Basic Soup and Sauce Mix
Yield: 9 servings ?S
Ingredients: Sg—‘,

2 cups non-fat powdered dry milk
3/4 cup cornstarch

1/4 cup instant chicken bouillon
2 Tablespoons dried onion flakes
2 teaspoons Italian seasoning

Instructions:

Yield: Equal to about 3 cups dry and 9 cans of cream soup.
1. Combine all ingredients in a plastic bag, mixing well.

To substitute for 1 can of cream soup:
1. Combine 1/3 cup of dry mix with 1 1/4 cups of cold water.

2. Cook and stir on stove top or in microwave until thickened.
3. Add thickened mixture to casseroles as you would a can of soup.

Storage: Store in closed plastic bag or air-tight container until ready to use. It does not
have to be refrigerated.



Basic Soup and Sauce Mix (continued)

Note: The final product of this recipe is intended to be used as an ingredient in
other recipes. It is not intended as a ready-to-eat product.

Cost:
Per Recipe: $1.36, Per Serving: $0.15

Source: USDA—Recipe Finder
Adapted from:
Utah State University Cooperative Extension

Nutrition Facts Per Serving: Serving Size 1/3 cup dry mix, 1/9 or recipe (28g), Calories 100,
Total Fat 0g, Sodium, 330mg, Total Carbohydrate 19g, Protein 6g. Calcium 20%

Buffalo County Wisconsin Nutrition Education Program
407 S. Second Street, Alma, WI 54610. Phone: 1-608-685-6256

Pepin County Wisconsin Nutrition Education Program
740 7th Ave W, PO Box 39, Durand, WI 54736. Phone 1-715-672-5214

This information is published by the University of Wisconsin-Extension Service in cooperation with
USDA and Wisconsin Counties. UW Extension provides equal opportunities in employment and
programming, including Title IX and ADA requirements. WNEP education is supported by the USDA
Food Stamp Program, UW-Extension, and local partners. Food stamps can help provide a healthy diet.
To find out more about food stamps, call Buffalo County: 608-685-4412 or Pepin

County: 715-672-8941 E)?Wtension



