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Introduction 

 

Everyone on your list wants Gift Goodies in a Jar!  

 

Why? Because gifts in a jar appeal to our creative nature.  

 

Gift Goodies in a Jar: 

 Surround us with beauty -  even in the kitchen 

 Encourage us to try new foods – with no commitment 

 Saves money – your recipients don’t have to buy each individual ingredient 

 Saves time – a life-saver after a long day at work or for a last-minute bake sale 

 Let the kids do the cooking – most can be made by adding water, heat, and 

stirring 

 Turn you into a creative cook – add optional ingredients from your cupboard 

 Are loved by everyone on your list – from the toddler to the college student to 

the busy parent to your great-grandmother, no one is going to turn away 

goodies in a jar 

 Keep your loved ones healthy – YOU have control over the what goes into 

each jar and can use additive and chemical-free ingredients 

Find more information about food preservation at SeedtoPantry.com.  

Interested in canning? Be a pro before you even start! Get a copy of The Confident 

Canner.  

Everyone loves a food gift. Find even more ideas in Holiday Gifts from the 

Kitchen. Available in both PDF and Print versions. 

 

  

http://www.seedtopantry.com/2016/01/02/how-to-dry-vegetables-in-the-oven/
http://www.seedtopantry.com/downloads/the-confident-canner/
http://www.seedtopantry.com/downloads/the-confident-canner/
http://www.seedtopantry.com/downloads/holiday-gifts-from-the-kitchen/
http://www.seedtopantry.com/cookbooks/holiday-gifts-from-the-kitchen/
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Tortellini Soup 

You Need: 1 pint Mason or other glass jar 

 

 1/3 cup red lentils 

 1 Tbsp dried leeks 

 1 Tbsp dried bell peppers 

 1 Tbsp dried carrots 

 1 bay leaf 

 1 – 1 ¼ cups dried tortellini 

 1 Tbsp chicken bouillon powder 

 1 Tbsp onion powder 

 ½ tsp ground black pepper 

 ½ tsp salt 

 1 tsp fennel seed 

 1 Tbsp dried parsley 

 1 tsp Spanish paprika (smoked) 

 

Layer lentils, leeks, peppers, and carrots in a 1 pint jar in 

that order. Place bay leaf standing up on one side of the 

jar. 

Pour tortellini into jar, being careful not to overfill. 

Combine the bouillon powder, onion powder, pepper, 

salt, fennel seed, parsley and paprika in a small zip-top 

bag. 

Seal the bag and place on top of the soup mixture.  

Add the following directions (see also printable pages at 

the end of this booklet): 

Add all ingredients to a large saucepan with 5 cups of 

water and 1 (14 ounce) can diced tomatoes. Bring to a 

boil. Reduce heat and simmer for 15-20 minutes or until 

lentils and tortellini are tender. Serve topped with pesto 

or grated cheese. 

Optional additions: Add 2 cups of chopped chicken or turkey and ½ cup frozen peas. 

Serves 2-3 



©2016 
 

Minestrone Soup 

You Need: 1 pint Mason or other glass jar 

 

 1 cup cooked, dehydrated kidney 

beans 

 1/3 cup elbow macaroni 

 1 Tbsp dried carrots 

 1 Tbsp dried garden peas 

 1 Tbsp dried tomato pieces 

 1 Tbsp instant minced onion 

 1 tsp dried basil 

 1 tsp dried rosemary 

 1 tsp salt 

 2 tsp onion powder  

 2 tsp brown sugar 

 1 Tbsp chicken or vegetable 

bouillon powder 

 

Layer kidney beans, macaroni, carrots, peas, tomatoes, 

and minced onion in a 1 pint jar in that order.  

Combine the basil, rosemary, salt, onion powder, brown 

sugar and bouillon powder in a small zip-top bag. 

Seal the bag and place on top of the soup mixture.  

Add the following directions (see also printable pages at 

the end of this booklet): 

Add all ingredients to a large saucepan with 6 cups of 

water. Bring to a boil. Reduce heat and simmer for 15-

20 minutes or until beans and macaroni are tender, 

adding more water if desired. Serve topped with grated 

cheese. 

Optional additions: Add up to 2 cups of sliced zucchini, 

diced celery and/or Italian green beans. 

