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Jell-O Gelatin Quick Oats (#1882)

2 cups boiling warer Stave Top: Boil 2-2/3 cup water and 3/4 teaspoon salt.
3/4 cup plus 1 Tablespoon Gelarin Stir in 1-1/3 cup oats. Return 1o boil, Reduce heat,
2 cups cold water continuing to boil. Cook uncovered
Dissolve Gelarin in hor water complerely. Add cold warer I minute stirring. Remove from heac.
and chill. (8 servings). Uptonal: Cover, let stand until desired consistency,

Yield: 4 serv:
Jell-O Instant Pudding and Pie Filling . ngs

Add 2 cups cold milk to 1/2 cup plus
1 Tablespoon Instant Pudding,

Microwave: Combine 2/3 cup water, 1/3 cup oats, dash of
salt, in a 2 cup microwaveable bowl.
Cook an high 1-1/2 — 2 minutes or until desired consis-

Blend for 2 minutes, rency. Stir before serving.
Jell-O Cooked Pudding and Pie Filling Hield: 1isoving
Add 2-1/2 Clps cold milk to A4 CLLp F'.Il.lrﬂding. Regular CDDkIﬂg Oﬂtﬁ [#IDGS}
Cook on Medium hear until Stove Top: Boil 3 cups warter and ¥ tsp. salr.
pudding begins ro thicken. Seirin - 1/2 cups oats. Recurn ro boil, Cook uncovered

abour 5 minures stirring occasionally. Remove from heat,

Clear Jel (#2888)

Basic Freezer Jam:
Mix 3 Tablespoons Clear Jel wich 2 cups sugar and § cups

Yield: 4 servings
Microwave: Combine 2/3 cups water, 1/2 cup oats,
dash of salc in a 4 cup microwavable bowl.
Cook on high 2-1/2 = 3 minutes or
until desired consiscency, Sor.

frozen mashed fruic.Add 1/2 cup corn syrup,
Mix well, put in concainers and freeze,

Twist Drink Mix Yield: 1 setving
Mix [ Twist Drink M; 2 . .
;dfckagf 0 w; 2 I'HE'S; "'r"[l!*(:::}“ qu:m n;:-ﬁt.ra.:er Dried Whole Eggs H1111)
lsias. o - _ _
PATERL DS e AR 1 belote serving Mix 1 Thsp. eggs to 2 Thsp. water, Equals 1 egg. May be
SAF Instant Yeast (#1203) mixed directly with dry ingredients in baking.
- Method I | Margarine Powder (#1112)
Place water in bowl. Add fiour on top of water and all Blend rogether 4 Thsp. powder with 4 Thsp. water,
ingredients excepe yeast. Blend on low 30 — 45 seconds. For adeled Aavor add 1/2 tsp. vegetable ol
Add SAF Instant Yeast to center of Mix uncil creamy and chill.

bowl and concinue to mix.

Burtter Powder (#1106)

Method 2: o] -« j de
. : _ ; . Mix the same as margarine powder.
Combine all dry ingredients, including SAF Instant Yeast o Z ;
in bowl. Blend on Low speed 1 minute. Shﬂrtening Powder (#1113)
Add water and mix as usual. Add 1/2 cup powder to 1/2 cup water.
Shelf Life: Substitute 1/2 cup drey shorrening for
Unopened: 2 years — 4 years if frozen. L cup regular shortening for low far baking,
Opened: If storing longer than overnight must Cheese Blend Powder (#1107)
be kepe in airtight container, or it will slowly Gradually combine powder wich hot water.
lose efficacy (10% loss every & months), Ciir s L sinael

Freezing prolongs shelf life : S
&b 6 For a spread combine 3/4 cup water to

Vital Wheat Gluten (#10063) 34 cup powder for [ cup of spread.
Use 1/2 cup per 4 loaf bacch of whole wheat bread for For sauce combine 1 cup water to
ligheer texrure. Add 1/4 cup for whirte bread. 12 cup powder for 1 cup of sauce.
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Chicken (#1115) or Beef (#2307)
Flavored TVP

Cover with an equal amount of warer and simmer
10 minuces. Each 1 oz. makes 3 oz. of cooked mear.

Taco Flavored TVP (#1116)

Add 1 cup boiling water to 1/2 cup TVE,
Simmer at least 2 minuces,
Each 1 oz. makes 3 oz, of cooked meat.

Instant Mashed Potatoes (#2412)
For six servings blend 4-3/4 cups of boiling warer,
1/2 tsp. salt vo 1 cup of porato powder.

Dried Diced Potatoes (#2416)

Combine ¥ cup poratoes with 1 cup water. Bring to a
boil. Cover and simmer for 10 minurtes or until tender,
Drain and season. Add to stew or soups.

Dried Hash Browns (#2417)
Boil 1-3/4 cup dried hash browns in 2-1/2 cups water for
abour 10 minutes, then fry in oil over low heat.

