Split Pea Soup Mix



	1 pound green split peas
1/4 cup red lentils
1/4 cup yellow split peas
2 teaspoons salt
1/2 teaspoon pepper
1 teaspoon dried thyme
1 bay leaf
	Combine all ingredients in medium bowl and stir until blended. Store in airtight container.

Recipe (serves 8): 2 tbsp. oil, 1 medium onion chopped, 3 carrots peeled and chopped, 3 ribs celery chopped, 1 pound polish sausage sliced 1/2" thick rounds, 1 package split pea soup mix, 2 1/2 quarts water. Heat oil in large stockpot. Add the onion, carrots, celery and sausage. Saute until vegetables are tender. Add the split pea soup mix and the water, and bring to a boil. Reduce heat to a simmer, and cook over low heat for 2-3 hours.


Farmhouse Soup Mix in a Jar
	2 tablespoons dried minced onion 
2 tablespoons dried parsley flakes 
2 teaspoons salt 
1/2 teaspoon lemon pepper 
2 tablespoons beef bouillon flakes 
1/2 cup quick cook barley 
1/2 cup dried split peas 
1/2 cup rice, uncooked, do not use instant 
1/2 cup dry lentils 
1/2 cup alphabet pasta, uncooked 
1 cup flavored spiral, macaroni, uncooked
	In a small zip-type bag, add and mix the onion, parsley, salt, lemon pepper and bouillon.

Using a funnel, layer the ingredients in this order in a 1-quart jar: Barley, peas, rice and lentils, small pasta. Add the zip-type bag with the seasonings. Fill rest of jar with the spiral macaroni. Seal the jar.

Attach the following instructions on a gift tag:


	Farmhouse Soup
Contents of jar
3 quarts water
2 stalks chopped celery, 
2 sliced carrots
1 cup shredded cabbage
2 cups diced tomatoes
	Put all ingredients into a stockpot over medium low heat. Cover and simmer about 1 hour, or until vegetables are tender.


	Country Soup Mix in a Jar
Fills one 1-quart jar

1/2 cup barley 
1/2 cup dried split peas 
1/2 cup uncooked rice 
1/2 cup dry lentils 
2 tablespoons dried minced onion 
2 tablespoons dried parsley 
2 teaspoons salt 
1/2 teaspoon lemon pepper 
2 tablespoons beef bouillon granules 
1/2 cup uncooked alphabet pasta 
1 cup uncooked twist macaroni
	In a wide mouth 1-quart jar, layer the barley, peas, rice and lentils. Then layer around the edges the onion, parsley, salt, lemon pepper, bouillon and the alphabet pasta. Fill the rest of the jar with the twist macaroni. Seal. 

Attach a gift card with the following instructions:

Add contents of jar to 3 quarts of water, 2 stalks chopped celery, 2 sliced carrots, 1 cup shredded cabbage (optional) and 2 cups diced tomatoes. Over medium low heat, cover and simmer about 1 hour, or until vegetables are tender.