Serves 2-3 
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Moroccan Pea Soup 

You Need: 1 pint Mason or other glass jar 

 

 ¾ cup yellow split peas 

 ¼ cup red lentils 

 ¼ cup bulgur 

 1 Tbsp dried tomato pieces 

 1 Tbsp dried carrots 

 2 Tbsp instant minced onion 

 2 tsp brown sugar 

 1 tsp ground turmeric 

 ½ tsp ground ginger 

 ½ tsp ground cinnamon 

 ½ tsp ground cumin 

 ½ tsp ground black pepper 

 

Layer split peas, lentils, bulgur, tomatoes, carrots and 

minced onion in a 1 pint jar in that order.  

Combine brown sugar, turmeric, ginger, cinnamon, 

cumin and pepper in a small zip-top bag. 

Seal the bag and place on top of the soup mixture.  

Add the following directions (see also printable pages 

at the end of this booklet): 

Add all ingredients to a large saucepan with 6 cups of 

water. Bring to a boil. Reduce heat and simmer for 30 

- 40 minutes or until split peas are tender, adding more 

water if desired.  

 

Optional additions: Substitute 1 (14 ounce) can diced 

tomatoes for 1 ½ cups of the water. Add 1 zucchini, 

sliced in to thin rounds if desired. 

Serves 3-4 
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Tomato Vegetable Soup 

You Need: 1 pint Mason or other glass jar 

 

 ½ cup Israeli cous cous 

 2/3 cup dried vegetable mix* 

 ¾ tsp Spanish paprika (smoked) 

 ¾ tsp dried savory 

 ¾ tsp anise seed 

 ¾ tsp dried basil 

 1 ½ Tbsp chicken or vegetable 

bouillon powder 

 

*The mix I used included carrots, leeks, celery, lima beans, corn, fennel and zucchini. 

 

Layer cous cous and vegetable mix in a 1 pint jar in 

that order.  

Combine paprika, savory, anise seed, basil and 

bouillon powder in a small zip-top bag. 

Seal the bag and place on top of the soup mixture.  

Add the following directions (see also printable 

pages at the end of this booklet): 

Add all ingredients to a large saucepan with 4 ½ 

cups of water and 1 (12 ounce) can tomato or 

vegetable juice. Bring to a boil. Reduce heat and 

simmer for 20-30 minutes or until cous cous and 

vegetables are tender, adding more water if desired. 

Add salt and pepper to taste. 

Optional additions: Add cooked chopped chicken 

or beef if desired. 

Serves 3-4 
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Cauliflower Cheese Soup 

You Need: 1 pint Mason or other glass jar 

 

 ½ cup sour cream powder 

 3 Tbsp cheese powder 

 1 Tbsp chicken or vegetable 

bouillon powder 

 ½ cup Arborio or other rice 

 Dash cayenne pepper 

 1 Tbsp dried celery 

 2 Tbsp dried carrots 

 1/3 cup dried cauliflower 

 

 

Layer sour cream powder, cheese powder, 

bouillon powder, rice, pepper, celery, carrots and 

cauliflower in a 1 pint jar in that order.  

Add the following directions (see also printable 

pages at the end of this booklet): 

Add all ingredients to a large saucepan with 4 

cups of water. Bring to a boil. Reduce heat and 

simmer for 20-30 minutes or until rice and 

vegetables are tender, adding more water if 

desired. Stir often to prevent sticking. 

Serves 3-4 
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Peanut Butter Brownies 

You Need: 1 quart Mason or other glass jar 

 

 1 cup all-purpose flour 

 6 Tbsp peanut butter powder 

 1 cup granulated sugar 

 1 tsp vanilla powder 

 ½ tsp baking powder 

 ½ cup packed brown sugar 

 ¾ cup mini chocolate chips 

 ½ cup chopped peanuts 

 

 

Layer flour, peanut butter powder, sugar, vanilla 

powder, baking powder, brown sugar, chocolate 

chips and peanuts in a 1 quart jar in that order.  

Add the following directions (see also printable 

pages at the end of this booklet): 

Preheat oven to 350 degrees. 

Place jar contents in a large bowl. Add ½ cup 

vegetable oil, 3 eggs, and 3 Tbsp water. Stir to mix 

well. Spread in a greased 9 x 13-inch baking dish. 

Bake for 30 minutes or until a wooden toothpick 

inserted near center comes out clean.  

Makes 36 bars 
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Mocha M & M® Brownies 

You Need: 1 quart Mason or other glass jar 

 

 1 cup granulated sugar 

 1 Tbsp instant coffee powder 

 ½ cup baking cocoa 

 1 cup all-purpose flour 

 ¼ tsp baking powder 

 3 Tbsp instant, non-fat dry milk 

powder 

 1 (12 ounce) bag M & M® 

baking bits 

 

 

Layer sugar, coffee powder, cocoa, flour, 

baking powder, milk powder and baking 

bits in a 1 quart jar in that order.  