Au Gratin (#2414) &
Scalloped (#2413) Potatoes

Cook 2 cups poratoes in water until cender, Add enough
water to 1/2 cup + 1 Thsp. sauce mix to make a nice
sauce. Add poratoes and bake until bubbly,

Nonfat Dry Milk (#1109)
For the freshest flavor, chill overnight before drinking.
To mix 1 glass (approx. 8 oz.): Mix 1/3 cup
Nonfat Dry Milk with 1 cup warm water.

To mix about | Quart: Mix 1-1/3 cup
Monfar Dry Milk wich 3-3/4 cups warm water,

Instant Nonfat Dry Milk (#1108)

~ To Mix 1 glass (approx. 8 oz.): Mix 3 Thsp.
Instant Nonfat Dey Milk wich 1 cup water,

To mix 1 quart: Mix 2/3 cup of powder wich | quart
water. For cream like consistency mix 1 part powder to 2
parts water, Mixes instancly.

Information

Buckets:

4-1/2 gallon bucket stores 25 Ibs. of dense product
and 13 lbs, of light. This bucker will hold 25 lbs. of
Hour, brown sugar, powdered sugar, rice, beans or
wheat and 32 lbs. of granulated sugar.

6 gallon bucket will hold 45 1bs. of dense product
and 25 Ibs. of light. This bucker will hold 50 lbs.
uf sugar and 37 — 38 1bs. of lour,

It takes rwo 4-1/2 gallon and ane 6 gallon bucker to hold
30 lbs. of oacmeal or G grain.

Base and Gravy Mixes
Instant Cream Soup Base (#3688);
Pouring in a sceady steeam, add 10 Thsp. mix to
I quare of hot water, whisking vigorously for at least
43 seconds, Simmer for 3 minutes.

For a thinner consistency, add more warer to taste,
For a thicker consistency use less water.

Brown Gravy (#3689):
Combine 2 Thsp, mix with 1 cup hot water while thor-
oughly whisking wicth a wire whisk.
Bring toa boil strring frequently.
Reduce hear and simmer for 3 to 5 minuces.

Chicken Gravy (#3690):

Same as Brown Gravy

Turkey Gravy (#3788):

Add 2 173 Thsp. to | cup boiling water, Stir with whisk.

Au Jus (#3684):
Combine 1 Thsp. mix wicth 1 cup of hot water, mixing
with a wire whisk unotil choroughly dissolved. Bring to
a boil. Reduce hear and simmer for 3 to 5 minuces. For
lighter flavor add more water to raste.

Country Gravy (#3694):

Combine 3 Thsp. mix with % cup cool water, whisking
thoroughly with a wire whisk, Add this mixture to a cup
of boiling warter, stirring frequently.
Peppered Old Fashioned
Gravy Mix (#3692):

Same as Councry Gravy.

Cheddar Cheese Sauce (#3695):

Combine 3 Thsp. mix with | cup of hot water, whisking
thoroughly with a wire whisk. Bring to a boil sticeing
frequently. Reduce heat and simmer for 3 to 5 minures.

Nacho Cheese Sauce (#3696):

Same as Cheddar Cheese Sauce.



Seasonings

Onion Soup and Dip Mix (#1845): Pumpkin Pie Spice (#1012):
For Dip: 1 Thsp. mix to 1 cup sour cream, Add 2 tsp. for each 9" pie. Great for sprinkling
For Soup: Stir 4 cups water into 1/3 CUup mix, on French roast or hot cereal
Bring to a boil, stirring occasionally. Mix 2 Thsp. spice mix with 1 cup sugar.
Reduce heat and simmer uncovered for 10 minuces. Tacts Seaﬁc}ning (#1846):
Bﬁl‘b{_‘que SEHSU]]i[‘Igs (# ]_44[}]: Brown | Ib. ground beef, Drain. Add 3 Thsp. Seasoning
2 Thsp. Barbeque Seasoning in 1 cup kerchup. and 1/2 cup water. Simmer for 15 minures,
Or use as dry rub for chicken, ribs or chops. Colaaliv Seasm}ing (4 1699}1
Enchilada Seasoning (#10 16):; Add 2 Thsp. of Coleslaw Seasoning ro 1/8 cup cider
Add 1/4 cup seasoning, 1 can tomaro paste, vinegpar and 2 cups of mayonnaise, Lec stand;
3 cups water to 1 pound cooked ground beef, add warer if roo thick o pour. Chop 1/2 head cabbage ...

ross with dreessing, Add sugar and lemon juice to tasce.

Meatloaf Seasoning (#1535):

Combine 1/4 cup Meat Loaf Seasoning with Tuna Salad SEHSDning (#1700):
1/2 1b. lean ground beef, 1/4 cup plain bread crumbs Mix 2 Thsp. Tuna Salad Seasoning with 3/4 cup
and 2 large eggs. Mix and par into a loaf pan. mayonnaise to 12 oz. can tuna.
Bake at 350 for 1 hour and 15 minuces. Add water chestnuts and celery if desired,

Mulled Spice Mix (#1009):

A wonderful combination of crushed cinnamon scicks,
orange peel, allspice and whole cloves.
For Winter Cider: simmer 1 quart cider with 1 Thsp.
Mulled Spice for 8 minuces. Grear for Sachers also
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