
1, 2, 3 approach: fortified milk

Where malnutrition risk has been identified using MUST screening, fortified milk is a simple way to boost 
nutritional intake without adding volume and can help with achieving weight gain and maintenance whilst 
also supporting improved strength and healing. It can also make a contribution towards total fluid intake.

Ingredients Method
• 1 pint whole milk (blue top)
• 50 to 60g or 4 heaped tbsp dried skimmed 

milk powder (choose milk powders which have 
at least 30g protein per 100g)

1. Add skimmed milk powder to jug.
2. Add a small amount of whole milk and mix to 

form a smooth paste.
3. Gradually add the remaining milk and stir or 

whisk well.

How to use fortified milk
Use in place of normal milk as follows:

Meal Examples
Breakfast Cereals, porridge, scrambled egg, omelettes, pancakes.
Main meals 
and snacks

Baking (cakes, pastry), Yorkshire puddings, soups, sauces, egg dishes, mashed potato.

Puddings Milk puddings such as rice pudding and semolina, custard.
Hot drinks Tea, coffee, hot chocolate, malt drinks. Use hot fortified milk in place of water and milk. 

Also consider adding toppings such as marshmallows, cream, chocolate sprinkles or flakes.
Cold drinks Serve as a glass of milk or use in milkshakes, blended with items such as ice cream, cream, 

condensed milk, syrups, fruit, chocolate and yoghurt. 

Other options
If fortified milk is found to be too rich, swapping to whole or full cream milk from skimmed or semi-
skimmed can also lead to significantly high calorie and protein intake:

Type of milk Calories and 
protein before 
fortification (pint)

Skimmed (red top) 210kcal, 20g
Semi-skimmed (green top) 285kcal, 20g
Whole (blue top) 385kcal, 20g 
Full cream (gold top or 
Jersey)

460kcal, 22g

Fortified whole (blue top) 540kcal, 37g

Difference when using fortified 
milk in tea or coffee

• 1 cup of tea or coffee, semi-skimmed 
milk = 15kcals, 1g protein 

versus
• 1 cup of tea or coffee, fortified whole 

milk = 43kcals, 3.5g protein
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