Chocolate Morning Moo’s
Milk Alternatative
®

Milk Chocolate Drink Mix

Chocolate Morning Moo’s is easy to store and is inexpensive when compared to other chocolate milk purchased in stores.
Chocolate Morning Moo’s® served cold or hot is an instant winner. Your whole family will love Chocolate Morning Moo’s® because
it tastes so delicious and natural. It’s fantastic,
it tastes great!
®

Nutrition Facts
Serving Size: 3 1/2 Tbsp (35g)
Servings Per Container: 57
Amount Per Serving

Calories 140

Mixing Instructions

(Stir before use. Some settling may have occured).
1. Using the chart below, dissolve indicated amount of dry product in corresponding volume of warm water.
Mix in a pitcher or blender until dissolved.
2. Add cold water up to desired quantity and chill in a closed container before serving.
3. Proportions may be altered to suit individual taste.
Desired
Volume

Volume
Dry Product

Volume Warm
Mixing Water

Volume Cold
Mixing Water

1 cup (8 oz)
1 quart
2 quarts
1 gallon

3 1/2 Tablespoons
3/4 cup rounded
1 3/4 cups
3 1/2 cups

1/2 cup
1 cup
2 cups
1 quart

1/2 cup
3 cups
6 cups
3 quarts

Variation

Calories from Fat 35
% Daily Value*

Total Fat 3.5g

6%

Saturated Fat 3.5g

16%

Trans Fat 0g
Cholesterol 0mg

0%

Sodium 170mg

7%

Total Carbohydrate 26g

9%

Dietary Fiber less than 1g

3%

Sugars 21g

Hot Chocolate Drink: Simply mix as above substituting hot water in place of cold water. Top with marshmallows or whipped cream
if desired.

Protein 2g
Vitamin A 10%

•

Vitamin C

0%

Thank you for using

Calcium

6%

•

Iron

2%

Vitamin D 25%

•

Riboflavin

2%

®

Great Uses for Morning Moo’s®

Chocolate Morning Moo’s® served hot or cold is a winner. To give variety to your basic chocolate drink, add 1/8 teaspoon mint, banana
or coconut extracts or sprinkle it with cinnamon or all spice.
To make 1 quart:
Add 1 cup dry mix to 1 cup warm water, then dilute with 3 cups cold water.

Chocolate Cinnamon Quick Mix

Dry-Mix: 6 cups Chocolate Morning Moo’s® with 2 tablespoons ground cinnamon. Store in an airtight container.

Chocolate Almond Supreme

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Add 1 teaspoon almond extract to 1cup prepared Chocolate Morning Moo’s®. Mix in blender for 30 seconds.

Double Chocolate Shake

Carbs 4 Protein 4

90902-0811

Mix double strength Chocolate Morning Moo’s® with your favorite ice cream flavors.

Sugar, creamer (coconut oil, corn syrup solids, sodium caseinate [a milk derivative], dipotassium phosphate, sugar, mono and diglycerides, polysorbate 80, sodium silicoaluminate,
tetrasodium pyrophosphate, soy lecithin), nonfat dry milk, dutched cocoa (processed with alkali), sweet whey, natural cream flavor (maltodextrin, natural cream flavor), salt, carrageenan gum, xanthan gum,
cellulose gum, vitamin A, vitamin D.

Ingredients:

Contains allergens: Dairy and soy.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.
Contains oxygen absorber. Discard immediately upon opening. Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 25 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

14.25 QUARTS

NET WT. 4 LBS 7.0 OZ (2.01 kg)

Honey Wheat

Bread & Roll Mix
Bakery

Augason Farms offers a wide selection of baking mixes and baking
items. Whether you’re preparing baked goods from scratch or want
a quick baking mix, we provide for your needs.

Honey Wheat Bread & Roll Mix

Augason Farms Honey Wheat Bread and Roll Mix is a delicious,
healthy mix that can be used in a variety of ways.
It is simple to make, just add water, oil, and yeast.

Wheat Pizza Crust

3 cups Augason Farms Honey Wheat Bread & Roll Mix
1 cup water
1/3 cup oil
1 tablespoon yeast

Cinnamon Twists

3 cups Augason Farms Honey Wheat Bread & Roll Mix
1 cup + 2 tablespoons water
1/3 cup oil
1 tablespoon yeast
Prepare bread according to directions on package. Let rise for 30
minutes. Roll out dough to fit on rectangular cookie sheet. Brush
surface up to 1/2” from edges with softened butter. Sprinkle with
white or brown sugar, cinnamon, and chopped nuts if desired. Fold
in half lengthwise and pinch to seal edges. Cut in 1” wide strips.
Stretch each one while you twist it about 4 times. Cover with a
cloth and let raise 30 minutes. Bake at 350˚ F for 15-18 minutes.
Serve warm with drizzled frosting.

Amount Per Serving

Calories 120

Calories from Fat 10
% Daily Value*

Total Fat 1g		

1%

Saturated Fat 0g

0%

Cholesterol 0mg

0%

Sodium 260mg

11%

Total Carbohydrate 23g
Dietary Fiber 2g

8%
8%

Sugars 2g

AUTOBAKE

		 Small
Warm water
2 1/4 cups
3/4 cup
Vegetable oil
1/3 cup
2 Tbsp
Instant dry yeast
* 2 Tbsp
1 1/4 tsp
Bread mix
6 cups
2 cups
* or 2 each 1/4 ounce active dry yeast packets.

Serving Size: 1/4 cup dry mix (33g)
Servings Per Container: 49

Trans Fat 0g		

Prepare bread according to directions on package. Let rise for 30
minutes. Roll dough to desired shape for a pizza crust. Spread pizza
sauce on crust, layer choice of toppings and shredded mozzarella
cheese. Bake at 425˚F for 20-25 minutes.
DIRECTIONS:

Nutrition Facts

Large
1 1/4 cups
3 Tbsp
2 tsp
3 cups

Protein 4g

Yield: 3 - 1 pound loaves.
Rolls: 3 Dozen.
1. Dissolve yeast in water.
2. Add oil and bread mix, then knead until dough is smooth and elastic. If using electric mixer with dough hook, mix on 2nd speed for 10-20 minutes
or to full development.
3. Let rest for 15 minutes. Place a towel or cloth over dough.
4. For bread: divide into 3 pieces, shape into loaves, and place into well greased bread pans. Let rise in pans until dough is approximately 1 inch over
top of pan, about 30-40 minutes.
5. For rolls: divide into 36 pieces and place on a baking sheet until dough has doubled in size.
6. Cover dough with towel while rising.
7. Place in preheated oven (400° F) and bake. Bread: 20-25 minutes. Rolls: 12-15 minutes.
8. Remove from oven and butter tops.
• Dough is thoroughly developed when you can pull off a small piece (half dollar size) and pull it to form a paper thin sheet.
• If dough is too stiff to knead easily, add a little more water to produce a slacker and easier to handle dough.

Vitamin A

0%

Vitamin C

0%

Calcium

0%

Iron

6%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

80310-0911

INGREDIENTS: Unbleached flour (wheat flour, malted barley flour, niacin, iron, thiamine mononitrate, riboflavin, folic acid), whole wheat flour, wheat bran, brown sugar, vital wheat gluten, salt, sugar,

soybean oil, nonfat dry milk, honey powder (refinery syrup, honey), dough enhancer (bleached wheat flour, malted barley flour, niacin, iron, ascorbic acid, thiamine mononitrate, riboflavin, folic acid), whole eggs
(whole eggs, sodium silicoaluminate [as an anticaking agent]), lecithin powder (liquid lecithin, defatted soy flour, dolomite).
Contains allergens: Milk, eggs, soy and wheat.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

49 SERVINGS

NET WT. 3 LBS 10.0 OZ (1.64 kg)

Blueberry

Pancake Mix
Bakery

Augason Farms offers a wide selection of baking mixes and baking
items. Whether you’re preparing baked goods from scratch or want
a quick baking mix, we provide for your needs.

Blueberry Pancake Mix

Augason Farms Blueberry Pancake Mix is delicious and fluffy with
blueberry bits added for a burst of flavor. Try it with our scrambled
egg mix and orange drink mix to have a fulfilling breakfast.

Blueberry Pancake with Blueberry Topping
Pancake:
3 1/3 cups Augason Farms Blueberry Pancake Mix
2 1/2 cups water
Topping:
2 1/2 cups fresh or frozen blueberries (not in juice)
1/3 cup sugar
1/2 cup orange juice
1 tablespoon cornstarch
2 teaspoons lemon juice

Topping: Combine the blueberries, sugar, and 1/4 cup of orange juice in
a medium-size saucepan. Warm the mixture over moderate heat, stirring
occasionally. While the berries heat, blend cornstarch into remaining
orange juice, using back of a spoon to dissolve lumps. Increase the heat
under the pan and bring the sauce to a boil. Stir the cornstarch mixture
again and then stir it into the fruit. Cook the sauce at a low boil for 1
minute, stirring constantly. Remove the pan from the heat and stir in the
lemon juice. Cool sauce for 5 to 10 minutes before serving (it will thicken
as it cools). Makes about 2 cups.

