEATING





Slow Cooking Meat



Making Yogurt



Spray-dried non-instant milk fortified with 
Vitamins A & D. Product requires a good 
amount of mixing to dissolve into water.  

Cost:  $4.50 (28 ounce)
about $3 / gallon

Produced using a low heat single pass drying 
process.  Ingredients: 100% milk with vitamins A 
& D added. Just add water and stir. 

Cost:  $16.60 / can (49 ounces) 
about $7 / gallon



4 C water
2 C instant powdered milk 
2-4 T plain yogurt (active cultures) 

OR 3 Acidophilus tablets, crushed
1/3 C sugar
1 T vanilla



Incubate  
18 - 24 hours

TEMPERATURE 

Ideal:  100-120°F
38 - 43 °C

(130°F / 54 °C is too hot!)





Tamales













Overnight Oatmeal