Add the following directions (see also 

printable pages at the end of this booklet): 

Preheat oven to 350 degrees. 

Place jar contents in a large bowl. Add ½ 

cup vegetable oil, 2 eggs, and ½ cup 

water. Stir to mix well. Spread in a greased 

9 x 13-inch baking dish. Bake for 30 

minutes or until a wooden toothpick 

inserted near center comes out clean.  

Makes 36 bars 
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Cheesy Fiesta Cornbread 

You Need: 1 quart Mason or other glass jar 

 

 1 cup all-purpose flour 

 1 cup cornmeal 

 ¼ cup granulated sugar 

 2 tsp baking powder 

 ½ tsp salt 

 5 Tbsp buttermilk powder 

 3 Tbsp parmesan cheese or 

cheese powder 

 3 Tbsp dried corn 

 2 Tbsp dried bell peppers

 

Layer flour, cornmeal, sugar, baking 

powder, salt, buttermilk powder, and 

cheese in a 1 quart jar in that order.  

Combine corn and bell peppers in a small 

zip-top bag. Seal the bag and place on top 

of the bread mixture.  

Add the following directions (see also 

printable pages at the end of this booklet): 

Preheat oven to 400 degrees. 

Empty corn and peppers into a small 

bowl. Cover with boiling water and let sit 

for at least 15 minutes. 

Place jar contents in a large bowl. Add ¼ 

cup vegetable oil, 2 eggs, and 1 ¼ cup 

water. Stir to mix well. Drain vegetables 

and stir into batter. Spread in a greased 8 x 

8-inch baking dish. Bake for 30-40 minutes 

or until a wooden toothpick inserted near center comes out clean.  

Makes 16 pieces 
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Apricot Almond Muffins 

You Need: 1 quart Mason or other glass jar 

 

 2 cups all-purpose flour 

 ¾ cup sliced almonds 

 ¼ cup granulated sugar 

 2 ½ tsp baking powder 

 ½ tsp salt 

 ½ tsp ground ginger 

 1 (6 ounce) pkg dried apricots, 

cut into bite-sized pieces 

 

 

Layer flour, almonds, sugar, baking powder, 

salt, ginger and apricot pieces in a 1 quart 

jar in that order.  

Add the following directions (see also 

printable pages at the end of this booklet): 

Preheat oven to 400 degrees. 

Place jar contents in a large bowl. Add 1/3 

cup vegetable oil, 2 eggs, and 1cup milk. 

Stir to mix well. Spoon batter into greased 

2 ½ inch muffin cups. Bake for 20-25 

minutes or until a wooden toothpick 

inserted near center comes out clean.  

Makes 12 muffins 
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Jam Bars 

You Need: 1 quart Mason or other glass jar 

 

 1 ½ cups all-purpose flour 

 1 tsp baking powder 

 1 tsp ground cinnamon 

 1 cup brown sugar 

 1 ½ cups rolled oats 

 ½ cup sliced almonds 

 1 half-pint jar of homemade jam, 

any flavor 

 

 

Layer flour, baking powder, 

cinnamon, brown sugar, oats and 

almonds in a 1 quart jar in that 

order.  

Add the following directions (see 

also printable pages at the end of 

this booklet): 

Preheat oven to 375 degrees. 

Place jar contents in a large bowl. 

Cut in ¾ cup butter until 

crumbly. Pat ¾ of the crumbs in 

a greased 11 x 7-inch pan. Spread 

with homemade jam. Top with 

remaining crumbs. Bake for 30-

40 minutes or until browned.  

Makes 30 bars 
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Print instruction tags on cardstock and tie to each individual gift. 

 

 

 
Add all ingredients to a large saucepan with 5 cups of water and 1 
(14 ounce) can diced tomatoes. Bring to a boil. Reduce heat and 
simmer for 15-20 minutes or until lentils and tortellini are tender. 
Serve topped with pesto or grated cheese. 
 
Optional additions: Add 2 cups of chopped chicken or turkey and 
½ cup frozen peas. 
 
Serves 2-3 
Ingredients: tortellini, lentils, leeks, bell peppers, carrots, bouillon powder, herbs 

 

 

Add all ingredients to a large saucepan with 6 cups of water. Bring 
to a boil. Reduce heat and simmer for 15-20 minutes or until beans 
and macaroni are tender, adding more water if desired. Serve topped 
with grated cheese. 
 