Blueberry Pancake with Berry Compote & Yogurt

Nutrition Facts

Pancake:

3 1/3 cups Augason Farms Blueberry Pancake Mix
2 1/2 cups water
Topping:
2 teaspoons cornstarch
1 1/2 + 2 teaspoons cups fresh orange juice
3 tablespoons honey
1 teaspoon vanilla extract
1 cup fresh blueberries
1 cup fresh blackberries
2 cups fresh raspberries
Vanilla yogurt

Serving Size: 1/2 cup (79g dry)
Servings Per Container: 19
Amount Per Serving

Calories 290

% Daily Value*

Total Fat 3g

5%

Saturated Fat 0.5g

Topping: Dissolve cornstarch in the 2 teaspoons orange juice. Set aside.
Combine the 1 1/2 cups orange juice and honey and vanilla in a medium
saucepan and bring to a boil over high heat. Cook for 2 minutes, or until
the honey has completely dissolved. Add blueberries and blackberries
and cook for 2 minutes. Add cornstarch and cook until the mixture thickens
slightly, about 2 minutes. Remove from heat and fold in raspberries.
Serve warm.

3%

Transfat 0g		
Cholesterol 15mg

Pancake: Add pancake mix to cold water. Do not over mix. Add more
water until desired consistency. Preheat oiled skillet. Cook pancakes 1 to 2
minutes per side or until golden brown, turning only once. Top with warm
blueberry compote sauce and a dollop of yogurt.

4%

Sodium 690mg

29%

Total Carbohydrate 55g

18%

Dietary Fiber 2g

6%

Sugars 11g
Protein 7g

Pancake: Add pancake mix to cold water. Do not over mix. Add more
water until desired consistency. Preheat oiled skillet. Cook pancakes 1 to 2
minutes per side or until golden brown, turning only once. Top with cooled
blueberry sauce.

Vitamin A

0%

Calcium

15%

Vitamin C
Iron

0%
25%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65 g
80 g
Sat Fat
Less than
20 g
25 g
Cholesterol Less than
300 mg
300 mg
Sodium
Less than 2400 mg 2400 mg
Total Carbohydrate		
300 g
375 g
Dietary Fiber		
25 g
30 g

DIRECTIONS:

Cold water
2 1/2 cups
Pancake mix
3 1/3 cups
Yield: 18–4 inch pancakes

1. Add mix to cold water. Do not over mix.
2. Add more water until desired consistency.
3. Preheat oiled skillet, griddle to 375° F.
4. Cook pancakes 1 to 1 1/2 minutes per side or until golden brown, turning only once.
Pancake mix may be used for waffles.
Yield: 12–4 inch waffles.
Mix 2 1/4 cups of mix, 2 cups cold water, and 2 Tbsp oil. Batter will be slightly lumpy, do not over mix. Pour batter into lightly oiled,
preheated waffle iron. Cook waffles until steaming stops.

Calories from Fat 30

Calories per gram: Fat 9

Carbs 4

Protein 4

80130-0911

INGREDIENTS: Cake flour (bleached wheat flour, niacin, iron [reduced iron], thiamine mononitrate, riboflavin, folic acid), artificial blueberry bits (dextrose, partially hydrogenated vegetable oil

[soybean and cottonseed], bleached enriched wheat flour [wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid], citric acid, cellulose gum, maltodextrin, artificial flavor and artificial
colors [FD&C Red #40, Blue #1, Blue #2]), sugar, soy flour, dextrose, soybean oil, buttermilk powder, corn starch, baking soda, sodium acid pyrophosphate, salt, regular monocalcium phosphate, whole
eggs (whole eggs, sodium silicoaluminate [as an anticaking agent]), natural and artificial flavor.
Contains allergens: Dairy, eggs, soy and wheat.

Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.
Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

19 SERVINGS

NET WT. 3 LBS 7.0 OZ (1.55 kg)

Potato Gems

Complete Mashed Potatoes
Vegetables

Dehydrated vegetables are dried by a low heat process that removes
moisture. The size of the vegetables will shrink, which means there
will be more servings in each container

Potato Gems

Augason Farms Potato Gems are complete mashed potatoes that
mix easily with water to make smooth, creamy, delicious potatoes.

Cheesy Potato Gem Bites
1 cup Augason Farms Potato Gems
2 cups water
1 cup cubed processed cheese
2 cups crushed potato chips

Gold Mine Potatoes

1 cup Augason Farms Potato Gems
2 cups chicken broth
1 teaspoon garlic salt
1/2 cup prepared Regular Morning Moo’s®
2 tablespoons buttermilk powder
1/4 cup Augason Farms Dehydrated Chopped Onions
1 teaspoon salt
1/8 teaspoon pepper
In a large saucepan, combine broth and garlic salt, bring to a
boil. Whisk in Potato Gems, set aside for 10 minutes. In a small
saucepan, add Morning Moo’s and buttermilk powder. Heat until
warm, then add to potato mixture and whip. Stir in onions, salt
and pepper. May add butter powder, cheese powder, sour cream
powder, bacon bits, etc. for “Loaded Gold Mine Potato Gems.”

Nutrition Facts
Serving Size: 1/4 cup (30g dry)
Servings Per Container: 45
Amount Per Serving

Calories 110

Calories from Fat 15
% Daily Value*

Total Fat 1.5g

2%
0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

Boil water and whisk in Potato Gems. Remove from heat and
set aside for 10 mintues. Shape Potato Gems around 3/4” cubed
cheese. Roll in crushed potato chips and bake for 10-15 minutes at
350˚F until lightly browned.

0%

Sodium 520mg

22%

Total Carbohydrate 22g

7%
7%

Dietary Fiber 2g

DIRECTIONS:

1. Mix 1 cup of Potato Gems with 2 cups of boiling water. Potatoes need to be added quickly and all at once, stirring constantly until potato
mixture begins to set (about 20-30 seconds).
2. Let sit for 3 to 5 minutes. Stir and serve.
Yield: 4 servings.
• For creamier mashed potatoes, add more hot water and stir.

Sugars 1g
Protein 2g
Vitamin A

0%

•

Vitamin C

Calcium

2%

•

Iron

15%
2%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

11118-0911

INGREDIENTS: Potatoes, salt, partially hydro-genated canola oil, mono and diglycerides, artificial color, natural and artificial flavor. Freshness preserved with sodium bisulfite and BHT.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.
Contains allergen: Dairy.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

45 SERVINGS

NET WT. 3 LBS (1.36 kg)

Country Fresh

®

100% Instant Nonfat Dry Milk
Vitamins A&D Fortified

Eggs & Dairy

Powdered egg products provide all the wholesome goodness
of regular eggs, but with the convenience of a long shelf life.
All of our egg products are USDA inspected and approved. Our
dairy products contain protein, have a long lasting shelf life and
require no refrigeration until mixed.

Country Fresh Instant Nonfat Dry Milk

Augason Farms Country Fresh Instant Nonfat Dry Milk
is delicious and fortified with vitamin A and vitamin D. It is
produced from whole milk and mixes instantly.

Hot Soothing Honey Milk

3 tablespoons Augason Farms Country Fresh Instant
Nonfat Dry Milk
1 cup water
1 tablespoon (or to taste preference) Augason Farms
Honey Powder
Splash of vanilla extract, optional
Combine all ingredients in a mug and heat in microwave.

Nutrition Facts
Serving Size: 5 Tbsp (21g)
Servings Per Container: 39
Amount Per Serving

Calories 70

Calories from Fat 0
% Daily Value*

Hot Cinnamon Milk Mix

0%

Total Fat 0g		

2 cups Augason Farms Country Fresh Instant Nonfat
Dry Milk
1 cup dry powdered creamer
1 cup sugar
1 1/2 teaspoons cinnamon
Vanilla extract

0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 115mg

5%

Mix all dry ingredients together and store in airtight
container.
Add 3 heaping spoonfuls to a mug of hot water. Stir well.
Add a splash of vanilla. (Makes for a great gift.)

Total Carbohydrate 11g

DIRECTIONS:

Protein 7g

Sugars 10g

Add powder to water and stir. Best if mixed in water in a mixing pitcher and chilled overnight. This gives a more smooth consistency
to the milk.
For best taste results: Cover and chill at least 4 hours before serving.
Amount
1 cup
1 quart
2 quarts
1 gallon

Nonfat Dry Milk
5 Tbsp or about 1/3 cup
1 1/3 cups
2 2/3 cups
5 1/3 cups

4%
0%

Dietary Fiber 0g

Water
1 cup
1 quart
2 quarts
1 gallon

Vitamin A 10%
Calcium
35%
Vitamin D 25%

•
•
•

Vitamin C
Iron
Riboflavin

4%
0%
20%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Total Fat
Less than
65g
Sat Fat
Less than
20g
Cholesterol Less than
300mg
Sodium
Less than 2400mg
Total Carbohydrate		
300g
Dietary Fiber		
25g
Calories per gram: Fat 9

Carbs 4

80g
25g
300mg
2400mg
375g
30g
Protein 4

90620-0911

INGREDIENTS: Nonfat dry milk, vitamin A palmitate, vitamin D3.
Contains allergens: Milk
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.
Contains oxygen absorber. Discard immediately upon opening.

Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70°F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

39 SERVINGS

NET WT. 1 LB 13.0 OZ (822 g)

Vegetarian Meat Substitute

Chicken
(flavored)

Meats

Augason Farms meat substitutes are textured vegetable protein
products made from defatted soy flour and are ideal for vegetarian
diets. After rehydrating, they should be used at once or stored
refrigerated.

Vegetarian Meat Substitute Chicken

Augason Farms Vegetarian Meat Substitute Chicken is a good
source of protein and fiber. It’s great in soups, stews, and
casseroles where it enhances nutrition.

