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1. PRINT

Print the labels on standard 8.5" x 11" paper. For best results, use
cardstock for a sturdier finish.

2. LAMINATE (OPTIONAL BUT RECOMMENDED)

For maximum durability, laminate the printed pages before
cutting. This protects the labels from moisture and wear, keeping
them beautiful for years to come.

3. CUT
Cut out each label along the dotted lines.
4. ATTACH TO YOUR JAR
e Remove the metal ring from your Mason jar
e Place the label on top of the flat lid
e Gently tighten the ring back onto the jar, securing the label in

place.

Have fun filling your pantry!

Joudan & Stacy



REGULAR MOUTH
Labels



1.Heat 1 Ths oil in a large ", i %

skillet over medium hégat, % 1.Heat 1 Ths oil in a skillet, and
2.Add % chopped onion and Voo (< S brown 1 chopped onion.
cook until golden.
.Add 1-1b ground beef and
brown. Don’t drain the
grease.
4.Add 4 cups of water, then the
entire jar rzix.l St/'rdwell. : e S et
.Bring to a boil. Reduce to a simmer for minutes.
simrﬁer. Cover and simmer for ; iy .Stir in 1 can drained canned

15 minutes. i N chicken, and simmer uncovered
.10 minutes into the simmer, *, for another 10-15 minutes until
stir in % cup heavy cream if the liquid is mostly absorbed.
desired
.Turn oﬁf the heat, mix in 2 .+
cups shredded cheese. o
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coat in the oil. Toast for 1 min.
3.Add 2 Ths butter, let melt, then
pour in 4 cups of water.
4.Stir well. Bring to a boil, then
reduce to a simmer. Cover and
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1.In a large skillet, brown 1- lb

ground beef, then drain the

grease.
2.Add 1 Ths butter, 4 cups
water, and contents of the jar
to the pan. Stir well.
.Bring the mixture to a boil.
Once boiling, stir again, then
reduce heat to a low simmer.
4.Cover and simmer for 10-15
minutes, stirring occasionally,
until the penne is tender.
.Remove from heat and let rest
for 5 minutes for sauce to
.. thicken slightly.

butter to large skillet or
pot, and bring to a boil.

2.Add contents of the jar and
1 drained can of chicken.
Stir to combine.

3.Return to a boil, then
reduce to a simmer. Cook
for 15 minutes, stirring
occasionally.

4.Turn off the heat and let sit

for 5 minutes to cool and

thicken.
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% 1.Remove the broccoli from
the top of the jar, and add it
to a small pot. Add 2 cups of
water, and bring to a boil.

.Reduce to medium-low heat,
and add remaining contents
of the jar. Whisk to combine.

.Cover and simmer for 5
minutes.

4.Mix in 2 Ths sour cream and

1 drained can of chicken.
Heat through then enjoy!

1.Pour contents of the jar
into a small pot. Add 2
cups water.

2.Bring to a boil and cook for
about 7 minutes or until
the noodles are done.
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2.Add the entire jar mix and stir to

.Turn off the heat. Top with 1 cup .
shredded cheese and parsley (lf -

& 1.Add 4 cups water and 2 Tbs() ;
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directly in the pot.

large pot or skillet. Add 6 cu sa
of i/gvatper and boil. P 0
2.0nce boiling, scraﬁe ay/
seasonings from the sides.
Reduce to a simmer, cover,
and cook for 20 minutes.
Remove lid near the end to
reduce liquid.
Add 4 Ths butter and 4 Tbs
flour. Stir well.
Add 2 drained cans of chicken
and simmer 5-7 minutes.
Stir in 2 cups shredded
Parmesan and 1 cup heavy
cream. P
.Remove from heat and let sit 5 .~
minutes for sauce to thlcken -
slightly. +

1.Pour contents o/jar into a
!
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Pour contents of the jar
into a small pot. Add 2
cups water.

.Bring to a boil and cook for
about 7 minutes or until
the noodles are done.

.Pour contents of the jar into a
large pot. Add 7-8 cups water
(less fgr a thicker chowder,
more for a thinner one). Stir.
.Bring to a boil, then reduce to
a gentle simmer.

.Cover and simmer for 20-25
minutes, stirring occasionally,
until the chowder has
thickened.

.Remove from heat and stir in
% cup heavy cream.

