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Home Cooking BeGins AT. ...

HERE ARE A FEW IDEAS TO HELP YOU USE
OUR QUALITY BULK FooDsH!

Soups
é;l.'-ine mi & liquid, bring to baoil

Cover and let steam spedhed minutes

“* add to boiling water
Simmer specified minutes — Stirring frequently

Ingredients (cups) Wi Liguid Simmer Steam
Beef Barley Soup 1/2 212 15 5-10
Cheesey Bac'n Potato 3/ 21/2 10 |0
Chesapeake Seafood Chowder 374 21/2 15 5
Chicken Corn Moodle 344 w212 10 5
Chili Soup 2 " 15 5
Chunky Potato 344 2 ] 5-10
Corn Chowder 344 21/2 |5 5-10
Cream of Potato 3/4 2142 [ 5-10
Creamy Broccoli 1/2 212 3-5 5
Crearmy Chicken Moodle 1/2 ¥*2142 5 5
Crearmy Mushroom 1/2 212 5 10
Creary Potato & Leek 344 2142 3G 5
French Cricn 142 21/2 5-10 5
Garden Vegetable 142 212 10 5
MNew England Clam Chaowder 344 21/2 15 5
Vegetable Beef 1/2 ¥*2 12 | 5-20 5-8
\ ite Cheddar Asparagus 3/4 2172 0 E-V

Houioay Soup Mix

Wash beans, place in large kettle, Cover
with water 2" above bean line, Add 2
Thsp. salt, socak overnight. Drain. Add
2 qts.water, 2 ham hocks or piece of
ham. Bring to baoil, add 1 large anion,

1 can (16 oz tomatoes, 1 tsp. chili
powder, juice of alemon and pepper
to taste, Simmer 3 hours or in a crock
pot 3 hours on high or 5 hours onlow,
Remaove ham from hock before servinag.
Lse T Ik mixed beans for each recipe.
Makes 4 quarts.

Harvest Soue Mix

8 cups water, 1 b, soup mise, Simmer 1
hour Add 2 cups each of carrots, celery
and shredded cabbages 1 160z can of
tomatoes; 1 b, cooked turkey, chicken
or ground beef. Simmer additional 1
hour Season to taste,

Cream Soup Base

Bring 2 cups water to a boil, add 1/2
cup mix slowly, stirring constantly.  Add
vegetables ifdesired. Do not rebail,

HearTy Sour Mix

B cups water, 1-1/2 cups soup mix,
1-1/2 tsp. salt. Simmer for T hour add:
2 carmots, 2 stalks celery, 2 cups shred-
ded cabbage, 1 quart tomatoes, 1 1k,
ground besf, Simmer 20 minutes,

Driep Sweer Corn

To 1-1/4 cups of Dried Corn, add 3-1/2
cups boiling water and scak 1 hour or
longer. Add 3 tsp. sugar, salt and butter
or margarine to taste, Let simmer 1/2
houror longer. Add 1 cup milk. Cook 5
minutes,

Drv Beans

Rinse beans. Inlarge kettle combine
beans and enough water to cover (2-3
cups water per 1 cup beans). Bring to
a boll; reduce heat. Simmer 2 minutes,
Remaowve from heat. Cover; let stand 1
hour (OR soak beans in water overnight
in covered panl. Drain beans, rinse. In
same kettle combine beans and liquid
called forin recipe ar encugh water

to cover. Bring to a bail; reduce heat,
Cover, simmer until tender,

Estimated cooking times (hoursi: Lima
3/4; Blackeye, Great Morthern, Mavy
1-1/4 0 1-1/2; Kidney, Garbanzo 2-3;
Black 2-1/2 to 3; soybeans 4-6. Equiva-
lents: 1 b, dry beans = 2-1/2 cup raw, &
cups cooked,

InsTanT Potato Fuakes

M 1-1/2 cupoweater, 1-1/2 cup mille, 172
tsp. salt, 2 Thep, butter. Bring to baoil.
Remove from heat. Add 2 cups potato
flakes, stir. Let stand until moisture is
absorbed.

Homurey

Add 4 cups water to 1 cup hominy.
Cook on medium heat 2-3 hours or
until saft OF place in carock pot on low
in the evening and by morning it is
ready to eat. Add salt and butter. Yield:
1 quart cocked homiry.