Barbeque Chicken Sandwiches

3 cups Augason Farms Vegetarian Meat Substitute Chicken
3 teaspoons chicken broth
5 cups water
2 green peppers - chopped
2 sweet onions - chopped
1 lb. fresh mushrooms - sliced
2 to 3 large tomatoes - chopped
2 cups barbeque sauce
Combine chicken, broth and water and vegetables in large pot.
Bring to a low boil and simmer for 15 minutes. Add barbeque
sauce and heat 5 more minutes. Serve on hamburger buns or
small hoagie rolls.

Chunky Chicken Casserole

1/2 cup Augason Farms Vegetarian Meat Substitute Chicken
1 teaspoon chicken broth
1 cup water
8 ounce chicken – cooked and cubed
2 cups grated cheese
2 cans refrigerated biscuits
1 can cream of chicken soup
3/4 cup milk
1/4 cup Augason Farms Dehydrated Chopped Onions
Salt & pepper to taste

Nutrition Facts
Serving Size 1/4 cup (26g)
Servings Per Container 41
Amount Per Serving

Calories 90

Calories from Fat 30
% Daily Value*

Total Fat 3g

5%
0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 550mg

23%

Total Carbohydrate 7g

2%
14%

Dietary Fiber 4g
Sugars 2g

In small saucepan boil water, add broth, and chicken bits. Simmer
for 10 minutes. Cool slightly, add cubed chicken and 1/2 cup
cheese. Arrange biscuits close together in baking pan. Spread
chicken mixture on biscuits. Mix soup, milk, onion, and salt &
pepper.

Protein 11g

Pour over chicken. Bake at 375˚F for 30 minutes. Sprinkle with
remaining cheese and return to oven until cheese melts.

DIRECTIONS:
To reconstitute: 2 parts water, 1 part chicken bits. Simmer about 10 minutes.
Each 1 cup of dry Vegetarian Meat Substitute Chicken equals about 1 pound of chicken.

Vitamin A

0%

•

Vitamin C

Calcium

6%

•

Iron

0%
10%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

70157-0911

INGREDIENTS: Textured soy flour, soybean oil, salt, autolyzed yeast extract, hydrolyzed corn protein, natural smoke flavoring, thiamine hydrochloride, dextrose, disodium inosinate,
disodium guanylate.

Contains allergen: Soy.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

41 SERVINGS

NET WT. 2 LBS 6.0 OZ (1.07 kg)

Vegetarian Meat Substitute

Taco
(flavored)

Meats

Augason Farms meat substitutes are textured vegetable protein products made from defatted soy flour and are ideal
for vegetarian diets. After rehydrating, they should be used at once or stored refrigerated.

Vegetarian Meat Substitute Taco

Augason Farms Vegetarian Meat Substitute Taco is high in protein and is great for all Mexican style dishes. Try it in
quesadillas, tostada salads, burritos, etc.

Spicy Tacos

2 cups Augason Farms Vegetarian Meat Substitute Taco
2 cups water
2 tablespoons soy sauce
2 tablespoons olive oil

1 red pepper, cut into strips
1/4 cup salsa
Flour tortillas or taco shells

In a large skillet, heat the water over medium heat, and add the meat substitute, stirring well. Allow it to reconstitute
for 2-3 minutes. Add oil and soy sauce, and peppers. Stir well. Allow to cook for another 3-5 minutes, stirring
frequently. Mix in salsa and remove from heat. Serve wrapped in flour tortillas or hard taco shells with your choice of
toppings. Serves 10.

Slopppy Joes

2-3 tablespoons olive oil
1 tablespoon Augason Farms Dehydrated Chopped
Onions – rehydrated
1 green or red bell pepper, diced
1 1/2 cups vegetable broth
2 1/2 cups tomato sauce
*5-6 hamburger buns

Nutrition Facts
Serving Size 1/4 cup (37g)
Servings Per Container 30
Amount Per Serving

Calories 140

Calories from Fat 50
% Daily Value*

Total Fat 6g

9%
4%

Saturated Fat 1g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 850mg

36%

Total Carbohydrate 10g

19%

Dietary Fiber 5g
1 tablespoon chili powder
1 tablespoon soy sauce
Dash hot sauce or Tabasco sauce (optional)
1 tablespoon sugar
1 1/2 cups Augason Farms Vegetarian Meat Substitute Taco
Salt and pepper to taste

In a large skillet, sauté the onion and peppers in olive oil for 3-5 minutes.
Reduce heat to medium low and add the remaining ingredients (except buns) and stir well to combine. Simmer for at
least 15 more minutes. Spoon onto hamburger buns and serve hot.

DIRECTIONS:
Add 1 cup Taco Mix to 2 cups water. Bring to a boil, reduce heat, and simmer for at least two minutes
until the excess moisture is absorbed, stirring occasionally. Remove from heat. Use as a meat extender or
as the meat layer in a taco or tostada shell.

3%

Sugars 3g
Protein 14g
Vitamin A

2%

Vitamin C

Calcium

8%

Iron

0%
15%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
2g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

70155-1011

INGREDIENTS: Textured vegetable protein (soy flour, caramel color), soybean oil, salt, autolyzed yeast, spices, dextrose, onion, garlic, paprika.
Contains allergen: Soy.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

30 SERVINGS

NET WT. 2 LBS 8.0 OZ (1.13 kg)

Vegetarian Meat Substitute

Bacon
Bits
(flavored)

Meats

Augason Farms meat substitutes are textured vegetable protein
products made from defatted soy flour and are ideal for vegetarian diets. After rehydrating, they should be used at once or
stored refrigerated.

Vegetarian Meat Substitute Bacon Bits

Augason Farms Vegetarian Meat Substitute Bacon Bits is
simple to rehydrate. You’ll always have bacon at hand. Use to
top salads or in any egg dish.

Bacon and Onion Ranch Dip

8 oz. sour cream
8 oz. cream cheese
2 tablespoons Augason Farms Vegetarian Meat Substitute
Bacon Bits
1 tablespoon Augason Farms Dehydrated Chopped Onions
1/2 pkg. ranch dip mix

Morning Glory Scrambled Eggs

1 cup Augason Farms Scrambled Egg Mix
1 1/2 cups warm water
2 tablespoons Augason Farms Vegetarian Meat Substitute
Bacon Bits
1 teaspoon garlic bread seasoning
salt and pepper to taste
1/4 - 1/2 cup shredded cheese
Briskly whisk together egg mix and water until smooth. Add
bacon bits and seasoning. Place mixture on a griddle at a low
heat of 250°F. Cook about 1/2 minute and then scramble. Turn
eggs over and cook about 1/2 minute more. Add cheese and
continue cooking until desired texture.

Nutrition Facts
Serving Size 1 Tbsp (5g)
Servings Per Container 192
Amount Per Serving

Calories 15

Calories from Fat 5
% Daily Value*

Total Fat 0.5g

1%
0%

Saturated Fat 0g
Trans Fat 0g

Stir dip mix into sour cream and cream cheese. Add onions and
bacon bits. Serve with chips or crackers.

Cholesterol 0mg

0%

Sodium 115mg

5%

Total Carbohydrate 1g

0%
3%

Dietary Fiber less than 1g
Sugars 0g
Protein 2g

DIRECTIONS:

1. Add 2 parts water to 1 part Vegetarian Meat Substitute Bacon Bits.
2. Bring to a boil.
3. Reduce heat and simmer for 20 minutes, stirring occasionally.
Each 1 cup of dry Vegetarian Meat Substitute Bacon Bits equals about 1 pound of bacon bits.
Suggested Uses: Vegetarian Meat Substitute Bacon Bits provide long-lasting crispiness with the look and flavor of real bacon.
Use them to enhance salads, vegetables, casseroles, omelets and other egg dishes, hors d’oeuvres, cheese spreads, biscuits, salad
dressings, snack dips, and soups.

Vitamin A

0%

•

Vitamin C

0%

Calcium

2%

•

Iron

2%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

70150-0911

INGREDIENTS: Textured vegetable protein (soy flour, caramel color, FD&C Red #3), soybean oil, salt, natural flavoring.
Contains allergens: Soy.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

192 SERVINGS

NET WT. 2 LBS 2.0 OZ (963 g)

Vegetarian Meat Substitute

Beef
(flavored)

Meats

Super Beefy Biscuits

Augason Farms meat substitutes are textured vegetable protein
products made from defatted soy flour and are ideal for
vegetarian diets. After rehydrating, they should be used at once
or stored refrigerated.

Nutrition Facts

1 cup Augason Farms Vegetarian Meat Substitute Beef,
rehydrated in 2 cups water and drained
1 1/2 cup spaghetti sauce
1 can (10 biscuits) refrigerated biscuits
3/4 cup grated mozzarella cheese

Vegetarian Meat Substitute Beef

Serving Size: 1/4 cup (26g)
Servings Per Container: 40
Amount Per Serving

Stir beef bits and spaghetti sauce together. Place biscuits in
greased muffin cups, pressing dough up sides. Spoon meat
mixture into cups, sprinkle with cheese. Bake at 350˚F for 12-15
minutes.

Augason Farms Vegetarian Meat Substitute Beef is an easy and
delicious way to get a high quality protein and fiber. It’s also
great for long trips and camping because no refrigeration is
needed before rehydrating. A good way to add protein to any
dish.

Calories 90

Calories from Fat 35
% Daily Value*

Total Fat 4g

6%
3%

Saturated Fat 0.5g

BBQ Sandwich

Trans Fat 0g

3/4 cup Augason Farms Vegetarian Meat Substitute Beef
1 cup beef broth
1 cup barbeque sauce

Cholesterol 0mg

0%

Sodium 480-mg

20%

Add beef to boiling beef broth to rehydrate, simmer 20 minutes.
Add barbeque sauce. Spread over sliced bread for a delicious
sandwich. Serve with chips.

