 Haseand Potato Soupt

Makes 6 servings |

Ingredients

4 potatoes, diced

* Protein « Dairy

Directions

1. Wash hands with warm, soapy water.

[ Hos and Potato Soup

Makes 6 servings |

* Protein « Dairy

B 5 cup diced celery 2. Combine potatoes, celery, onion, ham, and
B 5 cup diced onion broth in a large pot. Bring to a boil and cook
B 34 cup chopped ham over medium heat until potatoes are tender,
B 4 cups chicken broth, low about 15-20 minutes.
sodium 3. Inasauce pan combine CNP Magic Mix
B 1teaspoon black pepper and water. Stir over medium heat until
B %5 cup CNP Magic Mix (see smooth and thick.
back) 4. When sauce just begins to boil, remove
B D cups water from heat. Add cheese to the sauce and stir
B % cup shredded low-fat until melted. Stir the sauce into the soup
cheddar cheese (optional) and cook until heated through.
Serve immediately. "jﬂ:
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Ingredients Directions
B 4 potatoes, diced 1. Wash hands with warm, soapy water.
B 5 cup diced celery 2. Combine potatoes, celery, onion, ham, and
B 5 cup diced onion broth in a large pot. Bring to a boil and cook
B 34 cup chopped ham over medium heat until potatoes are tender,
B 4 cups chicken broth, low about 15-20 minutes.
sodium 3. Inasauce pan combine CNP Magic Mix
B 1teaspoon black pepper and water. Stir over medium heat until
B 25 cup CNP Magic Mix (see smooth and thick.
back) 4. When sauce just begins to boil, remove
B D cups water from heat. Add cheese to the sauce and
B % cup shredded low-fat stir until melted. Stir the sauce into the
cheddar cheese (optional) soup and cook until heated through. Serve
immediately. "jﬂ:
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| Makes 5 cups | « Dairy
| Ingredients Directions
| B 4 cups nonfat dry milk 1. Wash hands with warm, soapy water.
| powder 2. Putingredients into bowl and mix until it
B 1 cup all-purpose flour looks like coarse cornmeal.
| B % cup canols ol 3. Refrigerate in a tightly covered
container. Keeps 3 months in
| refrigerator.
| Recipe from the
Cent$ible Nutrition
| { Program. Learn how to
\ >< / Extension save money, cook quick
| N%ﬁ?m'glﬁ U ‘ and healthy meals, and
Program stretch your food dollar
| 1-877-219-4646 | https: //uwyocnp.org/ | cnp-info@uwyo.edu by contacting your local
This material was funded by USDA's Supplemental Nutrition Assistance Program - SNAP. This institution is an equal opportunity provider. C N P ed UCGTO r.
This material was funded by USDA's Expanded Food and Nutrition Education Program-EFNEP. USDA is an equal opportunity provider and
| \emploger.
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CUP Magie Tix

Makes 5 cups | « Dairy

Ingredients

B 4 cups nonfat dry milk
| powder

| B 1 cup all-purpose flour
B 5 cup canola ol

| n

h
| Cenf$|b|e ﬂ [ | ;x;
Nufrmon

Program

| 1-877-219-4646

https://uwyocnp.org/ | cnp-info@uwyo.edu

Directions

1. Wash hands with warm, soapy water.

2. Put ingredients intfo bowl and mix until it
looks like coarse cornmeal.

3. Refrigerate in a tightly covered
container. Keeps 3 months in
refrigerator.

Recipe from the
Cent$ible Nutrition
Program. Learn how to
save money, cook quick
and healthy meals, and
stretch your food dollar
by contacting your local

Extension

| This material was funded by USDA's Expanded Food and Nutrition Education Program-EFNEP. USDA is an equal opportunity provider and

\ employer.

This material was funded by USDA's Supplemental Nutrition Assistance Program — SNAP. This institution is an equal opportunity provider.

CNP educator.
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