Couscous

Bring 1-1/2 cups water or brath to
baoil. Add 1 cop couscous and 178 tsp.
salt. Remowve from heat, cover and let
stand 5 minutes, Fluff with fork before
SErving.




Carpucano & CHar Mixes
Llse 1/3 cup mix per & ounces hot water,
Pliz weel,

SpearminT TEA

Ering water just to boiling.
Remaowve from heat, Add 1/3
cup tea and steep 5 minutes,
Sweeeten with 173 cup sugar
and 4 grains saccharin. Addwater and
ice to make 1 gallan.

Hot CHocovate Mix

Ml Water
1/3 cup B ounces
1 cup 1 quart
4 cups 1 gallon

Hot Seicen Ciper

Place 1/2 gallon Apple Cider in sauce-
pan. Add 3 Thsp. Mulling Spice and
heat just to boiling point. Remowve from
heat and let steep 5 minutes, Serve
inmugs and garnish with cinnamon
sticks.

Inztant Dry Mivk

1-1/2 cups powder plus 3-2/4 cups
water, Makes 1 quart liquid mill.
5-1/2 cups powder plus 15 cups water,
Makes 1 gallon liquid milk.

SweeT Cream BuTTERMILE

When recipe calls for liquid buttermillk
or sour milk. 1 cup water with 4 Thsp.
powder equals 1 cup buttermilk.

Merinsue Torping Mix

Measure & level Thsp. of Mixinto 2
quart bowl, add 1/2 cup HOT water and
using electric mixer, mix 1 minute low
speed, then 4 to & minutes high speed
oruntil desired peak is cbtained. Top
pie with Meringue and bake 375°F for 8
to 1 2 minutes or until color is obtained.

Whipeen Torping

Combine 3 cups topping mixand 2-1/2
cups water and mix on low speed for 1
minute, Scrape bowl and mix on high
sped for 2-1/2 to 3 minutes oruntil de-
sired peaks are achieved. Do not over
mix!! For best results, water should be
A0°F or less,

Dies
Wiz well and refrigerate 15 minutes or maore,

mayonnaise and vinegar.

“many of these dips can also be made into Salad Dressings by adding

SALAD DREsSINGS
Cole Slaw Dressing

Italian Dressing

Dips Mix__ Sour Cream Cream Cheese  Water
Alpine Spinach 1/2 cup 8oz 8or

Bacon & Cnion AThsp. 8oz

Bacon Horseradish 1/ cup 8oz

Black Raspberry 1cup 8oz 8or

Blue Cheese 1/2 cup 8oz 8or

Cucumber Dill 174 cup 8oz

French Cnion 23 Thsp. 8oz

Garlic & Herb 144 cup 16 oz

Kajun Krab 1cup 8oz 8or 2 Thap.
Mandarin Crange Poppyseed 1 cup 8oz 8or

Macho Cheese A-6Thsp. 8oz

Peppercorm Caesar 1/ cup 8oz

Perfect Pepper A4-6Thsp. 8oz

Ranch 1/2 cup 16 oz

Southwest AThsp. 8oz

Strawhberry 1 cup 8oz 8oz

Sun-Dried Tomato & Basil 5Thsp. 8oz 3 Thsp.
Yegetable 1/ cup 8oz

Combine 1 cup Mayonnaise, 172 cup Sour Cream, 174 cup Vinegar &
3/ cup Dressing M. Fold in 1/2 head shredded cabbage. Set 1 hour

Clear — Blend 3/4 cup water, 172 cup vinegar & 3/4 cup Dressing Mix,
Add 3/4 cup Vegetable Cil. Blend well. Refrigerate 1 hour.
Creamy — Blend 1/2 cup water, 1/2 cup Vinegar, 374 cup Dressing Mix.

Add 1 cup Mayonnaise. Blend well. Refrigerate 1 hour.

Beer/CHicken BroTH

1 cup—1 leveltsp. Instant Broth to
cup baoiling water (flavor to suite taste),
1 gallon—=6 level Thsp. Instant Broth.