Optional additions: Add up to 2 cups of sliced zucchini, diced celery 
and/or Italian green beans. 
 
Serves 2-3 
Ingredients: kidney beans, pasta, carrots, peas, tomatoes, bouillon, herbs, sugar 
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Add all ingredients to a large saucepan with 6 cups of water. Bring to 
a boil. Reduce heat and simmer for 30 - 40 minutes or until split peas 
are tender, adding more water if desired.  
 
Optional additions: Substitute 1 (14 ounce) can diced tomatoes for 1 
½ cups of the water. Add 1 zucchini, sliced in to thin rounds if 
desired. 
 
Serves 3-4 
Ingredients: split peas, lentils, bulgur, tomato, carrots, onion, herbs, spices, sugar 

 

 

Add all ingredients to a large saucepan with 4 ½ cups of water and 1 
(12 ounce) can tomato or vegetable juice. Bring to a boil. Reduce 
heat and simmer for 20-30 minutes or until cous cous and vegetables 
are tender, adding more water if desired. Add salt and pepper to 
taste. 
 
Optional additions: Add cooked chopped chicken or beef if desired. 
 
Serves 3-4 
Ingredients: dried vegetables, cous cous, bouillon, herbs 

 

 

Add all ingredients to a large saucepan with 4 cups of water. Bring to 
a boil. Reduce heat and simmer for 20-30 minutes or until rice and 
vegetables are tender, adding more water if desired. Stir often to 
prevent sticking. 
 
Serves 3-4 
Ingredients: rice, sour cream powder, cauliflower, cheese powder, carrots, bouillon, celery, spices 
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Preheat oven to 350 degrees. 
 
Place jar contents in a large bowl. Add ½ cup vegetable oil, 3 eggs, 
and 3 Tbsp water. Stir to mix well. Spread in a greased 9 x 13-inch 
baking dish. Bake for 30 minutes or until a wooden toothpick 
inserted near center comes out clean.  
 
Makes 36 bars 
Ingredients: flour, sugar, chocolate chips, peanuts, brown sugar, peanut butter powder, vanilla, 
baking powder 

 

 

 

Preheat oven to 350 degrees. 
 
Place jar contents in a large bowl. Add ½ cup vegetable oil, 2 eggs, 
and ½ cup water. Stir to mix well. Spread in a greased 9 x 13-inch 
baking dish. Bake for 30 minutes or until a wooden toothpick 
inserted near center comes out clean.  
 
Makes 36 bars 
Ingredients: baking bits, flour, sugar, cocoa, dry milk, coffee, baking powder 
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Preheat oven to 400 degrees. 
 
Empty corn and peppers into a small bowl. Cover with boiling water 
and let sit for at least 15 minutes. 
 
Place jar contents in a large bowl. Add ¼ cup vegetable oil, 2 eggs, 
and 1 ¼ cup water. Stir to mix well. Drain vegetables and stir into 
batter. Spread in a greased 8 x 8-inch baking dish. Bake for 30-40 
minutes or until a wooden toothpick inserted near center comes out 
clean.  
 
Makes 16 pieces 
Ingredients: flour, cornmeal, buttermilk powder, sugar, cheese, corn, bell peppers, baking 
powder, salt 

 

 

Preheat oven to 400 degrees. 
 
Place jar contents in a large bowl. Add 1/3 cup vegetable oil, 2 eggs, 
and 1cup milk. Stir to mix well. Spoon batter into greased 2 ½ inch 
muffin cups. Bake for 20-25 minutes or until a wooden toothpick 
inserted near center comes out clean.  
 
Makes 12 muffins 
Ingredients: flour, apricots, almonds, sugar, baking powder, spices, salt 

 

 

Preheat oven to 375 degrees. 
 
Place jar contents in a large bowl. Cut in ¾ cup butter until crumbly. 
Pat ¾ of the crumbs in a greased 11 x 7-inch pan. Spread with 
homemade jam. Top with remaining crumbs. Bake for 30-40 minutes 
or until browned.  
 
Makes 30 bars 
Ingredients: flour, rolled oats, brown sugar, almonds, baking powder, spices 
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Where to Find Ingredients 

Most of the ingredients needed for Gift Goodies in a Jar are already in your cupboard; 

flour, sugar, baking powder, pasta. But some may be unfamiliar or hard to locate in your 

area. Of course, almost all ingredients can be purchased at Amazon.com.  