Total Carbohydrate 7g

DIRECTIONS:

Protein 11g

2%
14%

Dietary Fiber 3g
Sugars 2g

Add 2 parts water to 1 part Vegetarian Meat Substitute Beef. Bring to a boil.
Reduce heat and simmer for 20 minutes, stirring occasionally.
Use in soups, stews, or as a meat extender.
Each 1 cup of dry Vegetarian Meat Substitute Beef equals about 1 pound of beef.

Vitamin A

0%

•

Vitamin C

Calcium

6%

•

Iron

0%
10%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

70130-0911

INGREDIENTS: Textured vegetable protein (soy flour, caramel color), soybean oil, salt, hydrolyzed corn, soy, wheat protein, autolyzed yeast.
Contains allergens: Wheat, dairy, and soy.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

No added MSG.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

40 SERVINGS

NET WT. 2 LBS 5.0 OZ (1.04 kg)

Elbow
Macaroni
Cereals and Grains

Augason Farms Cereals and Grains are staples in all diets. Enjoy our large variety of grains, cereals, pastas, and rice.

Nutrition Facts

Elbow Macaroni

Serving Size: 1/2 cup uncooked (54g)
Servings Per Container: 26

Augason Farms Elbow Macaroni is perfect to use in macaroni and cheese, a variety of casseroles, soups and salads. A
staple in every kitchen.

Amount Per Serving

Aloha Macaroni Salad

Calories 200

2 cups Augason Farms Elbow Macaroni
1/2 (32 ounce) jar Miracle Whip
1 (20 ounce) can pineapple tidbits
1/2 pound sharp cheddar cheese
3/4 cup raisins
1 medium carrot

Calories from Fat 10
% Daily Value*

1%

Total Fat 1g

0%

Saturated Fat 0g

Trans Fat 0g		

Dice carrot and steam until crisp-tender. Boil macaroni in boiling water 7-10 minutes. Mix all ingredients in a large
mixing bowl. Chill for 2 hours or overnight prior to serving.

Cholesterol 0mg

0%

Sodium 0mg

0%
13%

Total Carbohydrate 40g

Mac ‘N’ Cheese Pie

1 cup Augason Farms Elbow Macaroni
2 cups shredded cheddar cheese
1/2 cup Bisquick®
1 1/2 cups milk
1/4 teaspoon red pepper sauce
2 eggs

8%

Dietary Fiber 2g
Sugars 2g
Protein 7g

Grease a 9” pie plate. Place uncooked macaroni in pie plate. Sprinkle with 1 3/4 cups of cheese. Stir remaining
ingredients, except cheese, until blended and pour into pie plate. Bake at 400˚F for 25-30 minutes or until knife inserted in
center comes out clean. Sprinkle with the remaining 1/4 cup cheese. Bake 1 to 2 minutes longer or until cheese is melted.
Let stand 5 minutes before cutting and serving. Serves 6.

Vitamin A

0%

Vitamin C

Calcium

0%

Iron

0%
50%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
Total Fat
Less than
Sat Fat
Less than
Cholesterol Less than
Sodium
Less than
Total Carbohydrate		
Dietary Fiber		
Calories per gram: Fat 9

DIRECTIONS:

1. Bring 4 quarts of water to a boil.
2. Stir in 2 cups of macaroni and return to a boil.
3. Cook uncovered for 8-10 minutes, stirring occasionally.
For best results avoid overcooking, quickly drain and serve.

2,000
65g
20g
300mg
2400mg
300g
25g
Carbs 4

2,500
80g
25g
300mg
2400mg
375g
30g
Protein 4

66309-1011

INGREDIENTS: Semolina, niacin, ferrous sulfate (iron), thiamine mononitrate, riboflavin, folic acid.
Contains allergen: Wheat.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.
Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

26 SERVINGS

NET WT. 3 LBS 2.0 OZ (1.41 kg)

Chocolate Fudge

Brownie Mix
Bakery

Augason Farms offers a wide selection of baking mixes and baking
items. Whether you’re preparing baked goods from scratch or want
a quick baking mix, we provide for your needs.

Chocolate Fudge Brownie Mix

Augason Farms Chocolate Fudge Brownie Mix makes a rich moist
brownie full of delicious chocolate fudge. Not only are they tasty,
but they are simple to make—just add water.

Decadent Turtle Brownies

5 cups Augason Farms Chocolate Fudge Brownie Mix
3/4 cup water
1 – 14 ounce bag caramels – unwrapped
1/4 cup whipping cream
1 – 11.5 ounce bag semi sweet chocolate chunks
1 cup pecans – coarsely chopped
Spray 9”x13” baking pan. In bowl combine brownie mix and water
until just mixed. Spread 1/2 the batter in the baking pan, bake 12
minutes. In microwavable bowl, combine caramels and whipping
cream. Microwave uncovered on high 2-3 minutes, stirring
occasionally until smooth. Pour caramel over partially baked
brownie, carefully spread to edges. Sprinkle with 1 cup chocolate
chunks and 1/2 cup pecans. Drop remaining brownie batter by

DIRECTIONS:
Brownie Mix
Hot water
Nut meats
Yield

small spoonfuls onto caramel layer. Sprinkle with remaining
chocolate chunks and pecans. Bake at 350˚F for 20-25 minutes
longer until center is almost set. Cool 1 hour at room temperature,
cover and refrigerate
1 hour before serving.

Cheesy Marbled Brownies

3 1/2 cups Augason Farms Chocolate Fudge Brownie Mix
1/2 cup water
3 ounces cream cheese - softened
3 tablespoons butter or margarine, softened
3 tablespoons granulated sugar
1 large egg
1 tablespoon flour
1/2 teaspoon vanilla
Grease bottom of 8”x8” pan. Beat cream cheese and butter
until smooth in medium mixing bowl. Stir in sugar, egg, flour
and vanilla. Beat until smooth; set aside. Prepare brownie mix
according to label directions. Spread half of brownie batter in
prepared pan. Spoon cream cheese mixture over batter. Drop
remaining brownie batter by small spoonfuls onto cream cheese
layer. Swirl brownie and cream cheese batter together with a knife
or spatula. Bake at 350˚F for 20-25 minutes or until set. Cool
completely. Cover and refrigerate 2 hours.

Nutrition Facts
Serving Size 1/4 cup (39g dry)
Servings Per Container 45
Amount Per Serving

Calories 130

Calories from Fat 10
% Daily Value*

Total Fat 1g

2%
0%

Saturated Fat 0g

Trans Fat 0g		
Cholesterol 0mg

0%

Sodium 190mg

8%

Total Carbohydrate 30g

10%
4%

Dietary Fiber 1g
Sugars 16g
Protein 2g
Vitamin A

0%

•

Vitamin C

Calcium

0%

•

Iron

0%
10%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g

3 1/2 cups
1/2 cup
2 ounces (optional)
8 by 8 inch square pan

1. Pour water into mixing bowl.
2. Add mix and blend 60-90 seconds on low speed.
3. Add nuts if desired and mix evenly throughout the batter. Do not over mix!
4. Bake at 375°F for 15-20 minutes in a greased pan.

Calories per gram: Fat 9

Carbs 4

Protein 4

40024-0911

INGREDIENTS: Sugar, unbleached enriched

wheat flour (niacin, thiamine mononitrate, riboflavin, folic acid), corn syrup solids, shortening (partially hydrogenated soybean oil, and or cottonseed
oil), black cocoa, dextrose, egg whites, dutched cocoa (processed with alkali), salt, mono and diglycerides with mixed tocopherols, ascorbic acid and citric acid, wheat starch, vanilla flavor (natural and
artificial), egg yolks, sodium aluminum phosphate, baking soda.
Contains allergen: Soy, wheat, and eggs.

Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

45 SERVINGS

NET WT. 3 LBS 14.0 OZ (1.75 kg)

Long Grain

White Rice
Cereals & Grains

Cereals and Grains are staples in all diets. Enjoy our large variety
of grains, cereals, pastas, and rice.

Long Grain White Rice

Augason Farms Long Grain White Rice is the perfect fluffy white
rice to eat alone or add to casseroles or soups.

Red Beans & Garlic Rice

1 pound Augason Farms Dark Red Kidney Beans
3 tablespoons vegetable oil
4 garlic cloves
3/4 cup sun-dried tomato, chopped
1 small onion, chopped
1/2 teaspoon sweet paprika
1/8 teaspoon ground red pepper (cayenne)
1 1/2 cups Augason Farms Long Grain White Rice
1 1/2 teaspoons salt
1/2 teaspoon pepper
In large bowl, place beans and enough water to cover by 2” and soak for
8 hours. Drain beans; transfer to 7-quart saucepot. Add enough water
to cover by 2”, heat to a boil. Reduce heat to medium–low; simmer 1
1/2 to 2 hours or until beans are tender. Set sieve over large bowl. Into
sieve, drain beans; reserve liquid. In same saucepot, heat oil on mediumhigh. Add 2 cloves garlic and cook 3 minutes; finely chop remaining
garlic and reserve. To saucepot, add sun-dried tomatoes, onion, paprika,
ground red pepper, and beans. Cook 3 minutes, stirring gently. Add 4
cups reserved liquid and chopped garlic, heat to boiling. Stir rice into
bean mixture. Cover and cook on low 25-30 minutes or until rice is
cooked thoroughly, stirring occasionally. Season with salt and pepper.

