                                                              Soups
Leek and Corn Soup

2- 1.8 oz packages of Knorr leek soup               1C powdered milk                            ½ C dehydrated corn

2 bouillon cubes – chicken or vegetable           1/2C dried broccoli                              

1 small jar of oil packed artichoke hearts – dried

At home, combine all ingredients. In camp, add mix to 6 cups of water. Bring to a boil and let sit 5 minutes to rehydrate. Serves 6.

Vegetable Soup

1-7.48 oz package of Mrs. Grass vegetable soup mix                    2T dried red peppers

1C dehydrated mixed vegetables

At home, combine all ingredients. In camp, add mix to 8 cups of water. Bring to a boil and simmer x 10 minutes. Let sit 5 minutes until the pasta softens.  Serves 7-8.

Black Bean Soup

1 box Fantastic foods black bean dip                 1 bouillon cube                 1t garlic powder

1/2t cumin                                                               1 ancho chile                     1 onion – dried

1C chopped carrots – dried                                  1/2t Tony Chacere’s creole seasoning

At home, combine all ingredients in a Ziploc. In camp, bring 6C of water to a boil. Add soup mix and simmer x 5 minutes. Let sit x 5 minutes.  Serves 6.

Broccoli Cheddar Soup

One package of Vigo Bison Canyon broccoli cheddar soup                      ½ C dried broccoli

At home, combine ingredients in a Ziploc bag. In camp, bring 6 ½ C of water to a boil. Add mix and simmer for 2-3 minutes. Then let sit for 5 minutes for the broccoli to rehydrate.  Serves 6.

Onion Soup

1 package onion soup mix – try Lipton or Knorr                          1C bagel bits                       

6 oz of shredded swiss cheese

In camp, cook soup according to package directions. Serve soup and then top with bagel bits and shredded swiss cheese. Serves 4 to 6 depending on the soup you use – check the package allowing at least 8 oz. per person
