
Cow’s Milk Formula  

Ingredients 

(makes 36 ounces) 

 2 cups whole raw cow's milk, preferably from pasture-fed cows 

 1/4 cup homemade liquid whey (See recipe for whey, below) Note: Do NOT use powdered whey or whey from 

making cheese (which will cause the formula to curdle). Use only homemade whey made from yoghurt, kefir or 
separated raw milk. 

 4 tablespoons lactose
1
 

 1/4 teaspoon bifidobacterium infantis 

 2 or more tablespoons good quality cream (preferably not ultrapasteurized), more if you are using milk from Hol-

stein cows 

 1/2 teaspoon unflavored high-vitamin or high-vitamin fermented cod liver oil or 1 teaspoon regular cod liver oil
3
 

 1/4 teaspoon high-vitamin butter oil (optional)
1
 

 1 teaspoon expeller-expressed sunflower oil
1
 

 1 teaspoon extra virgin olive oil
1
 

 2 teaspoons coconut oil
1
 

 2 teaspoons Frontier brand nutritional yeast flakes
1
 

 2 teaspoons gelatin
1
 

 1-7/8 cups filtered water 

 1/4 teaspoon acerola powder
1
 

1. Available from Radiant Life 888-593-8333, www.radiantlifecatalog.com. 
3. Use only recommended brands of cod liver oil. See our recommendations here. 

Instructions 

 Put 2 cups filtered water into a pyrex measuring pitcher and remove 2 tablespoons (that will give you 1-7/8 cups 

water). 

 Pour about half of the water into a pan and place on a medium flame. 

 Add the gelatin and lactose to the pan and let dissolve, stirring occasionally. 

 When the gelatin and lactose are dissolved, remove from heat and add the remaining water to cool the mixture. 

 Stir in the coconut oil and optional high-vitamin butter oil and stir until melted. 

 Meanwhile, place remaining ingredients into a blender. 

 Add the water mixture and blend about three seconds. 

 Place in glass bottles or a glass jar and refrigerate. 

 Before giving to baby, warm bottles by placing in hot water or a bottle warmer. NEVER warm bottles in a micro-

wave oven. 

http://www.radiantlifecatalog.com/
http://www.westonaprice.org/cod-liver-oil


Goat’s Milk Formula  

Ingredients 
(makes 36 ounces) 
 

 2 cups whole raw goat’s milk, preferably from pasture-fed cows 

 1/4 cup homemade liquid whey (See recipe for whey, below) Note: Do NOT use powdered whey or whey from 

making cheese (which will cause the formula to curdle). Use only homemade whey made from yoghurt, kefir or 
separated raw milk. 

 4 tablespoons lactose
1
 

 1/4 teaspoon bifidobacterium infantis 

 2 or more tablespoons good quality cream (preferably not ultrapasteurized), more if you are using milk from Hol-

stein cows 

 1/2 teaspoon unflavored high-vitamin or high-vitamin fermented cod liver oil or 1 teaspoon regular cod liver oil
3
 

 1/4 teaspoon high-vitamin butter oil (optional)
1
 

 1 teaspoon expeller-expressed sunflower oil
1
 

 1 teaspoon extra virgin olive oil
1
 

 2 teaspoons coconut oil
1
 

 2 teaspoons Frontier brand nutritional yeast flakes
1
 

 2 teaspoons gelatin
1
 

 1-7/8 cups filtered water 

 1/4 teaspoon acerola powder
1
 

 2 teaspoons organic raw chicken liver, frozen for 14 days, finely grated to the batch of formula. 

1. Available from Radiant Life 888-593-8333, www.radiantlifecatalog.com. 
3. Use only recommended brands of cod liver oil. See our recommendations here. 

Instructions 

 Put 2 cups filtered water into a pyrex measuring pitcher and remove 2 tablespoons (that will give you 1-7/8 cups 

water). 

 Pour about half of the water into a pan and place on a medium flame. 

 Add the gelatin and lactose to the pan and let dissolve, stirring occasionally. 

 When the gelatin and lactose are dissolved, remove from heat and add the remaining water to cool the mixture. 

 Stir in the coconut oil and optional high-vitamin butter oil and stir until melted. 

