-You will only need 1/4 cup of the
imeade, you can whip up the rest
and serve it with a meal.

-Instead of beet broth, you can use

water and bouillon

-In place of the halt & halt, you can

use | cup milk and 1 cup heavy
cream.

PRODUCE

garlic (12 cloves)

russet potatoes (3-4 pounds))
onion (4)

green pepper

fresh fruit (to equal 6 cups)

baby spinach (6 oz)
celery (8 staks)
carrots (4 large)
ime

BREAD/GRAINS

8 English murttins

bowtie pasta (8 oz)

SEASONINGS

salt
pepper

chili powder (2 Tbsp)

parsley flakes (1 Tbsp)

talian seasoning (2 tsp)

CANNED GOODS

15 oz can kidney beans
3 oz can tomato sauce
11 0z can mandarin oranges

12 oz can evaporated milk
3 6.50z cans minced clams
2 10.5 oz cream ot celery soup
tomato sauce (just 1/3 cup)

beef broth (2 cups)

MISCELLANEOUS

chicken bouilon (1 1/2 Tbsp)

worcestershire sauce (2 Thsp +1 tsp)

soy sauce (1/4 cup)
craisins (1/3 cup)
roasted, salted peanuts (2/3 cup)

white baking chips (1 cup)
coconut (1/2 cup)

PANTRY TEMS

vegetable oil (5 Tbsp)

honey (1/2 cup)

poppy seeds (1 tsp)

pbrown sugar (1 cup + 2 tsp)
vinegar (1/4 cup)

sugar (3/4 cup + 4 tsp))
sesame seeds (2 Tbsp)

red wine vinegar (2 tsp)

flour (5 1/2 cups)
baking powder (4 tsp)

vanilla extract (2 tsp)

baking soda (1/2 tsp)

MEAT

6 pork chops (5 oz each)
bacon (4 strips)
ground beef (1 pound)

2 cups cooked chicken (1-2 breasts)
1 1/2 pounds beef stew meat

-ROZEN

imeade concentrate

frozen peas (3/4 cup)

DARRY/EGGS

butter (1 1/4 cups + 2 Tbsp)
heavy cream (1 cup)

cream cheese (3 ounces)
mik (1/4 cup)
cheddar chese (1 cup shreaded)
nalf & half cream (2 cups)
buttermik (1 3/4 cups)

eggs (2)




