
DRY MIXES
DRY MIXES

Salt free Onion soup mix
¾ cup dehydrated onion flakes
5 TBsp beef bullion
5 tsp onion powder
4 tsp celery seed
1 TBsp parsley
Blend all together and  store in an airtight container

Salt free Beef bullion
¾ cup dry mustard powder
⅓ cup of paprika
⅓ cup of garlic powder
3 TBsp onion powder
3 TBsp chili powder
1 TBsp celery seed
Blend all together and  store in an airtight container

chicken bullion powder
2 cups nutritional yeast flakes
¼ cup salt
½ cup onion powder
½ cup garlic powder
½ cup parsley flakes
2 TBsp rubbed sage
4 tsp thyme
4 tsp rosemary
4 tsp turmeric powder
4 tsp black pepper
½ tsp ground bay leaf

Blend all together in a blender or spice grinder and  store in an airtight container

Salt Free Chicken bullion powder
1 cup nutritional yeast
3 TBsp onion powder
3 TBsp garlic powder
3 ½ TBsp of oregano
3 ½ TBsp of basil
2 TBsp parsley
1 TBsp ground black pepper
½ tsp celery seed
Blend all together in a blender or spice grinder and  store in an airtight container

Ranch Seasoning Mix
2 TBsp of onion powder
2 TBsp of garlic powder
2 TBsp of parsley
2 TBsp of onion flakes
2 TBsp of dill weed
1 TBsp of black pepper 
1 TBsp dried chives
½ tsp sugar
½ cup buttermilk powder

 Homemade Baking Powder
2 teaspoons cream of tartar
1 teaspoon baking soda
1 teaspoon cornstarch (Optional)
· 1 serving

Dry Buttermilk Powder Substitute (Quick Mix)
This is a shelf-stable substitute that can be prepared in minutes. 
Ingredients:
1/2 cup nonfat dry milk powder
1 tablespoon cream of tartar
Instructions:
Mix: Combine the dry milk powder and cream of tartar in a bowl or small blender.
Store: Store in an airtight container at room temperature.
Usage: Use this mixture 1:1 in place of commercial buttermilk powder in recipes. 
Reconstitution (How to Use)
To use either the dehydrated powder or the quick mix as a substitute for liquid buttermilk in baking: 
Ratio: Mix 4 tablespoons of the powder with 1 cup of water.
Application: Reconstituted powder can be used immediately in recipes for pancakes, biscuits, and cakes. 

Shelf stable sour cream
2 cups of buttermilk powder
½ cup of corn starch
¼ cup of powdered milk
2 tsp citric acid
1 tsp salt
*¼ cup of mix to ¼ cup of milk







Taco Seasoning
1 TBsp of chili powder
¼ tsp garlic powder
¼ tsp onion powder
 ¼ tsp Red pepper flakes
 ¼ tspDried oregano 
1/2 tsp Paprika
1 ½ tsp Ground cumin
1 tsp Sea salt
1 tsp Black pepper
*mix together and store in an airtight container

1 packet = 6 servings
1 serving size= 2 tsp

Fajita Seasoning
2 TBsp chili powder
4 tsp cumin
2 tsp paprikan 
1 tsp pepper
2 tsp salt
4 tsp garlic powder
2 tsp onion powder
2 tsp oregano 
2 tsp cayenne
*mix together and store in airtight container






Country Gravy Mix
2 cups flour
1 cup powdered milk
¼ cup corn starch
1 TBsp black pepper
1 TBsp salt
2 tsp onion powder
1 tsp garlic powder
1 tsp poultry seasoning
*2 TBsp fat (butter, shortening, bacon grease)
3 TBsp gravy mix
1 cup water
*mix together and store in airtight container

Beef (brown) gravy mix
1 ⅓ Cup powdered milk
¾ cup cornstarch
3 TBsp beef bullion powder
¼ tsp onion powder
⅛ tsp garlic powder
¼ tsp pepper
Mix together and store in an airtight container

½ cup mix to 1 cup water- mix together in saucepan









Chicken Gravy Mix
1 ⅓ cup powdered milk
¾ cup flour
3 TBsp chicken bullion powder
½ tsp ground sage
½ tsp thyme
½ tsp pepper

Mix together and store in an airtight container
2 TBsp melted butter, add ½ cup mix to 1 cup water, add to saucepan and bring to a boil

Cream of everything soup
· 2 cups instant nonfat dry milk
· 3/4 cup cornstarch
· 1/4 cup chicken bouillon powder
· 2 TBsp dry minced onions
· 1 tsp dried parsley
· ½ tsp ground black pepper
· Directions
· Place 1 cup instant nonfat dry milk in a 1-liter mason jar with a tight-fitting lid.
· Add cornstarch, bouillon powder, minced onion, parsley, and pepper. Screw the lid on and shake until evenly combined.
· Add remaining cup dry milk. Screw the lid back on and shake again. Store in a cool, dark pantry until ready to use.
· To use: When a recipe calls for 1 can of condensed cream of soup, add 1/3 cup dry mix to a small saucepan. Whisk in 1 cup cold water.
· Place saucepan over medium high heat. Cook for 5 minutes, whisking constantly. Remove from heat; set aside for 5 minutes to cool and thicken. Use as you would for a recipe that calls for one can of soup.


