CREAM OF MUSHROOM SOUP
INGREDIENTS

· 3 cups sliced fresh mushrooms(or 2 tins of sliced mushrooms -drain and save liquid)  750 mL


· 1  cup chicken broth (made with 250mL liquid -from tin of mushrooms and water plus 7 mL Chicken OXO powder)







     250 mL

· 1/3 cup chopped onion







     80 mL

· 1/16 teaspoon dried thyme







     0.5 mL

· 2 tablespoons margarine







     30 mL

· 2 tablespoons all-purpose flour






     30 mL

· 1/8 teaspoon salt








     0.5 mL

· 1/8 teaspoon ground black pepper






     0.5 mL

· 2/3 cup milk (use prepared powder milk)





     160 mL

DIRECTIONS

1. In a large heavy saucepan, cook mushrooms in the broth with onion and thyme until tender, about 10 to 15 minutes.

2. In blender or food processor, puree the mixture, leaving some chunks of vegetable in it. Set aside.

3. In the saucepan, melt the margarine, whisk in the flour until smooth. Add the salt, pepper, milk and vegetable puree. Stirring constantly, bring soup to a boil and cook until thickened. Adjust seasonings to taste.  
CHICKEN NOODLE SOUP

INGREDIENTS

· 10 mL tablespoon margarine
· 50 mL chopped onion

· 50 mL cup chopped celery

· 440 mL hot water plus 15 mL chicken OXO powder
· 160 mL hot water plus 5 mL  vegetable broth powder
· 125 mL  chopped cooked chicken breast

· 125 mL  egg noodles

· 1 peeled and sliced carrot
· 0.5 mL dried basil

· 0.5 mL teaspoon dried oregano

· salt and pepper to taste

DIRECTIONS

1. In a large pot over medium heat, melt butter. Cook onion and celery in margarine until just tender, 5 minutes. Pour in chicken and vegetable broths and stir in chicken, noodles, carrots, basil, oregano, salt and pepper. Bring to a boil, then reduce heat and simmer 20 minutes before serving.

CREAMY TOMATO SOUP

INGREDIENTS

· 1/2 can (14 ounce) diced tomatoes

· 160 mL hot water plus 6 ml chicken broth powder
· 15 mL  margarine

· 15 mL white sugar

· 1/2 chopped onion

· 0.5 mL baking soda

· 250 mL milk -use powder milk prepared
DIRECTIONS

1. In a large stock pot mix tomatoes, chicken broth, butter, sugar, onion and baking soda. Simmer for 10 minutes.

2. In a double boiler heat milk until hot. You can also do this in a regular saucepan over low heat, but watch it carefully so that the cream does not scorch! Once heated through add to tomato soup and serve.
BROCCOLI CHEESE SOUP

INGREDIENTS

· 25 mL chopped onion

· 10 mL  margarine

· 300 mL milk (use prepared powdered milk)
·  (4 ounce) package cream cheese, softened

·  8 ounces processed cheese, cubed (velveta)

·  (5 ounce) package frozen chopped broccoli (175 mL)
DIRECTIONS

1. Melt butter or margarine over medium heat in a 2 quart saucepan. Cook and stir onions in butter or margarine until tender.

2. Add milk and cream cheese; stirring until cream cheese melts. Stir in cheese food and broccoli. Stir until cheese food melts, and soup is heated through.