Beer, CHicken Gravy

Cissolve 2 Thsp, mix in & oz water.
Cook over medium heat until thickened
& smooth. Yield: 1 cup grawy

Quick Country STvLE GrAvy

Add 374 cop mik to 2 cups water, Mix
thoroughly. Bring toa boil over me-
dium heat. Can be used to make any
bype gravy.

Ovwo-Time Peprer Gravy

Add 172 cop mi to 2-1/2 cups water,
M thoroughly with wire wisk. Ering to
a boil cver medium heat, while stirring.

Tacos

Brown 11k, ground beef. Drain fat, Stir
in 1/2 cup water and 2 Thsp. Taco sea-
soning mix. Bring to a boil and simmer
10 minutes, Yield: 8-10 tacos,

Macaror & CHeese Savce Mix

Bring toa bail 2-1/4 cups water, 1 tsp.
salt, 2 Thsp. margarine. Add 1-1/4
cups macaroni and 174 cup Cheddar
Cheese Powder., Mix well, Simmer for
10 minutes or until tender, stirring oc-
casicnally.

UInrLavoren GELATIN

Lse 1 Thsp. to gel 2 cups of liquid.
When a recipe calls for 1 envelope of
plain gelating, use 1 Thsp.




Finger JELLo

Mli her 2 Tl flavored gelati
Mix together 2 Thsp. unflavored gelatin
with 3/4 cup cold water. Let stand 2
rminutes, Add and stir until clear 2-1/4
cups boiling water, 2/3 cup flavored
aelatin and 1/4 cup sugar. Pourinto 27
pan and chill cvernight,

FLavorep GELATIN

lse 1/3 cup of gelatin for 1 cup bail-
ing water and 1 cup cold water, Lise
2/3 cup of gelatin for 2 cups of baoiling
water and 2 cups of cold water,

SucapLEss GELATIN

Llse 1 heaping Thsp. to 1 cup bailing
water and 1 cup cold water, Lse 2
heaping Thsp. of gelatin for 2 cups of
baoiling water and 2 cups of cold water.

InzTanT CLear JeL

Far 1 pie: combine 3 Thsp. Instant Clear
Jelwith 172 cup sugar. Add 1 cup water
ar fruit juice and combine with encugh
fruit for 1 pie. Add food colaring if
desired. Chill and serve,

Ceear Jev & THermFLO

se as a clear thickener. Use 174 cup
Clear lel to 1 quart of liquid. Bring
liquid to boil before adding Clear lel,
Do not cver boil. ThermFlo is great far
canning or freezing.

Corn STARCH

Wiz with a small amount of liquid into
a slurry or paste before adding to hot
dish, or it wall lump. Continued cocking
or stirring will cause thickening ta thin.

ArrowrooT

Stir 1 Thsp. into small amount of coal
water, Acdd to 1 cup broth, Stir constant-
Iy cver high heat 10-15 minutes, Grawvy
will thicken suddenly. Once thickening
occurs, STOP stirring so as not to break
down the bonding and thin out the
qravy.

Duten Geu

For every jelly recipe desired, use 1./3
cup Dutch Gel, fruit, juice and sugar
quantities vary according to redpe,

GRaINS & CEREALS

Bring Liquid to a boil. Add a pinch of salt. Add Grain.

immer covered for specified time, Season.

5] Grain W

7 Grain Mix, Ralled 1 2 20-25 2
7 Grain Mix, Whale 1 3 &0-90

9 Grain Blend 1 2 5-8 13/4
Barley Flakes - Rolled | 3 15 3
Buckwheat Groats 1 2 20 2172
BulgarWheat 1 2 15 21/2
Bulgar Rice Filaf 11/3 2 15 2174

Combine rice and water, bring to bail, stirring occasionally. Cover and simmer.

