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Mix It-Up

Frontier

VEGETABLE SOUP MIX

Add 5 cup per 1 cup of liquid and simmer
until tender. Use in soups and stews, or
reconstitute to use in any dish calling for
cooked vegetables.

Frontier Low-Sodium

VEGETABLE BROTH POWDER

Add two tablespoons broth powder to 1
cup boiling water. Simmer 1 to 2 minutes
and serve.

Frontier

CHICKEN BROTH POWDER

Add four teaspoons broth powder to 1 cup
hot water. Simmer 1 to 2 minutes

and serve.

Mary Jane Farms

ORGANIC BLACK BEAN FLAKES

Add boiling water to reach desired
consistency, and wait 5 minutes. Use as a side
dish, burrito filling, bean dip and more.

Taste Adventure

BLACK BEAN SOUP

In a bowl, combine 1 cup dry soup mix with
1 cup boiling water. Stir briefly. Cover 5
minutes and serve.

Taste Adventure

CURRY LENTIL SOUP

In a bowl, combine %2 cup dry soup mix
with 3 cup boiling water. Let stand 5
minutes and serve. Garnish with green
onions, parsley or cilantro.

Taste Adventure

SWEET CORN CHOWDER

In a bowl, combine %2 cup dry soup mix
with 3% cup boiling water. Let stand 5
minutes and serve.

Cooking Guide
for Bulk Mixes

Taste Adventure

SPLIT PEA SOUP MIX

In a sauce pan, bring 1 cup water to a boail,
then add 1 cup mix. Simmer 5 minutes,
stirring occasionally. Remove from heat, stir
and serve. Makes about two cups of soup.
Optional: Add % cup chopped carrots, 2
cup chopped onions, and 1 cup frozen
peas to the water and bring to a boil before
adding soup mix. Simmer for 10 minutes.

Frontier Organic

NON-FAT DRIED MILK

Combine 3 tablespoons milk powder
with 1 cup cold water. Shake well or
blend to mix.

Frontier

BUTTERMILK POWDER

Add 4 tablespoons powder to 1 cup cold
water. Mix well and use as you would
fresh buttermilk.

Town & Country

SHOW ME THE WHEY

Add 1 tablespoon of powder to 1 cup
of milk, juice or favorite beverage.
Mix until smooth.

Town & Country

SOY PROTEIN POWDER

Blend 1 tablespoon powder with 6-8
ounces of milk, juice or favorite beverage.
Add fruit or other solid ingredients.
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