ABC Soup (church cannery soup mix)

This recipe is very flexible.  Change it to the tastes of your family.

Basic Ingredients:

7 c water

1 c dry soup mix

2 T bullion (beef or chicken)

Add any of the following (usually one meat, one vegetable and as many spices as you want):
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1/2 - 1 c dry meat

1/2 - 1 c dry  vegetables

1/2 T cumin

1 lb browned stew meat

1 or 2 cans of vegetables

1 T Italian seasoning

1 lb browned, cubed chicken

1/2 - 1 pkg frozen vegetables

1/2 T basil

your favorite meat

your favorite spice

 

Combine all ingredients and bring to a boil.   Turn down heat and simmer for about 1 hour until lentils are soft.   (If using fresh or frozen vegetables you may want to add them during the last 15 min - 1/2  hour so they don’t get mushy.  If I’m going to be gone later, I just add them with the rest of the ingredients at the beginning.)

This recipe would work great in a crockpot.  Combine all ingredients and cook on low for about 6-8 hours or high for 4-5 hours.

For the soup I brought to Enrichment this is what I used:

7 c water, 1 c dry soup mix, 2 T beef bullion, ½ T cumin, ½ c dry beef bits, ½ c dry beans.

Cheese Blend

Cheese Whiz  (Velveeta) Substitute 

1 part cheese blend 

1 part water  

(3/4 cup water and 3/4 c cheese blend make approximately 1 c sauce)

Blend with a whisk.  This thickens as it sits.  You can use this in any recipe calling for Cheese Whiz or Velveeta.  Use the same amount as it calls for in the recipe.

Cheese Sauce

1/2 c cheese blend

1 1/4 c water

Blend together with a whisk.  It thickens as it sits.  Uses:


Cheese sauce over macaroni


Nacho cheese, just add spices or salsa


In a pinch it could be spread over casseroles as a substitute for melted cheese


Cheese soup base (you’ll have to play with this) 

Dry Margarine Powder

6 –7 T Margarine Powder

1 T Water

1/2 t oil

Whisk together and chill.  This tastes a little sweeter than regular margarine.  I have not cooked with this so you’ll just have to try it out.

Peanut Butter Powder

1 c PB Powder

2 – 3 T oil

2 ½ - 3 T sugar

4 T water

Whisk together.  You can change the amounts to your individual taste.  I have used this in PB cookies and it tasted fine.
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		Meat		Vegetables		Spices

		1/2 - 1 c dry meat		1/2 - 1 c dry  vegetables		1/2 T cumin

		1 lb browned stew meat		1 or 2 cans of vegetables		1 T Italian seasoning

		1 lb browned, cubed chicken		1/2 - 1 pkg frozen vegetables		1/2 T basil

		your favorite meat				your favorite spice