Corn Grits 1 212 20-25 3
Cornmeal 1 4 a0 3
Farina AThsp 1 1/2 1
Millet 1 2112 20-25  31/2-4
Remowve from heat, fluff and let sit covered for 10 minutes,
Marning Delight 1 2 5-8 13/4
Oat Groats 1 3 a0 3
Oats, Quick 1 2 5 2
Cats, Rolled 1 2 15-25 2
Oats, Stes| Cut 1 4 0 4
Orzo 2 4 0
Stirin pasta. Season to taste,
Pearlzd EBarley 1 3 45 31/2-4
Fianeer's Parridge 1 3 20-25
Add porridae. Stir constantly for 2 minutes, Cover & simmer.
Polenta 112 4142 5-8
Slowly add Palenta, stirring with wooden spoon to avoid lumps.
Quinoa 1 2 20-25 3-31/2
Rinse several times before cooking to remove bitter tasting coating.
Rice, Aborio 1 21/2-3 25 21/2-3
Simmer, stirring continually during cooking.
Rice, Brown 1 2 45 21/2-3
Rice, Exotic & Himalayan | 2 35-40 3

“Diry fry"rice in 2-3 Thsp. cil on medium high until it begins to brown, stir
constantly. Slowly add water or broth, bring to boil, then simmer. Do not stir,
Turn off heat and let stand coverad for 15 minutes,

Rice, Minute 1 1 0 2
Remaove from heat, let stand coversd 5-8 minutes,

Rice, Mishiki 11/2 2 20 3
Remaove from heat, let stand coversd 10 minutes,

Rice, White 1 2-21/2 20 21/2-3
Remove from heat, let stand coversd 5 minutes,

Rice, Wild 1 3 40-50  3-31/2

Rice, Wild Blend 1 3 a0

Rye Berries 1 4 a0
Forsofter grain, scak overnight and simmer 2-3 hours,

Fye Flakes 1 2-3 15-20 3

Spelt Berries 1 3 &0-120 21/2
Soalk over night. Drain, then combine with liquid and simmer.

Textured Yegetable Protein 1 78 Soak 10 2

Wheat Berries 3 an-120 2172

Wheat, Cracked 1 3 25-30 3

Wheat Flakes - Rolled 1 2 5-8 2

Basic Recipe for Whole Grains

There are many ways to cook whole arains. The simplest way is to cook them as
youwould cook pasta—in a large quantity of water. Using this foolproof tech-
nique, the grains cook quickly and you never have a scorched pot. Ina large pot
combine & cups water and 1-1/2 cups whole grains, Bring to a boil. Lower heat,
cover and cook at a gentle boil until grains are tender 25-45 minutes—they will
always remain slightly chewy. To be sure a grain is thoroughly cooked, slice it

in half: if there is still an opaque white dot of uncocked starch inthe center, it
@uires further cooking. Drain thoroughly. /




Cook Tyee Puppings

Stir 1072 cup mix into 2 cups milkin
saucepan. stirring constantly, cook until
miture comes to a full boil, Remowve
from heat, Cool 15 min. Stir twice,
Microwawve: Stir into large microwav-
able bowl. Microwave on high 7 min.

or until miture comes to a full boil. Stir
every 3 minutes, Cool 15 min. Stir twice.

InzTanT Puppines

Combine 1/2 cup mix with 2 cups cold
milk. (For Chooolate Pudding use 2/3
cup mix). Mix well. Chill and serve.

Sucarrree Instant Pupoing

Beat on low speed 2 cups cold milk and
1/3 cup mix untilwell blendead. Chill
and serve,

Tarioca - Larce PeapL

Soak 1/2 cup tapioca overnight. Drain.
Mz 1 quart milk and 2/4 cup sugar.
Bring toa bail. Add 1/2 heaping cup
tapioca. Cook and stir until tapioca

is clear (at least 30 minutes). Then
combing 3 beaten egqs, 3/4 cup sugar
and 3/4 tsp. Vanilla. Add to above
mixture and bring to boil. Makes about
2 quarts.

Tarioca — SmacL Peart

Soak 1/2 cup tapioca in 1/2 cup cold
rmille for 10 minutes (or until milk is
absorbed). Add the soaked tapioca and
milk to the followvanag: 1-1/2 cups milk,
1/3 cup sugar, 3 egg yolks, 1/8 tsp. salt,
1/2 tspovanilla. Stir together, Cook
mieture 15-20 minutes, Use doulble
boiler, cook cver, not in hot water, Al-
low tapioca to cool. Beat 3 egg whites
until stiff, but not dry. Gently fold egg
whites into cooled tapioca. Chill and
SErve,

Tarioca Pupoing

Combine and stir ina double boiler,

A Thsp. Granulated Tapioca, 172 cup
sugar, 1/4 tsp. salt, 1ar 2 beaten eaqqgs, 2
cups milk, Cook these ingredients with-
out stirring over rapidly boiling water
for ¥ minutes, Stirand cook 5 minutes
longer. Remove from steam. The tapi-
ocathickens as it cools. Fold ingradu-
ally Va tsp. vanilla or 1 tsp. grated leman
or orange rind. Chill. Yield 2 cups.