.Optional: For a creamed corn-
style consistency, use an
immersion blender to pulse
the chowder a few times
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	REGULAR MOUTH
	CHEESEBURGER HELPER
	Heat 1 Tbs oil in a large skillet over medium heat.
	Add ½ chopped onion and cook until golden.
	Add 1-lb ground beef and brown. Don’t drain the grease.
	Add 4 cups of water, then the entire jar mix. Stir well.
	Bring to a boil. Reduce to a simmer. Cover and simmer for 15 minutes.
	10 minutes into the simmer, stir in ¼ cup heavy cream if desired.
	Turn off the heat, mix in 2 cups shredded cheese.

	CHICKEN BACON BEAN SKILLET
	CHICKEN BROCCOLI ALFREDO
	TOMATO BASIL PENNE
	In a large skillet, brown 1-lb ground beef, then drain the grease.
	Add 1 Tbs butter, 4 cups water, and contents of the jar to the pan. Stir well.
	Bring the mixture to a boil. Once boiling, stir again, then reduce heat to a low simmer.
	Cover and simmer for 10-15 minutes, stirring occasionally, until the penne is tender.
	Remove from heat and let rest for 5 minutes for sauce to thicken slightly.

	CHICKEN NOODLE SKILLET
	Add 4 cups water and 2 Tbs butter to large skillet or pot, and bring to a boil.
	Add contents of the jar and 1 drained can of chicken. Stir to combine.
	Return to a boil, then reduce to a simmer. Cook for 15 minutes, stirring occasionally.
	Turn off the heat and let sit for 5 minutes to cool and thicken.

	TUSCAN VEGGIE RAMEN
	Pour contents of the jar into a small pot. Add 2 cups water.
	Bring to a boil and cook for about 7 minutes or until the noodles are done.

	BROCCOLI & CHEESE RAMEN
	Remove the broccoli from the top of the jar, and add it to a small pot. Add 2 cups of water, and bring to a boil.
	Reduce to medium-low heat, and add remaining contents of the jar. Whisk to combine.
	Cover and simmer for 5 minutes.
	Mix in 2 Tbs sour cream and 1 drained can of chicken. Heat through then enjoy!

	SOUTHWEST TACO RAMEN
	Pour contents of the jar into a small pot. Add 2 cups water.
	Bring to a boil and cook for about 7 minutes or until the noodles are done.

	CORN CHOWDER
	Pour contents of the jar into a large pot. Add 7-8 cups water (less for a thicker chowder, more for a thinner one). Stir.
	Bring to a boil, then reduce  to a gentle simmer.
	Cover and simmer for 20-25 minutes, stirring occasionally, until the chowder has thickened.
	Remove from heat and stir in ½ cup heavy cream.
	Optional: For a creamed corn-style consistency, use an immersion blender to pulse the chowder a few times directly in the pot.

	TOMATO BASIL SOUP
	GARLIC PARM NOODLES
	SAVORY HERB STUFFING

	HUSH PUPPIES
	LOADED MASHED POTATOES
	In a medium saucepan, bring 3 cups water and 4 Tbs butter to a boil.
	Remove pan from heat.
	Pour the jar mix into the water. Add ¼ cup bacon bits and stir until the flakes are moistened. Don't whip as this can turn the potatoes gluey.
	Cover the pan and let sit for 3-5 minutes before serving.

	BOSTON BAKED BEANS
	CHICKEN BOUILLON
	1 tsp mix + 1 cup water = 1 cup broth
	1 tsp mix added to recipe  = 1 bouillon cube
	1 ½ Tbs mix + 1 ¾ cups water = 14.5-oz can of broth
	¼ cup mix + 1 quart water = 32-oz carton of broth

	BEEF BOUILLON
	1 tsp mix + 1 cup water = 1 cup broth
	1 tsp mix added to recipe  = 1 bouillon cube
	1 ½ Tbs mix + 1 ¾ cups water = 14.5-oz can of broth
	¼ cup mix + 1 quart water = 32-oz carton of broth
	PIZZA sauce
	In a small saucepan, add 3 Tbs of this mix,   ½ cup water, and 1 Tbs olive oil. Whisk well.
	On medium heat, cook for 2-3 minutes, whisking constantly. It cooks fast, so don’t step away!
	It’s ready once it coats your spoon.


	ENCHILADA SAUCE
	AU JUS
	Add 2 Tbs of this au jus mix to 2 cups water.
	Simmer over medium heat for 5 minutes or until it thickens slightly.