Pilaf Medley

2 cups Augason Farms Long Grain White Rice
1 green bell pepper, seeded and thinly sliced
2 cups water
3 onions, peeled and thinly sliced
1 (17 ounce) can corn
2 carrots, peeled and cut into 1” long thin strips
1 jalapeno pepper, seeded and thinly sliced
2 tablespoons light vegetable oil
1 tablespoon chopped fresh cilantro
1/4 teaspoon salt
2 cinnamon sticks
1/4 teaspoon ground turmeric
3 cloves garlic, peeled and minced
2 tablespoons cashews, chopped
Begin by cooking the rice following normal method. Set aside.
Boil water in a small saucepan. Add corn, carrots and cook for 8-10
minutes until tender. Drain and set aside. In a heavy non-stick
pan heat the oil. Add the turmeric, jalapeno peppers, bell peppers,
onions, cashew nuts, onions, garlic cloves and cinnamon sticks.
Sauté until the onions soften. Add the cooked vegetables and salt,
sauté for 3 minutes. Add the cooked rice and mix. Garnish with
cilantro and serve hot. Serves 4.

Nutrition Facts
Serving Size 1/4 cup (47g)
Servings Per Container 47
Amount Per Serving

Calories 170

Calories from Fat 0
% Daily Value*

Total Fat 0g		

0%
0%

Saturated Fat 0g
Trans Fat 0g		
Cholesterol 0mg

0%

Sodium 0mg

0%

Total Carbohydrate 37g

12%
0%

Dietary Fiber 0g
Sugars 0g
Protein 3g

DIRECTIONS:

Makes 6 to 8 servings:

1. Add 1 cup of rice to 2 cups of cold water.
2. Add 1/2 teaspoon of salt and 1 tablespoon of butter or margarine.
3. Bring to a boil. Cover tightly and cook on low heat 15-20 minutes, or until done (without removing the cover).
4. Fluff with fork before serving.

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

30034-0911

INGREDIENTS: Long grain white rice.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

47 SERVINGS

NET WT. 4 LBS 14.0 OZ (2.21 kg)

Dehydrated Diced
Red & Green

Bell Peppers

Vegetables

My Oh My, Shepherds’ Pie

Dehydrated vegetables are dried by a low heat process that removes
moisture. The size of the vegetables will shrink, which means there
will be more servings in each container.

3 cups Augason Farms Potato Gems (prepared)
2 cups Augason Farms Vegetarian Meat Substitute Taco
4 cups water
1/2 cup Augason Farms Dehydrated Chopped Onions
1/2 cup Augason Farms Dehydrated Diced Red & Green
Bell Peppers
1 1/2 tablespoons Augason Farms Tomato Powder
1/2 teaspoon beef bouillon
1/2 cup Augason Farms Dehydrated Diced Carrots
1/2 cup Augason Farms Freeze Dried Peas
2 cups shredded cheddar cheese

Dehydrated Diced Red & Green Bell Peppers

Augason Farms Dehydrated Diced Red & Green Bell Peppers Mix
is fresh and sweet. The peppers have been diced and dehydrated so
they easily add zest and flavor to any recipe.

Country Morning Casserole

6 cups water
1 teaspoon salt
3 cups Augason Farms Dehydrated Potato Dices
2 tablespoons Augason Farms Dehydrated Chopped Onions
1/4 cup Augason Farms Dehydrated Diced Red & Green
Bell Peppers
2 tablespoons butter
2/3 cup Augason Farms Scrambled Egg Mix + 1 cup water
1 tablespoon Augason Farms Vegetarian Meat Substitute
Bacon Bits
grated cheese
ketchup

To 4 cups boiling water add 2 cups Vegetarian Meat Substitute
Taco, onions, peppers, tomato powder, beef bouillon, carrots and
peas. Cook until all vegetables are soft. Pour into 9”x13” pan.
Drop potatoes by spoonfuls on top of vegetable dish. Sprinkle with
shredded cheese. Place in 325° F oven for about 20 minutes until
hot and bubbly and cheese is melted.

Nutrition Facts
Serving Size: 1 Tbsp (5g)
Servings Per Container: 113
Amount Per Serving

Calories 15

Calories from Fat 0
% Daily Value*

Total Fat 0g

0%
0%

Saturated Fat 0g

Trans Fat 0g		
Cholesterol 0mg

0%

Sodium 5mg

0%

Total Carbohydrate 4g

1%
3%

Dietary Fiber less than 1g
Sugars 1g

In large saucepan boil water, add salt, potato dices, onion, and
peppers. Let simmer for 15-20 minutes until onions are hydrated.
Drain well. In frying pan, melt butter or margarine. Add drained
vegetables. Cook until browned and crisp to taste. While vegetables
are cooking, mix egg powder with 1 cup water. Blend until smooth.
Add bacon bits. Pour over browned potatoes and cook on mediumlow until egg mixture is set. Sprinkle with grated cheese of your
choice and serve with ketchup.

Protein 1g
Vitamin A

20%

Calcium

0%

Vitamin C
Iron

160%
2%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
Total Fat
Less than
65g
Sat Fat
Less than
20g
Cholesterol Less than
300mg
Sodium
Less than 2400mg
Total Carbohydrate		
300g
Dietary Fiber		
25g

DIRECTIONS:
Add mixed peppers to your favorite soups, omelets, salads and sauces.
Simmer in water until tender.

Calories per gram: Fat 9

Carbs 4

2,500
80g
25g
300mg
2400mg
375g
30g
Protein 4

12049-0911

INGREDIENTS: Red and green diced bell peppers, dehydrated.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 25 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

113 SERVINGS

NET WT. 1 LB 4.0 OZ (566 g)

Dehydrated

Sweet Green Peas
Vegetables

Dehydrated vegetables are dried by a low heat process that removes moisture. The size of the vegetables will shrink,
which means there will be more servings in each container.

Dehydrated Sweet Green Peas

Augason Farms Dehydrated Sweet Green Peas are protein packed and high in vitamins. They make a great side dish
or can easily be added to a variety of recipes.

Green Pea Casserole

Nutrition Facts
Serving Size 1/2 cup (67g)
Servings Per Container 20
Amount Per Serving

Calories 240

Calories from Fat 10
% Daily Value*

1 cup Augason Farms Dehydrated Sweet Green Peas - rehydrated
1 (5 ounce) can water chestnuts, drained and chopped
1 (10 ounce) can cream of mushroom soup
1 (2 ounce) jar pimientos, drained

2-3 cups Ritz® crackers, crushed
1/2 cup butter
1 cup cheddar cheese, shredded

In a medium bowl, combine rehydrated peas, chestnuts, pimientos, cream of mushroom soup and cheddar cheese.
Grease an 8”x8” baking dish and add the pea mixture. Melt butter in microwave dish. Add crackers to butter and
sprinkle over top of the casserole. Bake at 350˚F for 30 minutes. Serves 4-5.

Total Fat 1g

2%
0%

Saturated Fat 0g

Trans Fat 0g		
Cholesterol 0mg

0%

Sodium 15mg

1%

Total Carbohydrate 44g

Cheesy Vegetable Soup

1/2 cup butter
1 cup Augason Farms Dehydrated Chopped Onions – rehydrated
2 cups Augason Farms Freeze Dried Broccoli
1 cup Augason Farms Dehydrated Sweet Green Peas – rehydrated
1 cup Augason Farms Carrot Dices – rehydrated
3/4 cup Augason Farms Vegetarian Chicken Broth

8 cups water
1 – 2 pound loaf processed cheese – cubed
1/2 cup instant dry milk
1 tablespoon garlic powder
2/3 cup cornstarch
1 cup water

In large pot, melt butter, add onions and sauté. Stir in broccoli, peas, and carrots. Add chicken broth and 8 cups water.
Bring to a boil and simmer until tender, about 15 minutes. Stir in cheese until melted. Mix in milk and garlic powder.
Dissolve cornstarch in 1 cup water, add to soup. Cook over medium heat, stirring frequently, until thickened.

DIRECTIONS:

Yield: 2 cups cooked peas
1. Add 1 cup peas to 3 cups water.
2. Bring to a boil, cover.
3. Simmer for 15 minutes or until tender.
4. Season as desired.

15%
25%

Dietary Fiber 6g
Sugars 17g
Protein 16g
Vitamin A

40%

Calcium

8%

Vitamin C
Iron

200%
25%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

12048-1011

For salad: Cover with water for 1 hour or until tender.
Season as desired and serve.
Soaking will reduce cooking time by one half.

INGREDIENTS: Sweet garden peas.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 25 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

20 SERVINGS

NET WT. 3 LBS 1.0 OZ (1.38 kg)

Freeze Dried

Vegetables

Broccoli Florets
& Stems

Freeze dried vegetables are frozen then processed to remove the majority of moisture. They still maintain their same size,
color, and fresh taste.

Freeze Dried Broccoli

Augason Farms Freeze Dried Broccoli Florets and Stems are a good source of Vitamin C and can be rehydrated and used
anywhere fresh broccoli is required.

