
MIX IN JARS
Gift Tags for All-Occasion & Christmas
VOLUME 2



HOW TO USE:
1. PRINT 

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

2. CUT 

Cut out each label along the dotted lines.

3. HOLE PUNCH

Using a single hole punch, punch out the circle marked on the
tag.

4. ATTACH TO THE JAR

Slide a piece of ribbon or twine through the hole, around the
jar, and secure with a tight bow. For added charm, consider also
securing a small wooden spoon, whisk, or cookie cutter to the
jar.

Have fun gifting!

Jordan & Stacysa
mple



CORN CHOWDERCORN CHOWDERCORN CHOWDER
1. Pour contents of  the jar into a

large pot.  Add 7-8 cups water
( less for a thicker chowder,
more for a thinner one) .  St ir .

2. Bring to a boi l ,  then reduce to a
gentle s immer.

3. Cover and simmer for 20-25
minutes,  st irr ing occasional ly ,
unti l  the chowder has thickened.

4. Remove from heat and st ir  in ½
cup heavy cream.

5.Optional :  For a creamed corn-
style consistency,  use an
immersion blender to pulse the
chowder a few t imes direct ly  in
the pot.  

1. Remove the broccol i  from
the top of  the jar ,  and add
it  to a small  pot .  Add 2 cups
of water,  and bring to a
boi l .  

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

3. Cover and simmer for 5
minutes.  

4.Mix in 2 Tbs sour cream
and 1 drained can of
chicken.  Heat through then
enjoy!

SOUTHWEST TACO RAMENSOUTHWEST TACO RAMENSOUTHWEST TACO RAMENBROCCOLI & CHEESE RAMENBROCCOLI & CHEESE RAMENBROCCOLI & CHEESE RAMEN

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

2. Bring to a boi l  and cook
for about 7 minutes or
unti l  the noodles are
done.

CHICKEN BROCCOLI ALFREDOCHICKEN BROCCOLI ALFREDOCHICKEN BROCCOLI ALFREDO
1. Pour contents of  jar into a

large pot or ski l let .  Add 6
cups of  water and boi l .

2.Once boi l ing,  scrape any
seasonings from the s ides.
Reduce to a s immer,  cover,
and cook for 20 minutes.

3. Remove l id near the end to
reduce l iquid.

4. Add 4 Tbs butter and 4 Tbs
f lour.  St ir  wel l .

5. Add 2 drained cans of  chicken
and simmer 5-7 minutes.

6. St ir  in 2 cups shredded
Parmesan and 1 cup heavy
cream.

7. Remove from heat and let  s i t
5 minutes for sauce to thicken
sl ight ly .

1.Heat 1 Tbs oi l  in a ski l let ,  and
brown 1 chopped onion.

2. Add the entire jar mix and st ir
to coat in the oi l .  Toast  for 1
min.

3. Add 2 Tbs butter ,  let  melt ,  then
pour in 4 cups of  water.

4. St ir  wel l .  Bring to a boi l ,  then
reduce to a s immer.  Cover and
simmer for 20 minutes.

5. St ir  in 1 can drained canned
chicken,  and simmer
uncovered for another 10–15
minutes unti l  the l iquid is
mostly  absorbed.

6. Turn off  the heat.  Top with 1
cup shredded cheese and
parsley ( i f  desired) .

1.Heat 1 Tbs oi l  in a large
ski l let  over medium heat.

2. Add ½ chopped onion and
cook unti l  golden.

3. Add 1- lb ground beef  and
brown. Don’t  drain the
grease.

4. Add 4 cups of  water,  then
the entire jar mix.  St ir
wel l .

5. Bring to a boi l .  Reduce to
a s immer.  Cover and
simmer for 15 minutes.

6. 10 minutes into the
simmer,  st ir  in ¼ cup
heavy cream if  desired.

