
A Recipe for Fake Sustagen 
 

Sustagen was a handy tool for getting bulk nutrition into elderly patients and sporty kids.  Then they 

went and wrecked it.  But have no fear, Lizzie has figured out a solution. 

I have some older relatives who’ve recently needed 

to spend time in hospital.  Because it is important 

that they not lose weight, hospital dietitians 

provided them with free access to Nestle 

Sustagen.  The idea is that these powdered milk 

drinks are an effective way to boost a patient’s 

food intake without requiring them to eat huge 

meals.  Of course when they were discharged 

the hospital dietitian recommended that they 

continue to consume Sustagen and even 

provided them with a form which allowed 

them to order Sustagen at a discounted price. 

I of course was keen to check that the 

product wasn’t just lolly water.  And much to 

my relief, I discovered that while Sustagen 

was about half sugar, it was pure glucose.  

Brilliant!  All good.  Until May this year. 

In May, Nestle decided to ‘improve the 

nutritional profile’ of sustagen by replacing 

the glucose with cane sugar.  Effectively 

this means they replaced half the nutritionally 

harmless glucose with toxic fructose.  Yep, the same fructose that 

has been nailed as causing Type II diabetes, Obesity, Fatty Liver Disease and probably 

Alzheimer’s disease (just to name a few of its greatest hits).   

I can’t see how introducing a confirmed source of chronic disease improves the nutritional profile 

(and they have refused to respond to my written requests for an explanation), but I can see how it 

improves the financial profile of Nestle.  Fructose is highly addictive, so products that contain it 

always sell better than products without it. 

Needless to say we cancelled the regular Sustagen order immediately.  Luckily there isn’t much in it 

besides milk powder and glucose (and cocoa for the chocolate version), so Lizzie was able to knock 

up a recipe that emulates it perfectly (see below).  Now she mixes up bulk batches for our relatives 

and while she’s at it, does an extra jar for our kids.  There’s nothing a kid who’s just rowed 2k loves 

more than a long tall glass of Fake Sustagen.  

Before you start you will need to make up a batch of vanilla dextrose.  This is a handy thing to have 

around anyway.  Vanilla makes the relatively non-sweet dextrose really zing. 



 

Vanilla Dextrose 

Method 1 – Fresh beans 
Vanilla Dextrose is simply Vanilla beans blitzed with dextrose in 

a food processor.  We bought beans in bulk to use in making 

vanilla essence and had some left over.   

Lizzie initially cut three beans lengthwise, scraped out the 

seeds, then chopped them into 1cm long pieces and threw 

them and the seeds into the processor with a bag of 

dextrose.   

Then she sieved the dextrose, put it in a jar, and threw the 

bits left over back into the processor with another bag of 

dextrose.   

Then she repeated the sieving and storing (shaking the 

storage bottle up to even the concentration (do test it is 

vanilla'ry enough though).   

Method 2 – Hardened beans 
We thought we had wasted some vanilla beans as they had hardened.  But on one of the bulk 

purchase sites we noticed that they said that these could be used to make a powder.  We had made 

vanilla essence with the soft beans and were running out of the vanilla dextrose so we wondered if 

using these hardened beans might be more efficient.   

We had to purchase a coffee grinder (less than $15 at Kmart) as we 

didn't have a small enough processer.  We blitzed 17 beans which 

made up 34 grams - so 2grams per bean.  It seems to have a 

greater intensity of flavour than when used any other way.  I 

would usually use (as above) the equivalent of 3 beans per 2kg of 

dextrose but, on this occasion we used 2 beans/ 2kg dextrose.   

Vanilla Fake Sustagen  
 1 cup milk powder 

 1/4 cup vanilla dextrose 

Chocolate Fake Sustagen -  
 1 cup milk powder 

 1/2 cup dextrose  

 1/4 cup sifted cocoa powder 

To serve: mix 60g with 200mls of milk.  

A bottle of Chocolate Fake Sustagen 