Chicken Divan

1 - 3 lb. chicken seasoned to taste with salt and pepper
2 cups water
2 cups Augason Farms Freeze Dried Broccoli – rehydrated and drained
2 tablespoons butter

3 tablespoons flour
1/2 cup prepared chicken bouillon
1/2 cup light cream
Parmesan cheese, grated

Salt and pepper the chicken. Add the water, cover and simmer for 1 hour. Remove the chicken from the broth, bone and
cut the meat into large pieces. Arrange broccoli on the bottom of a baking pan. Arrange the chicken pieces on top. Make a
white sauce with the butter, flour, chicken broth and cream. Pour the sauce over the chicken. Sprinkle the top with grated
Parmesan cheese. Bake for approximately 15 minutes at 400°F.

Broccoli Rice Bake

1 cup Augason Farms Freeze Dried Broccoli – rehydrated & drained
1/4 cup Augason Farms Dehydrated Chopped Onions – rehydrated & drained
1/3 cup butter

2 cups cooked rice
1/2 cup cheddar cheese, grated
1 cup mushroom soup

Sauté onions in butter and add the remaining ingredients. Pour into a two quart greased casserole dish. Bake uncovered
for 40-45 minutes at 350°F.

Nutrition Facts
Serving Size 1/2 cup (7g)
Servings Per Container 28
Amount Per Serving

Calories 20

Calories from Fat 0
% Daily Value*

Total Fat 0g

0%
0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 20mg

1%

Total Carbohydrate 4g

1%
9%

Dietary Fiber 2g
Sugars 1g
Protein 2g
Vitamin A

20%

•

VitaminC

Calcium

4%

•

Iron

110%
4%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g

DIRECTIONS:

Yield: 1/2 cup broccoli.
1. Mix 1/2 cup broccoli to 1 cup of warm water.
2. Drain.
3. Serve.
Use as a side dish, in casseroles, soups, etc.

Calories per gram: Fat 9

Carbs 4

Protein 4

11158-1011

INGREDIENTS: Freeze dried broccoli florets & stems.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

28 SERVINGS

NET WT 7.0 OZ (198 g)

Freeze Dried

Sweet Corn
Vegetables

Freeze dried vegetables are frozen then processed to remove the
majority of moisture. They still maintain their same size, color, and
fresh taste.

Freeze Dried Sweet Corn

Augason Farms Freeze Dried Sweet Corn is GMO free. It is
delicious and super sweet and rehydrates quickly to be used in
soups, salads or just as a side dish.

Springtime Corn

1-1/2 cups Augason Farms Freeze Dried Sweet Corn rehydrate in hot water for 20 minutes and drain
2 teaspoons Augason Farms Dehydrated Chopped Onions
1 tablespoon butter
1 teaspoon sugar
1/8 teaspoon ground mustard
2 teaspoons parsley

Boston Baked Corn

1 cup ketchup
2 tablespoons brown sugar
1 tablespoon ground mustard
1/2 teaspoon salt
1/4 cup Augason Farms Dehydrated Chopped Onions rehydrated in hot water and drained
3 cups Augason Farms Freeze Dried Sweet Corn rehydrated in hot water and drained
2 tablespoons Augason Farms Vegetarian Meat Substitute
Bacon Bits
Combine all ingredients in order listed. Bake uncovered at 350˚F
for 35 minutes.

Sauté onion in butter. Mix in sugar, mustard and parsley. Add corn.
Cook for 5-10 minutes.

Nutrition Facts
Serving Size: 1/2 cup (19g)
Servings Per Container: 23
Amount Per Serving

Calories 60

Calories from Fat 5
% Daily Value*

Total Fat 1g

1%
0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 0mg

0%

Total Carbohydrate 14g

5%
10%

Dietary Fiber 2g
Sugars 4g
Protein 2g

DIRECTIONS:
Yield: 1/2 cup sweet corn.

Vitamin A

2%

Vitamin C

1. Mix 1/2 cup sweet corn to 1 cup of warm water.

Calcium

0%

Iron

2. Let stand for 5 minutes.

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
30 mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g

3. Heat in microwave or on stove top.
Use as a side dish, in casseroles, soups, etc.

Calories per gram: Fat 9

Carbs 4

8%
2%

Protein 4

11155-0911

INGREDIENTS: Super sweet corn.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

23 SERVINGS

NET WT. 1 LB (453 g)

Dehydrated

Spinach Flakes
Vegetables

Dehydrated vegetables are dried by a low heat process that removes moisture. The size of the vegetables will shrink,
which means there will be more servings in each container.

Spinach Flakes

Augason Farms Dehydrated Spinach Flakes are quick and easy to rehydrate; they are great as a side dish or perfect to
add to recipes. Add to minestrone soup or any vegetable dish.

Nutrition Facts
Serving Size 1/4 cup (5g)
Servings Per Container 45
Amount Per Serving

Calories 10

Calories from Fat 0
% Daily Value*

Southwestern Egg Rolls

2 tablespoons vegetable oil
1/2 skinless, boneless chicken breast, diced
2 tablespoons minced green onion
2 tablespoons minced red bell pepper
1/3 cup frozen corn kernels
1/4 cup black beans, rinsed and drained
2 tablespoons Augason Farms Dehydrated Spinach Flakes – rehydrated
2 tablespoons diced jalapeno peppers

1/2 tablespoon minced fresh parsley
1/2 teaspoon ground cumin
1/2 teaspoon chili powder
1/3 teaspoon salt
1 pinch ground cayenne pepper
3/4 cup shredded Monterey Jack cheese
5 (6 inch) flour tortillas
1 quart oil for deep frying

Rub 1 tablespoon vegetable oil over chicken breast. Cook chicken over medium heat in a medium saucepan
approximately 5 minutes. Remove from heat and set aside. Heat remaining 1 tablespoon oil over medium heat in
medium saucepan. Stir in green onion and red pepper. Cook and stir until tender about 5 minutes, then add chicken.
Mix in corn, black beans, spinach, jalapeno peppers, parsley, cumin, chili powder, salt and cayenne pepper. Cook
and stir 5 minutes, until well blended and tender. Remove from heat and stir in Monterey Jack cheese until it melts.
Wrap tortillas with a clean, lightly moist cloth. Microwave on high approximately 1 minute, or until hot and pliable.
Spoon even amounts of mixture into each tortilla. Fold ends of tortillas, then roll tightly around mixture. Secure
with toothpicks. Arrange in a medium dish, cover with plastic, and place in the freezer for at least 4 hours. In a large,
deep skillet, heat oil for deep frying to 375˚F. Deep fry frozen, stuffed tortillas 10 minutes each, or until dark golden
brown. Drain on paper towels before serving.

DIRECTIONS:

1. Add 1 cup spinach flakes to 1 1/2 cups water and 1/2 teaspoon of salt.
2. Bring to a boil and simmer 10-15 minutes.

Total Fat 0g

Trans Fat 0g		
Cholesterol 0mg

0%

Sodium 45mg

2%

Total Carbohydrate 2g

1%

Dietary Fiber less than 1g

2%

Sugars 0g
Protein 2g
Vitamin A

10%

Calcium

6%

Vitamin C
Iron

25%
8%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

For improved flavor we suggest adding a little sugar to satisfy your taste. (Approximately 1/2 teaspoon per cup of
dehydrated spinach flakes.)

0%
0%

Saturated Fat 0g

Carbs 4

Protein 4

11129-1011

INGREDIENTS: Dehydrated spinach.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.
Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 25 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

45 SERVINGS

NET WT. 8.0 OZ (226 g)

Dehydrated

Diced Carrots
Vegetables

Dehydrated vegetables are dried by a low heat process that removes moisture. The size of the vegetables will shrink, which
means there will be more servings in each container

Dehydrated Diced Carrots

Augason Farms Dehydrated Diced Carrots are peeled and diced. Add to recipes or salads for extra vitamins and great taste.

Carrots au Gratin

2 tablespoons Augason Farms Dehydrated Diced Red &
Green Bell Peppers
1 tablespoon Augason Farms Dehydrated Chopped Onions
salt and pepper to taste

In a small bowl, toss 2 tablespoons of melted butter with cracker crumbs, parmesan cheese, and the salt & pepper; set aside.
Cook carrots, pepper mix, and onions in salted boiling water just until tender. Drain. Stir in remaining 2 tablespoons butter.
Top carrots au gratin with buttered crumbs and bake 20 minutes at 350°F. Serves 4 to 6.
4 cups Augason Farms Dehydrated Diced Carrots
1 1/4 cups water, divided
1 teaspoon chicken bouillon granules
3 medium onions, sliced, separated into rings

Serving Size: 1/3 cup (36g)
Servings Per Container: 29
Amount Per Serving

Calories 120

4 tablespoons melted butter, divided
1/4 cup saltine cracker crumbs
2 tablespoons grated parmesan cheese
2 1/2 to 3 cups Augason Farms Dehydrated Diced Carrots

Golden Carrots & Onions

Nutrition Facts

2 tablespoons butter or margarine
1 tablespoon all-purpose flour
1 teaspoon salt
1 teaspoon honey

In a saucepan, combine carrots, 1/2 cup water and bouillon. Bring to a boil. Reduce heat; cover and cook for 15 minutes or
until carrots are crisp-tender. Drain carrots, reserving liquid. Set carrots aside and keep warm. In large skillet melt butter and
sauté onions for 10 minutes. Sprinkle with flour; stir until blended. Stir in the salt, honey, sugar, pepper and reserved cooking
liquid until blended. Add remaining water; bring to a boil. Reduce heat; simmer, uncovered, for 10 minutes. Stir in carrots;
heat through. Makes 8 servings.

DIRECTIONS:

1. Add 1/3 cup carrots to 3/4 cup of water.
2. Cover and simmer for 15 minutes.
3. Season to taste.
One pound dry = 8 pounds of fresh.

