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Jat ingredients:

2 cups Honeyville egg
noodles

1 cup Honeyville
freeze-dried vegetable mix

¥ cup Honeyvilie powdered
cheese sauce

¥, cup Honeyville instant
milk

% cup Honeyviile powdered

butter

1 cup Honeyville
freeze-dried white turkey

¥ cup Honeyville
freeze-dried mushroom

slices

1 Thsp. Honeyville
dehydrated onjons

1 tsp. Chef Tess romantic
{talian seasoning

Stephanie Petersen

My son will beg for ¢his meal above all other Meals in a

Ja Tt hias become his gorto whenever he wants to makea

meal for himself. Tt is loaded with turkey and_vegetables, 50
I know he's getting some great mutritious additions to his

pasta.

. Layer ingredients in a widemouthed
¢ dry powder ingredients into the

quart-sized jat, shaking th
bulkier items. Top with an oxygen packet for longer-term storage,
cover with a new canning lid, and hand-tighten the metal ring,

St o +in1s: Remove oxygen packet and
-~ discard. In a karge skillet, empty contents of jar, add 3% cups
of hot watet, and bring to a boil, Reduce the heat and simmer for
10--12 minutes, stitring every few minutes. Turn off the heat and
let sit for 35 minutes, Sauce will thicken as it sits.




