How to Scald Milk

· Use a heavy-bottomed sauce pan and pour in your cold milk.

· Set the pan over medium heat.

· Stir it fairly frequently with a wooden spoon. 

· Take the milk’s temperature occasionally. You’re shooting for 180F. But when you use thermometer, don’t let the thermometer touch the bottom of the pan or the temperature will not be accurate. 

· You’ll know you’ve reached the right temperature when there is the barest film of foamy cream on the surface of the milk, tiny bubbles have formed around the sides of the pan and wisps of steam are coming off the surface.

· Remove from heat, and you’re done.

· Cool to desired temperature and use in your baking or cooking.

Don’t walk away from your milk or take your eyes off it. Keep stirring!