Calories from Fat 5
% Daily Value*

Total Fat 0.5g

1%
0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 100mg

4%

Total Carbohydrate 28g

9%
12%

Dietary Fiber 3g
Sugars 19g
Protein 3g
Vitamin A
Calcium

780%
8%

Vitamin C
Iron

45%
8%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

11127-1011

INGREDIENTS: Cross cut celery stalk.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 25 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

29 SERVINGS

NET WT. 2 LBS 6.0 OZ (1.07 kg)

Dehydrated

Potato Dices
Vegetables

Dehydrated vegetables are dried by a low heat process that removes
moisture. The size of the vegetables will shrink, which means there
will be more servings in each container.

Dehydrated Potato Dices

Augason Farms Dehydrated Potato Dices make it easy to add
potatoes to any recipe without the hassle of washing, peeling,
and dicing.

Cheesy Yummy Potatoes

6 cups Augason Farms Dehydrated Potato Dices
1 can cream of chicken soup
2/3 cup prepared Morning Moo’s
1 cup sour cream
1 cup sharp cheddar cheese - grated
1/4 cup grated onion sautéed in butter
salt and pepper to taste
3 tablespoons butter, melted
3/4 cup corn flake crumbs

Beefy Potato Soup

1 lb. ground beef
1/2 cup Augason Farms Dehydrated Chopped Onion –
rehydrated in hot water for 15 minutes
1/3 cup Augason Farms Cross Cut Celery – rehydrated in
hot water for 15 minutes
1 can diced tomatoes
2 cups Augason Farms Dehydrated Potato Dices
1 can condensed beef broth
1 1/3 cups water
1 teaspoon chili powder
1/2 teaspoon salt
1/2 teaspoon Worcestershire sauce
1 cup Augason Farms Freeze Dried Peas – rehydrated in
warm water for 10 minutes
Brown meat in saucepan. Drain off fat. Add onion and celery. Cook
until vegetables are tender-crisp. Stir in tomatoes, potatoes, beef
broth, water, chili powder, salt, and Worcestershire sauce. Cover
and cook until potatoes are tender – about 15 minutes. Stir in peas,
heat thoroughly.

Boil 3 quarts of water, add potato dices and simmer for 20 minutes
or until tender, drain. Place potatoes in a 2-3 quart casserole dish
or a 9”x13” cake pan. Combine soup, milk, sour cream, cheese,
and onion. Salt and pepper to taste. Mix well. Spread sauce over
potatoes. Melt butter and combine with corn flake crumbs. Sprinkle
crumbs over casserole. Bake uncovered at 350°F for 30-45 minutes
or until bubbly throughout.

Nutrition Facts
Serving Size 1/2 cup (43g)
Servings Per Container 20
Amount Per Serving

Calories 160

Calories from Fat 0
% Daily Value*

Total Fat 0g

0%
0%

Saturated Fat 0g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 30mg

1%

Total Carbohydrate 36g

12%
12%

Dietary Fiber 3g
Sugars 2g
Protein 3g
Vitamin A

0%

•

Vitamin C

Calcium

2%

•

Iron

25%
2%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g

DIRECTIONS:

1. Pour 1 cup of potato dices into 3 cups of boiling water.
2. Add 1 teaspoon of salt.

3. Turn heat down and simmer until tender (10-15 minutes).
4. Drain, season to taste, and serve.

Yield: Approximately 2 1/2 cups of potatoes.

Calories per gram: Fat 9

Carbs 4

Protein 4

11110-0911

INGREDIENTS: Dehydrated potatoes.

Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 25 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

20 SERVINGS

NET WT. 1 LB 15.0 OZ (878 g)

Honey Coated

Banana Slices
Fruits

Dehydrated fruits are dried by a low heat process
that removes moisture. The size of the fruits will shrink,
which means there will be more servings in each container.

Honey Coated Banana Slices

Augason Farms Honey Coated Banana Slices are baked
then cooked in vegetable and coconut oil with sugar and honey.
They’re sweet and delicious without any additives.

Banana Chip Trail Mix

2 cups granola
1 cups Augason Farms Honey Coated Banana Slices
1 cup raisins
1 cup sunflower seeds
1 cup shredded coconut
1 cup chocolate chips

Banana Chip Cookies

2 1/4 cups flour
1/2 teaspoon baking soda
1/2 teaspoon baking powder
1/2 teaspoon salt
1/2 cup unsalted butter
1 cup brown sugar
3 tablespoons Augason Farms Scrambled Egg Mix +
1/3 cup water
2 teaspoons vanilla
2/3 cup Augason Farms Honey Coated Banana Slices–
coarsely chopped
1 cup chocolate chips
2/3 cup toasted walnuts – chopped

Preheat oven to 375°F. Whisk together the flour, baking soda,
baking powder, and salt. Set aside.
In a large bowl, beat the butter until light and fluffy, then beat in
sugar, until it is the consistency of thick frosting. Beat the egg mix
in slowly, scraping the sides of the bowl occasionally. Stir in the
vanilla. Add the reserved flour mix in two increments, stirring a
bit between each. Do not over mix. By hand, stir in banana chips,
chocolate chips, and walnuts just until everything is incorporated.
Drop by heaping tablespoons onto baking sheets. Bake for 7-8
minutes, until barely golden.
Do not overbake.

Nutrition Facts
Serving Size: 1/2 cup (44g)
Servings Per Container: 21
Amount Per Serving

Calories 240

Calories from Fat 140
% Daily Value*

Total Fat 16g

24%
71%

Saturated Fat 14g
Trans Fat 0g
Cholesterol 0mg

0%

Sodium 0mg

0%

Total Carbohydrate 19g

6%
6%

Dietary Fiber 2g
Sugars 13g
Protein 0g
Vitamin A

0%

•

Vitamin C

0%

Eat as a snack, add to cereals, granolas, or desserts.

Calcium

10%

•

Iron

0%

Do Not Rehydrate.

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9
Carbs 4 Protein 4

DIRECTIONS:

11102-0911

INGREDIENTS: Bananas, coconut/vegetable oil, sugar/honey, natural flavoring.
Contains Allergen: Coconut.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 10 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

21 SERVINGS

NET WT. 2 LBS 2.0 OZ (963 g)

Black Turtle Beans
Beans

Beans are a good source of protein, vitamins, and fiber along with being convenient and versatile. You can have them as a
healthy side dish or add them to soups, salads, stews and chilis for increased nutritional value and flavor.

Black Turtle Beans

Augason Farms Black Turtle Beans are an important source of fiber, protein, and iron. Their meaty texture makes them the
perfect addition to burritos or vegetarian dishes.

Cuban Black Beans & Rice

1 cup Augason Farms Long Grain White Rice, cooked
1 1/2 teaspoons olive oil
1 1/4 cups chopped onions
2 diced peppers
4 ounces ham, diced
1 tablespoon minced garlic

1 teaspoon ground cumin
1 teaspoon dried oregano
1 1/4 cups Augason Farms Black Turtle Beans, cooked
2/3 cup water
2 teaspoons rice vinegar
1/2 cup chopped cilantro

Heat oil in skillet. Add onions and peppers; cook, stirring until tender, about 7 minutes. Add ham. Cook 2 minutes or until
browned. Add garlic, cumin, oregano, beans, and water. Simmer for flavors to blend, about 5 minutes. Remove from
heat. Stir in vinegar and cilantro. Serve over rice.

Black Bean Salad

Nutrition Facts
Serving Size 1/4 cup (46g dry)
Servings Per Container 49
Amount Per Serving

Calories 150

Calories from Fat 0
% Daily Value*

Total Fat 0g

0%
0%

Saturated Fat 0g

Trans Fat 0g		
Cholesterol 0mg

0%

Sodium 0mg

0%

Total Carbohydrate 29g

Salad:
2 cups Augason Farms Black Turtle Beans, cooked and drained
1 cup diced cucumber
1 cup sliced grape tomatoes
1/4 cup diced red onion
1/2 cup minced, fresh cilantro

10%
40%

Dietary Fiber 10g
Sugars 0g
Protein 10g

Place all the ingredients for the black bean recipe in a large bowl and gently toss.
Dressing:
1/4 cup olive oil
1/4 cup apple cider vinegar
2 cloves garlic minced
1/2 teaspoon salt
1/4 cup Augason Farms Dehydrated Diced Red & Green Peppers
Whisk together all the ingredients for the black bean recipe dressing until well mixed. Serve Black Bean Salad on a bed
of mixed greens. Pour dressing over black bean recipe and gently toss.

DIRECTIONS:
Soaking overnight
Cover each cup of beans with 3 cups of water and let stand overnight or 12 hours.
Quicker results
1. Add 1 cup dry beans to 3 cups boiling water.
2. Boil 2 minutes and let stand for one hour.
3. Cover and simmer slowly until beans are tender, about 2 hours.
4. Add more water if necessary.
5. Season with salt, pepper, onion, and/or garlic.

Vitamin A

0%

•

Vitamin C

Calcium

2%

•

Iron

0%
10%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

02024-1011

Use in bean salads, Mexican dishes or for sprouting.

INGREDIENTS:

Black turtle beans.

Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.
Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

49 SERVINGS

NET WT. 5 LBS (2.26 kg)

Pinto Beans
Beans

Beans are a good source of protein, vitamins, and fiber along
with being convenient and versatile. You can have them as a
healthy side dish or add them to soups, salads, stews and chilis for
increased nutritional value and flavor.

