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“Hey Boo Boo, let’s go get us a pic-a-nic basket”. That
was Yogi Bear’s most famous line and I agree with Yogi. It’s
time to grab the picnic basket, load it up with delicious picnic
food and find a great place for a picnic. Grandma’s Pantry
would like to help with some great mixes that will make filling
the picnic basket easy. These mixes are made with natural
evaporated cane juice, have no preservatives, no artificial
coloring, or flavorings and NO MSG.

A picnic is never complete without macaroni salad and
potato salad. We now carry an Amish Macaroni Salad mix
and a Dutch Potato Salad mix. The Amish Macaroni salad mix
has a flavorful combination of sweet and sour mustard and
sweet peppers. To make the salad, add the mix to water and
mayonnaise. Then mix with cooked macaroni and hard-
cooked eggs. That’s all it takes to whip up a quick, easy and
delicious macaroni salad. This mix could also be used as a
tasty sandwich spread. Now, for a great tasting potato salad,
try our sweet and sour yellow Dutch Potato Salad mix. Simply
add the mix to water and mayonnaise, fold in diced cooked
potatoes and hard cooked eggs and the salad 1s complete.
Another delicious use for this mix is to make a sweet mustard
dip for pretzels and veggies.

The third mix is a Pickled Red Beet Mix for a perfect
batch of pickled eggs. This mix has a natural balance of
sweet, sour and beet flavors. So easy to use, just dissolve the



mix in water, add hard cooked eggs and set overnight. In the
morning, your pickled eggs are ready to go.

Picnics are a great way to bring family and friends
together. Let Grandma’s Pantry help with making the
preparations easy and delectable. See you at the picnic
grounds - and watch out for the bears!

For the three new mixes mentioned above, and for all of
our other mixes, check out our website:

www.GrandmasPantryVA.com .

“So, whatever you eat or drink, or whatever you do,
do all to the glory of God.” (ICor. 10:31)