7. Turn off  the heat ,  mix in 2
cups shredded cheese.

CHICKEN BACONCHICKEN BACON  
BEAN SKILLETBEAN SKILLET

CHICKEN BACON 
BEAN SKILLET

CHEESEBURGER PASTACHEESEBURGER PASTACHEESEBURGER PASTA

TOMATO BASIL PENNETOMATO BASIL PENNETOMATO BASIL PENNE TUSCAN VEGGIE RAMENTUSCAN VEGGIE RAMENTUSCAN VEGGIE RAMEN
1. Add 4 cups water and 2 Tbs

butter to large ski l let  or
pot ,  and bring to a boi l .

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

3. Return to a boi l ,  then
reduce to a s immer.  Cook
for 15 minutes,  st irr ing
occasional ly .

4. Turn off  the heat and let  s i t
for 5 minutes to cool  and
thicken.

CHICKEN NOODLE SKILLETCHICKEN NOODLE SKILLETCHICKEN NOODLE SKILLET

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

2. Bring to a boi l  and cook
for about 7 minutes or
unti l  the noodles are
done.

1. In a large ski l let ,  brown 1- lb
ground beef ,  then drain the
grease.

2. Add 1 Tbs butter ,  4 cups
water,  and contents of  the jar
to the pan.  St ir  wel l .

3. Bring the mixture to a boi l .
Once boi l ing,  st ir  again,  then
reduce heat to a low simmer.

4. Cover and simmer for 10-15
minutes,  st irr ing occasional ly ,
unti l  the penne is  tender.

5. Remove from heat and let  rest
for 5 minutes for sauce to
thicken s l ight ly .
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	Jordan & Stacy
	CHICKEN BROCCOLI ALFREDO

	CHICKEN BACON  BEAN SKILLET
	CHEESEBURGER PASTA
	Pour contents of jar into a large pot or skillet. Add 6 cups of water and boil.
	Once boiling, scrape any seasonings from the sides. Reduce to a simmer, cover, and cook for 20 minutes.
	Remove lid near the end to reduce liquid.
	Add 4 Tbs 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.
	Remove from heat and let sit 5 minutes for sauce to thicken slightly.
	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.
	Stir in 1 can drained canned chicken, and simmer uncovered for another 10–15 minutes until the liquid is mostly absorbed.

	TUSCAN VEGGIE RAMEN
	CHICKEN NOODLE SKILLET

	TOMATO BASIL PENNE
	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.
	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.
	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
	SOUTHWEST TACO RAMEN
	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!
	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.


	SAVORY HERB STUFFING
	GARLIC PARM NOODLES
	TOMATO BASIL SOUP
	Pour the jar mix into a large soup pot. Add 7 cups water and whisk thoroughly.
	Heat the mixture until just boiling (don’t let it boil long). Whisk occasionally.
	Once boiling, reduce the heat to medium-low, and let the soup simmer for 20 minutes, stirring every few minutes.
	If desired, pulse the soup with an immersion blender right before serving.
	Optional: Stir in ¼ cup heavy cream before serving.

	BOSTON BAKED BEANS
	HUSH PUPPIES
	LOADED MASHED  POTATOES
	Pour the jar mix into a large pot or Dutch oven. Add 3 ½ cups water and stir well.
	Bring to a boil, then reduce to a simmer. Cover and cook for 45-50 minutes, stirring occasionally until much of the water has absorbed.
	Once the beans are tender, stir in 2 Tbs molasses and 1 Tbs apple cider vinegar.
	Uncover and continue simmering for 20 more minutes, stirring occasionally, until the sauce thickens to a glossy consistency.
	In a medium saucepan, bring the water and butter to a boil.
	Remove the pan from the heat.
	Pour the jar mix into the water. Add the bacon bits and stir well 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. Enjoy!

	PIZZA SAUCE
	BEEF BOUILLON
	CHICKEN BOUILLON
	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.
	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
	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

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

	QUESO
	HUMMUS
	BUFFALO CHICKEN DIP
	GRANOLA BARS
	TZATZIKI
	PROTEIN BALLS
	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.

	CHEDDAR CRACKERS
	CHICKPEA CRUNCHIES
	MAC & CHEESE
	PEANUT BUTTER FUDGE

	CHOCOLATE CAKE
	COFFEE 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.

	SCONES
	SNICKERDOODLE COOKIES
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