Pinto Beans

Augason Farms Pinto Beans provide protein and an easy addition
to chili, soups or stews.

Refried Beans

2 cups Augason Farms Pinto Beans
5 cups water
1 large onion
1/2 to 1 cup bacon drippings or butter
Salt to taste
Combine beans, water and onion. Bring to a boil. Cover and
remove from heat for 2 hours. Drain and rinse. Cover with water
and bring to a boil. Then simmer slowly until beans are tender
(about 1 - 1 1/2 hours). Start mashing the beans a portion at a time
in the oil. To achieve the unique flavor of refried beans, slowly fry
the starches inside the beans in the oil. Mash a little at a time to
achieve the desired results. Salt to taste.

Pinto Wheat Bread

1 cup bean puree made with Augason Farms Pinto Beans
1 cup warm water
1 tablespoon honey
1 package active dry yeast
2 tablespoons vegetable oil
1 teaspoon salt
2 cups whole wheat flour
1/2 to 3/4 cup all-purpose flour
Prepare bean puree. In a large bowl, combine water and honey
stirring until completely mixed. Dissolve yeast in mixture. Let
stand until bubbly. Stir in bean puree, vegetable oil and salt. Add
whole wheat flour. Mix well. Stir in all-purpose flour until dough
is stiff. Knead until smooth and elastic on a lightly floured surface.
Place in bowl and let rise until doubled in size. Knead dough a
few times. Shape into a loaf. Place in 9”x5” greased glass pan.
Cover and let rise until doubled in size. Bake at 350˚F for about
45 minutes.

Nutrition Facts
Serving Size 1/4 cup dry (43g)
Servings Per Container 52
Amount Per Serving

Calories 70

Calories from Fat 0
% Daily Value*

Total Fat 0g

0%
0%

Saturated Fat 0g

Trans Fat 0g		
Cholesterol 0mg

0%

Sodium 20mg

1%

Total Carbohydrate 26g

9%
67%

Dietary Fiber 17g
Sugars 1g
Protein 8g

DIRECTIONS:

Soaking overnight
1. Cover each cup of beans with 3 cups of water and let stand overnight or for 12 hours.
2. Cover and simmer slowly until beans are tender, about 2 hours.
3. Add more water if necessary.
4. Season with salt, pepper, onion and/or garlic.

Vitamin A

0%

•

Vitamin C

Calcium

0%

•

Iron

0%
20%

Quicker results
1. Add 1 cup dry beans to 3 cups boiling water.
2. Boil 2 minutes and let stand for one hour.
3. Cover and simmer slowly until beans are tender, about 2 hours.
4. Add more water if necessary.
5. Season with salt, pepper, onion and/or garlic.

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g

Can be ground into flour for thickening sauces or soups, adding more protein.

Calories per gram: Fat 9

Use in bean salads, chili, casseroles, etc.

Carbs 4

Protein 4

02018-0911

INGREDIENTS: Pinto beans.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

52 SERVINGS

NET WT. 5 LBS (2.26 kg)

Lentils
Beans

Beans are a good source of protein, vitamins, and fiber along with
being convenient and versatile. You can have them as a healthy
side dish or add them to soups, salads, stews and chilis for increased
nutritional value and flavor.

Lentils

Augason Farms Lentils are a good source of iron and are easily
incorporated into main dishes, soups and stews.

Crock-Pot Lentil Soup

2 cups Augason Farms Lentils
8 cups water
1 1/2 tablespoons crumbled bacon or bacon bits
1/2 cup chopped onion
1/2 cup chopped celery
1/4 cup chopped carrot
3 tablespoons snipped parsley
1 clove garlic – crushed
1 tablespoon salt
1/4 teaspoon ground black pepper
1/2 teaspoon dried leaf oregano
1 – 14.5 ounce can tomatoes
2 tablespoons wine vinegar

Lentil Butter

1 cup Augason Farms Lentils
1/2 teaspoon salt
2 1/4 cups water
1 tablespoon olive oil
6 green onions – sliced
2 garlic cloves – minced
1/2 tablespoon parsley
1/4 teaspoon cayenne pepper
1/4 teaspoon turmeric
1/4 cup water, as needed
Combine water, lentils, and salt in a pot. Cook until lentils are
soft. Drain, reserve stock. Heat oil in a skillet and sauté onions and
garlic until onions are translucent. Add parsley and spices and cook
another minute. Set aside. Combine lentils, cooking water & onion
mixture in a food processor, adding more water a tablespoon at a
time as needed until the mixture reaches a spreadable consistency.
Refrigerate several hours before serving. Serve spread on whole
grain crackers or as a vegetable dip.

Nutrition Facts
Serving Size 1/4 cup (47g dry)
Servings Per Container 48
Amount Per Serving

Calories 100

Calories from Fat 0
% Daily Value*

Total Fat 0g		

0%
0%

Saturated Fat 0g
Trans Fat 0g		
Cholesterol 0mg

0%

Sodium 5mg

0%

Total Carbohydrate 28g

9%
53%

Dietary Fiber 13g
Sugars 0g
Protein 12g

Rinse lentils; place in cooker. Add 8 cups water and remaining
ingredients except tomatoes and vinegar. Cook on LOW for 8 to
10 hours. Add tomatoes and vinegar. Turn to HIGH and cook 15
minutes longer, until hot.

DIRECTIONS:
Bring to a boil 5 cups of water. Add two cups of lentils and reduce heat, cook until tender.
Lentils do not require presoaking.
Use in soups, stews, casseroles. May be sprouted or used raw.

Vitamin A

0%

•

Vitamin C

Calcium

0%

•

Iron

0%
20%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g
Calories per gram: Fat 9

Carbs 4

Protein 4

02012-0911

INGREDIENTS: Lentils.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

48 SERVINGS

NET WT. 5 LBS 1.0 OZ (2.29 kg)

Hard

White Wheat
Cereals & Grains

Cereals and Grains are staples in all diets. Enjoy our large variety of grains, cereals, pastas, and rice.

Hard White Wheat

Augason Farms Hard White Wheat, when ground into flour,
works wonderfully for light colored breads. Because of its light
color and high gluten content, it’s perfect for French bread and
pizza crusts.

Whole White Wheat Bread

2 packages active dry yeast
1 cup warm water
1 cup warm milk
1/3 cup honey
6 1/2 cups whole white wheat flour – ground from Augason
Farms Hard White Wheat
2 eggs
1/4 cup shortening
2 tablespoons salt
Dissolve yeast in warm water in large mixing bowl. Add milk
and honey. Beat in 3 cups of the flour and eggs. Beat 100 strokes,
or 2-3 minutes on medium mixer speed. Cover and allow to
rest 20-30 minutes. Mix in salt and flour 1/2 cup at a time, until
dough can be turned out on lightly floured surface to knead. If
using a dough hook, add shortening and complete by kneading
8 minutes. If kneading by hand, knead 10-15 minutes, gradually
kneading in shortening. Cover and let dough rise in greased bowl
until doubled. Punch down and divide in half. Let dough rest
while greasing 2 loaf pans. Shape, and place in pans. Let rise
until double. Bake for 20 minutes at 375˚F.

Whole Wheat Brownies

1/4 cup applesauce
3/4 cup sugar
1 egg
1/4 cup butter – melted
1/4 cup buttermilk
1 teaspoon vanilla extract
1/3 cup unsweetened cocoa powder
1/2 cup whole white wheat flour – ground from Augason
Farms Hard White Wheat
1/4 teaspoon baking powder
1/4 teaspoon salt
1/2 cup nuts – chopped
1/2 cup chocolate chips – optional

Nutrition Facts
Serving Size 1/4 cup (43g)
Servings Per Container 51
Amount Per Serving

Calories 140

Calories from Fat 5
% Daily Value*

Total Fat 0.5g		

1%
0%

Saturated Fat 0g
Transfat 0g		
Cholesterol 0mg

0%

Sodium 15mg

1%

Total Carbohydrate 31g

10%
23%

Dietary Fiber 6g
Sugars 2g
Protein 6g

Grease an 8”x8” baking pan. In bowl, mix applesauce, sugar,
egg, and butter until smooth. Mix in the buttermilk and vanilla.
Combine cocoa, flour, baking powder, and salt. Stir into the egg
mixture just until incorporated. Spread evenly into the prepared
pan. Bake at 350˚F for 25 minutes. Cool and cut into squares.

Vitamin A

0%

•

Vitamin C

Calcium

2%

•

Iron

0%
10%

*Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs.
Calories
2,000
2,500
Total Fat
Less than
65g
80g
Sat Fat
Less than
20g
25g
Cholesterol Less than
300mg
300mg
Sodium
Less than 2400mg 2400mg
Total Carbohydrate		
300g
375g
Dietary Fiber		
25g
30g

DIRECTIONS:

Use as called for in favorite recipes.

Calories per gram: Fat 9

Carbs 4

Protein 4

00711-0911

INGREDIENTS: Hard white wheat berries.
Contains allergen: Wheat.
Processed in a plant that handles wheat, egg, dairy, soybean, peanut, cashew, walnut, and almond products.

Contains oxygen absorber. Discard immediately upon opening.
Shelf Life: Best when stored in a cool dry place at temperatures between 55° and 70° F (ideal humidity 15%). Sealed: to 30 years / Opened: to 1 year
Shelf life estimates are based on industry studies from sources deemed reputable. Since Augason Farms has no control over individual storage practices, they must disclaim any liability or warranty for particular results.

51 SERVINGS

NET WT. 4 LBS 14.0 OZ (2.21 kg)

