
Centerville Dry Pack -
Home Storage Center Product Directions:

Apple Slices - I cup dry apples to Yz cup water yields 2 cups fresh apples.

Beans - Soften beans by adding 3 cups hot water andZ tsp. baking soda per

cup of beans. Soak overnight, drain, rinse and cook.

Carrots: To re-hydrate - use I volume carrots top I volume ice water.
Allow 20 minutes.

Fruit Drink Mix: Add I cup drink mix to enough cold water to make 2
quarts. Blend well.

Hot Cocoa: Use % cup mix per 3A cup of hot water, or 1 to | % crtp mix per
quart of hot water. Beat or blend until smooth.

Potato Pearls: Add 2 cups of hot water (+180 degrees) to I cup of potato
pearls. Stir briefly, cover and allow to stand for 5-10 minutes before
serving.

Refried Beans: Add I cup refried beans to 1 cup boiling water. Stir and
allow to sit for l0 minutes.

Rice, white: Use 2 cups boiling water and I tsp. salt per cup of rice. Cook
covered about 15 minutes or until moist and tender.

Rolled oats: Use 2 cups water per cup of oats with %tsp. salt. Bring water
and salt to a boil. Add oats and stir. Cook 2 minutes, stirring
occasionally.
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