
CREAM OF “ANYTHING” SOUP Marie Calder Ricks 0406 
(adapted from Marnie’s Kitchen Shortcuts, pg. 73) 
 
Ingredients  1x Quantity 8x Quantity 
Nonfat dry milk  ¼ c   2 c 
Cornstarch  2 T  1 c 
Chicken Bouillon 2 cubes  16 cubes 
Onion flakes  1 t  1 T 
Thyme   Dash  1 t 
Celery seed  Dash  1 t 
Dill weed (optional) Dash  1 t 
 
Combine and store in air-tight container.  One can of condensed 
cream of “anything” soup = 1/3 c dry mix (including 2 bouillon 
cubes), 1-1/4 c water, 1 T margarine, 1 drop yellow food 
coloring (optional).  Cook for 3 min. on HIGH in microwave 
(stirring well every min.) or stir on stove top @ LOW until thick. 