	GARLIC & HERB DIP
	QUESO
	In a medium saucepan, whisk a 12-oz can of evaporated milk with 1 cup whole milk. Add this jar mix and whisk until smooth.
	Bring to a light simmer, whisking periodically, until the mixture thickens—about 10 minutes. Do not let it boil.
	Stir in 1 cup shredded cheese of choice and a 10-oz can of Rotel (if desired), and mix until fully melted and combined.

	HUMMUS
	BUFFALO CHICKEN DIP
	TZATZIKI
	Mix ⅓ cup of this mix with 2 cups plain Greek yogurt and 1 tsp white vinegar.
	Store in refrigerator for at least two hours to allow the flavors to meld.

	GRANOLA BARS
	PROTEIN BALLS
	Pour this jar mix into a large mixing bowl.
	Add ⅔ cup honey, 1 cup chocolate chips, ¼ cup water, and 2 tsp vanilla extract.
	Stir well. It will be thick and sticky.
	Scoop 1-inch portions of the mixture and roll between your palms to form balls. You should get around 18 balls.
	Place them on a baking sheet, and freeze or refrigerate for at least 30 minutes before serving. Store in refrigerator or freezer.

	CHEDDAR CRACKERS
	SPICED CHICKPEA CRUNCHIES

	MAC & CHEESE
	Remove the cheese bag and set aside.
	Bring 1 cup of water to a boil in a small saucepan.
	Add the macaroni from this jar and cook for 9 minutes, stirring occasionally until pasta is tender.
	Reduce heat to low. Add the contents of the cheese packet and stir constantly for 1-2 minutes until a creamy sauce forms.
	Remove from heat, let sit for 1 minute to thicken slightly.

	CHOCOLATE CAKE
	Preheat oven to 350F.
	In a large mixing bowl, add the contents of this jar. Mix well.
	Add 2 eggs, ½ cup coconut oil, 1 cup hot water, and 2 Tbs sour cream. Mix thoroughly.
	Pour into a bundt cake pan or an 11x7 baking dish, and bake for 30-35 minutes or until a toothpick inserted into the center comes out clean.

	PEANUT BUTTER FUDGE
	COFFEE CAKE
	SCONES
	SNICKERDOODLE COOKIES
	WIDE MOUTH
	cheeseburger helper
	CHICKEN BACON BEAN SKILLET


	CHICKEN BROCCOLI ALFREDO
	TOMATO BASIL PENNE
	CHICKEN NOODLE SKILLET
	TUSCAN VEGGIE RAMEN
	Pour contents of the jar into a small pot. Add 2 cups water.
	Bring to a boil and cook for about 7 minutes or until the noodles are done.

	broccoli & cheese ramen
	southwest taco ramen
	Pour contents of the jar into a small pot. Add 2 cups water.
	Bring to a boil and cook for about 7 minutes or until the noodles are done.

	corn chowder
	tomato basil soup
	garlic parm noodles
	savory herb stuffing
	loaded mashed potatoes
	In a medium saucepan, bring 3 cups water and 4 Tbs butter to a boil.
	Remove pan from heat.
	Pour the jar mix into the water. Add ¼ cup bacon bits and stir until the flakes are moistened. Don't whip as this can turn the potatoes gluey.
	Cover the pan and let sit for 3-5 minutes before serving.

	hush puppies
	boston baked beans
	chicken bouillon
	1 tsp mix + 1 cup water = 1 cup broth
	1 tsp mix added to recipe  = 1 bouillon cube
	1 ½ Tbs mix + 1 ¾ cups water = 14.5-oz can of broth
	¼ cup mix + 1 quart water = 32-oz carton of broth

	beef bouillon
	1 tsp mix + 1 cup water = 1 cup broth
	1 tsp mix added to recipe  = 1 bouillon cube
	1 ½ Tbs mix + 1 ¾ cups water = 14.5-oz can of broth
	¼ cup mix + 1 quart water = 32-oz carton of broth

	pizza sauce
	In a small saucepan, add 3 Tbs of this mix, ½ cup water, and  1 Tbs olive oil. Whisk well.
	On medium heat, cook for 2-3 minutes, whisking constantly. It cooks fast, so don’t step away!
	It’s ready once it coats your spoon.

	enchilada sauce
	au jus
	Add 2 Tbs of this au jus mix to 2 cups water.
	Simmer over medium heat for 5 minutes or until it thickens slightly.

