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Dry Mix Recipes 
 

Seasoned Bean Soup Mix 
1/2 cup of each of the following – kidney beans, split yellow peas, split green peas, black 
beans, red beans, small red lentils (or your own combination of beans).   
Seasoning mix – Combine the following in a small plastic bag or tied with a bow in 
plastic wrap –  
1 tablespoon dried sweet pepper flakes,  
2 teaspoons chicken bouillon granules,  
2 teaspoons dried minced onion,  
1-1/2 teaspoons salt,  
1 teaspoon dried parsley flakes,  
1/2 teaspoon black pepper,  
1/2 teaspoon garlic powder, and  
1/2 teaspoon celery seed.    
Layer beans in a pretty jar with a neat topper and place seasoning bag in the top. 
 
Give with following instructions: 
Dried Bean Mix  2 cans Tomatoes  Seasoning Mix 
Rinse beans and place in a large pot.  Pour 4 cups boiling water over beans, cover and let 
soak overnight.  Drain beans and return to pot.  Add 6 cups water, cover and bring to a 
boil.  Reduce heat to low and simmer 1-1 1/2 hours or until beans are almost tender.   
Add tomatoes and seasoning mix.  Stirring occasionally, cover and simmer 30 minutes.  
Uncover beans and continue to simmer about 1 hour longer, or until beans are tender and 
soup thickens.  Serve warm.  Yield 10-12 cups soup. 
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Fruity Tea Mix 

 
Add one package of your favorite flavor of Kool-Aid unsweetened drink mix to 1 1/4 
cups instant iced tea mix.   
Give with following instructions:   
Add 1 cup hot or cold water to 2 tablespoons tea mix.  Stir until mix dissolves 
completely. 
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Cinnamon Mocha Coffee Mix 
 
1 jar (16 oz) non-dairy powdered creamer,  
1 package (16 oz) chocolate milk mix,  
16 ounces confectioners sugar,  
1/2 cup cocoa,  
1/4 cup instant coffee granules, and  
2 teaspoons cinnamon.  Makes about 14 cups of mix. 
Give with following instructions:  Pour 6 ounces hot water over 2 1/2 heaping 
tablespoons mocha mix.  Stir until well blended.  Serve hot. 
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Potato Soup Mix 
 
1 3/4 cups instant mashed potatoes   1 1/2 cups nonfat dry milk 
2 tablespoons instant chicken bouillon  2 teaspoons dried minced onion 
1 teaspoon dried minced parsley   1/4 teaspoon dried whole thyme 
1/4 teaspoon ground white pepper 
 
Combine all ingredients in a large bowl mixing completely.  Yields about 2 1/2 cups of 
mix.  
Give with following instructions: 
Place 1/4 cup soup mix in a soup bowl or mug.  Add 1 cup boiling water and stir until 
smooth.  Let soup sit 1-2 minutes to thicken slightly. 
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Double Dutch Brownie Mix 
1 cup white sugar 
1/3 cup Dutch Process cocoa 
1/2 cup all purpose flour 
1/4 teaspoon baking powder 
1/4 teaspoon salt 
3/4 cup dark chocolate chips 
Mix all ingredients together, place in a jar with a tight fitting lid. Give with these 
instructions: 
Cream 1/2 cup softened butter, two eggs and 1/2 teaspoon vanilla with a mixer until light 
and fluffy. Stir in entire jar of mix. Pour into a prepared 8x8 inch square baking dish. 
Bake at 350 degrees for 25-30 minutes. Let cool in the pan. Serve and enjoy! 
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Enjoy these recipes 
From My Carolina Home 

 