 Meanwhile, place remaining ingredients into a blender. 

 Add the water mixture and blend about three seconds. 

 Place in glass bottles or a glass jar and refrigerate. 

 Before giving to baby, warm bottles by placing in hot water or a bottle warmer. NEVER warm bottles in a micro-

wave oven. 

Although goat milk is rich in fat, it must be used with caution in infant feeding as it lacks folic acid and is low in 

vitamin B12, both of which are essential to the growth and development of the infant. Inclusion of nutritional 

yeast to provide folic acid is essential. To compensate for low levels of vitamin B12, if preparing the Milk-Based 

Formula (above) with goat's milk, add 2 teaspoons organic raw chicken liver, frozen for 14 days, finely grated to 

the batch of formula. Be sure to begin egg-yolk feeding at four months.  

http://www.radiantlifecatalog.com/
http://www.westonaprice.org/cod-liver-oil


Liver-Based Formula 

Makes about 36 ounces. 

Our liver-based formula also mimics the nutrient profile of mother's milk. It is extremely important to include coconut oil 
in this formula as it is the only ingredient that provides the special medium-chain saturated fats found in mother's milk. 
As with the milk-based formula, all oils should be truly expeller-expressed. 

Ingredients: 

 3-3/4 cups homemade beef or chicken broth 

 2 ounces organic liver, cut into small pieces 

 5 tablespoons lactose
1
 

 1/4 teaspoon bifidobacterium infantis 

 1/4 cup homemade liquid whey (See recipe for whey, below) 

 1 tablespoon coconut oil
1
 

 1/2 teaspoon unflavored high-vitamin or high-vitamin fermented cod liver oil or 1 teaspoon regular cod liver oil
3
 

 1 teaspoon unrefined sunflower oil
1
 

 2 teaspoons extra virgin olive oil
1
 

 1/4 teaspoon acerola powder
1
 

1. Available from Radiant Life 888-593-8333, www.radiantlifecatalog.com. 
3. Use only recommended brands of cod liver oil. See our recommendations here. 

Instructions: 

 Simmer liver gently in broth until the meat is cooked through. 

 Liquefy using a handheld blender or in a food processor. 

 When the liver broth has cooled, stir in remaining ingredients. 

 Store in a very clean glass or stainless steel container. 

 To serve, stir formula well and pour 6 to 8 ounces in a very clean glass bottle. 

 Attach a clean nipple and set in a pan of simmering water until formula is warm but not hot to the touch, shake well 

and feed to baby. (Never heat formula in a microwave oven!) 
 

http://www.radiantlifecatalog.com/
http://www.westonaprice.org/cod-liver-oil


Emergency Fortified Commercial Formula 

This stopgap formula can be used in emergencies, or when the ingredients for homemade formula are unavailable. 

Ingredients: 

(Makes about 35 ounces) 

 1 cup milk-based powdered formula
1
 

 29 ounces filtered water (3 5/8 cups) 

 1 large egg yolk from an organic egg, cooked 3 1/2 minutes (See recipe for egg yolk, below) 

 1/2 teaspoon unflavored high-vitamin or high-vitamin fermented cod liver oil or 1 teaspoon regular cod liver oil
2
 

1. All commercial formula now contains iron, by FDA decree. The best choice for commercial formula today 
seems to be Baby's Only Organic Dairy Formula. It contains iron but otherwise contains higher quality ingredi-
ents than any of the other commercial formulas. It is also the only brand on the market at this time without the 
Martek DHASCO and ARASCO additive. If you are forced to use commercial formula, make sure that baby is 
getting cod liver oil, either added to the formula or given with an eye dropper or syringe. As soon as possible, 
introduce solid foods like egg yolk, liver, meat and bone broths. 

2. Use only recommended brands of cod liver www.greenpasture.org 

Instructions: 

 Place all ingredients in a blender or food processor and blend thoroughly. 

 Place 6-8 ounces in a very clean glass bottle. (Store the rest in a very clean glass jar in the refrigerator for the next 

feedings.) 

 Attach a clean nipple to the bottle and set in a pan of simmering water until formula is warm but not hot to the touch, 

shake well and feed to baby. (Never heat formula in a microwave oven!) 