	garlic & herb dip
	hummus
	queso
	In a medium saucepan, whisk a 12-oz can of evaporated milk with 1 cup whole milk. Add this jar mix and whisk until smooth.
	Bring to a light simmer, whisking periodically, until the mixture thickens—about 10 minutes. Do not let it boil.
	Stir in 1 cup shredded cheese of choice and a 10-oz can of Rotel (if desired), and mix until fully melted and combined.

	buffalo chicken dip
	tzatziki
	Mix ⅓ cup of this mix with  2 cups plain Greek yogurt and 1 tsp white vinegar.
	Store in refrigerator for at least two hours to allow the flavors to meld.

	granola bars
	Preheat oven to 325°F. Lightly grease an 11x7 baking dish.
	In a medium saucepan, melt 1 stick butter with ½ cup honey over medium heat. Cook, stirring occasionally, for about 5 minutes.
	Remove from heat, and stir in 1 tsp vanilla extract.
	Pour this jar mix into the saucepan, and stir well.
	Transfer the mixture to the prepared pan, pressing down firmly and evenly.
	Bake for 18-20 minutes. The center will look slightly underdone.
	Cool completely, then cut into bars.

	protein balls
	Pour this jar mix into a large mixing bowl.
	Add ⅔ cup honey, 1 cup chocolate chips, ¼ cup water, and 2 tsp vanilla extract.
	Stir well. It will be thick and sticky.
	Scoop 1-inch portions of the mixture and roll between your palms to form balls. You should get around 18 balls.
	Place them on a baking sheet, and freeze or refrigerate for at least 30 minutes before serving. Store in refrigerator or freezer.

	cheddar crackers
	spiced chickpea crunchies
	mac & cheese
	Remove the cheese bag and set aside.
	Bring 1 cup of water to a boil in a small saucepan.
	Add the macaroni from this jar and cook for 9 minutes, stirring occasionally until pasta is tender.
	Reduce heat to low. Add the contents of the cheese packet and stir constantly for 1-2 minutes until a creamy sauce forms.
	Remove from heat, let sit for 1 minute to thicken slightly.

	peanut butter fudge
	Line an 8x8 baking dish with parchment paper.
	Pour this mix into a large mixing bowl.
	In a medium saucepan, combine 2 sticks butter and ½ cup water over medium heat. Bring to a boil, stirring occasionally, then remove from heat.
	Stir in 2 tsp vanilla extract, then pour the butter mixture over the dry mix. Stir until smooth.
	Transfer the fudge to prepared baking dish, pressing it firmly and evenly into the pan.
	Refrigerate for at least an hour or until completely firm, then slice into squares.

	chocolate cake
	Preheat oven to 350F.
	In a large mixing bowl, add the contents of this jar. Mix well.
	Add 2 eggs, ½ cup coconut oil, 1 cup hot water, and 2 Tbs sour cream. Mix thoroughly.
	Pour into a bundt cake pan or an 11x7 baking dish, and bake for 30-35 minutes or until a toothpick inserted into the center comes out clean.

	coffee cake
	Preheat oven to 350°F. Grease an 8x4 loaf pan.
	In a large mixing bowl, whisk together 1 egg, ½ cup oil, and ¼ cup water until well combined.
	Add this jar mix and stir well.
	Place half of the batter into the prepared loaf pan.
	Drop 2-3 spoonfuls of jam over the batter and swirl with a chopstick or thin knife—don't push all the way to the bottom.
	Pour remaining batter on top and spread evenly.
	Drop 3 more spoonfuls of jam across the top and swirl.
	Bake 45-50 minutes or until a toothpick comes out clean. Let cool then slice.

	scones
	Measure 2 ¼ cups of this mix into a large mixing bowl.
	Grate 1 stick cold butter, then add to the dry mix and combine with a fork or your fingertips until the mixture looks like coarse cornmeal.
	Add ½ cup heavy cream, 1 egg, and 1 tsp vanilla extract. Stir until the dough comes together.
	Fold in 1 cup desired mix-ins, dispersing evenly throughout.
	Turn the dough onto a floured surface, and shape it into a circle about 1 inch thick.
	Cut into 8 triangular scones. Place them on a baking sheet and freeze for 15 minutes.
	While the scones freeze, preheat the oven to 400°F. When ready, bake the chilled scones for 20 minutes or until the edges are golden brown.

	snickerdoodle cookies



