Emergency Pantry Meg]

Cream of Anything
Cup-a-Soup Mix
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A homemade convenience soup mix for the pantry

Cream ﬁf
Anything
Cup-a-Soup M

** Ingredients ~*

* 4 cups instant milk powder

¢ 120g cornflour

¢ 4 tbsp chicken-flavoured stock powder
* 4 tsp onion powder

e 2 tsp dried thyme

e 2 tsp dried basil

¢ 2 tsp ground black pepper

>+ To Make the Mix ~~

Whisk all the ingredients together until well combined.
Transfer to a clean, dry, airtight screw-top jar.
Label and date the jar.

Shake before measuring each serve.
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*2-To Use — 1 Mug ~+* |’ Make It Cream *» Pantry Storage -~ |

e 1/3 cup mix ‘ 2y of Anything J_A Store in an airtight container

* 50ml cold water ' in a cool, dry pantry.

* 200ml boiling water I Add up to 1/4 cup cooked For 1:-'3t quality, ‘
iti - use within 3 months.

Method: | additions per mug. Try: \; B e <
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FHomemade | Makes || apo il Costto || APProx. Save |
fthlove /| approx. ‘: i . 39'cper $1782per:

y ) | 580g 16 mugs make $6.18 | i i e

Put the mix into a large microwave- Bought Ciip-a-Sou $1 50 per serve
safe mug. Add the cold water and * mushrooms * beef Y ght Cup Ps B

: MOQO version: 39¢ per serve
stir to a smooth paste. Gradually * asparagus * ham O
stir in the boiling water. o bt A Y Save approx $1.11 per mug )
i\:[i:.c:‘?:;ave for 30 seconds and cailliflower e e =
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Microwave another 30-60 seconds, * celery Pantry Tlp
until lightly thickened. e chicken Make once. Use rr}any tlmt‘es.
Stand for 1 minute before serving. S en A]haniy pan:lr]}.' th:;x for quick
s unches and light suppers.
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