 

Substitution suggestions and location tips:  

 

Arborio Rice: Arborio is a short grain rice with a creamy consistency. Find it with the dry 

beans and rice. Long grain white rice or Jasmine rice can be substituted. 

Bouillon Powder: Look for this near the broth. If you use a lot of bouillon powder it is 

usually easier to make it yourself. This version has much less salt in it, and is vegan too. I 

make a batch every few months. 

Buttermilk Powder: Available in canisters with the dry milk powder. 

Cauliflower, Dried: I separate cauliflower here from the rest of the vegetables because it is 

difficult to make your own dried cauliflower. I have tried dehydrating fresh/blanched 

cauliflower and thawed frozen cauliflower. It always turns an unappealing shade of brown. 

Still tastes fine, but isn’t as attractive. Good quality dehydrated cauliflower is available at 

Harmony House Foods. 

Cheese Powder: The bright orange kind can be found at the grocery store with the spices. 

For best flavor, I prefer to order it from King Arthur Flour. You can also use those cheese 

packets from the boxed macaroni and cheese mixes.  

Dry Vegetables: Did you dry your own from your garden harvest? It’s not too late do dry 

fresh or frozen (and thawed) vegetables now. Either use your food dehydrator or dry them 

in the oven. You can also sometimes find “dry soup mix” vegetables in the bulk section at 

the grocery store or health food store. Harmony House Foods is a high-quality supplier that 

I recommend. 

Fennel Seed or Anise Seed: Found in the spice aisle. 

https://www.amazon.com/
http://www.hestiaskitchen.com/2011/02/14/make-it-yourself-vegan-broth-powders/
http://www.harmonyhousefoods.com/
http://www.kingarthurflour.com/shop/items/vermont-cheese-powder-8-oz-jar
http://www.seedtopantry.com/2016/01/02/how-to-dry-vegetables-in-the-oven/
http://www.seedtopantry.com/2016/01/02/how-to-dry-vegetables-in-the-oven/
http://www.harmonyhousefoods.com/
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Instant Minced Onion: Find in the spice aisle. 

Israeli Cous Cous: There is nothing quite like this giant, chewy cous cous. It holds up in 

long cooking soups without falling apart and the kids love it. Not always easy to find, you 

may see it with the rice or in the ethnic aisle at the grocery store. You can substitute quick 

cooking barley, white rice, or small pasta if necessary. 

Kidney Beans, Dehydrated: Find these cooked, dried beans at Harmony House Foods or  

make yourself. Drain and rinse a can of kidney beans. Spread on a dehydrator tray and dry at 

130 degrees. Don’t substitute dry beans for dehydrated beans. Dehydrated beans in soup will 

be ready to eat in 20 minutes. Dry beans won’t be ready to eat for hours! 

M & M® Baking Bits: Find these with the chocolate chips in the baking aisle. If they aren’t 

available use regular M & M’s®. 

Onion Powder: More difficult to find than instant minced onions. Can sometimes be found 

with the spices and sometimes with the bulk foods. Or you could make your own by running 

some instant minced onion through your food processor. Quality makes a big difference 

with onion powder. I no longer purchase it at the grocery store, opting to buy it from 

Penzey’s instead. Their version is full of robust flavor. 

Peanut Butter Powder: Look for peanut butter powder with the peanut butter or in the 

health food section at the grocery store. It may also be found at the local health food store. 

Red Lentils: Can be found at the grocery store along with the dry beans or in the bulk aisle. 

I usually purchase mine at the local health food store. 

Savory: An aromatic herb often used in bean dishes. It is related to rosemary and thyme, 

and has a similar flavor. Find it in the spice aisle or substitute either rosemary or thyme. 

Sour Cream Powder: Is exactly what it sounds like! You may be able to buy this at your 

grocery store, but I order it online. There really isn’t a proper substitute, although you could 

try some combination of buttermilk powder and cheese powder. 

Spanish Paprika: Don’t be tempted to omit this smoked paprika. It adds flavor depth to 

soups. Find it with the spices. 

Yellow Split Peas: In the bulk food aisle or at your local health food store. The easier-to-

find green split peas can be used instead. 

http://www.harmonyhousefoods.com/
https://www.penzeys.com/search/#?q=onion%20powder
https://www.amazon.com/Hoosier-Hill-Farm-lb-Gluten-rBST-free/dp/B008M0EIQC/ref=sr_1_2?ie=UTF8&qid=1479870182&sr=8-2&keywords=sour+cream+powder