Whear GLuTeEN
Llse 3 Thsp. per 16 oz, loaf of bread.

Gruten Free FLour Mix

Combine & cups White Rice Flour, 2
cups Potato Starch, 1 cup Tapioca
Starch. For Gluten Free Bread Mix
—use 3 cups White Rice Flour & 2 cups
Brown Rice Flour in place of the & cups
of White Rice Flour,

Pamcake Mixes
Buckwheat & Whole Wheat

Buttermilk— 1-1/2 cups mix, 1 cup milk,

1 ega, 2 Thsp. ail

Multigrain—1-1/2 cups mix, 1-1/2 cups
milk, T ega, 1 Thsp. ail

Beat eqags and milk, add cil, pour into
Mix and stir until just blended.

Muerin Mixes

Elend 4 level cups of Muffin Mixwith 1
cup cool water, Stirwith alarge spoon
until smooth, Deposit batter into
greased or paper lined cups and bake
at 375 Ffor 18 to 22 minutes or until
done,

Yeast Raisep Downur Mix

Mix 4 Thsp. of Active Dry Yeast with

4 cups (32 oz warm water, Let sit &
minutes, Add the above to d lhs, 8 oz,
of Mix and stir until all drys are wet.
Knead dough 4 to & minutes until
dough is soft and smocth, Cowver and
let rise for 45-60 minutes. Roll out
dough and cut desired shapes, place
on cloth or floured board and let rise
until double size. Deep fry at 375" F far
about 1T minute per side. Makes about
5 dozen donuts,

Ancer Fooo Cake Mix

Combine 2-3/4 cups Micwith 1-1/3
cups cold water and mix at HIGH speed
Gto & minutes, Pour into 10" tube pan
(ungreased but rinsed with cold water].
Bake at 350°F for 35 minutes or until
done. Remove from oven and cool
overnight inverted.,

Burrermick Biscor Mix

Add 3 cups mixto 34 cup water and
stir, DO NOT OVERMIX. Place dough on
floured surface and roll outto 172 inch
thickness. Cutwith 27 biscuit cutter and
place on baking sheet. Bake at 400°F
12-T5 minutes, Yield 12 1-3/4 cunce
units.,

PiE CrusT ImPROVER

Lse from 2% to 4% based on the
weight of the flour. Add to the flour
befare cutting in the shortening

Pie Crust Mix

Combine 1 cup mix
with 2 to 3 Thsp.

water and stiruntil ball
forms. Roll onlightly floured surface.
Bake filled crust as directed for flling
recipe. Bake unflled crust 7 to 10 min-

Co

utes ind25°F cven.

Pizza Doush Mix

Mix on low speed for 10 minutes, 1-2/3
cups mixand 172 cup water. After mix-
ing, allow dough to rest 20 minutes,
Maold dough to shape, add sauce and
toppings. Bake at 425°F until crust is
golden brown. Yield 117 crust.

Sweet DougH Mix

Combine 4 cups lukewarm water and 5
Thsp. yeast. Let stand 5 minutes. Add 5
Ibs. mix and knead 5-7 minutes, Cover
and let rise 1 hour. Rall to 172 thick,
cover with melted butter and sprinkle
with cinnamon sugar. Roll dough

and cut into 172" pieces. Let rise until
double. Bake at 275" F until galden
browen.

Gincererean Mix
Mz 3-1/2 cups mix with T cup water.
Bake at 350°F 30-35 minutes.

Do-CeL DoucH ConpiTioNER

Elend Do-Cel thoroughly with dry in-
gredients, Suggested usage s 1/3 cup
Lio-Celplus 1 oz water for every 1 (b
of flour. Important to add extra water
when using Do-Cel.

Rep Star Yeast

| pack dry yeast = 1 Thsp. yeast. When
recipe calls for 1 pack dry yeast, use |
Thsp. yeast.



