
Always follow proper safe food preparation guidelines. See link for the Golden Rules provided by the World Health 
Organization (WHO): https://www.paho.org/en/health-emergencies/who-golden-rules-safe-food-preparation 

 
 

Episode 4 - December Recipe 

Spiced Holiday Tea 
• 1 ¼ cups Tang 
• ¾ cup sweetened lemon iced 

tea mix 

• 1 tsp ground cinnamon 
• ½ tsp ground allspice 
• ¼ tsp ground cloves 

• Pint-size mason jar 
• Gift Tag (see next page) 

 

Holiday Soup 
• ½ cup split peas 
• 1/3 cup beef bouillon granules  
• ¼ cup pearl parley 
• ½ cup lentils 
• ¼ cup dried minced onion 

• 2 tsp dried Italian seasoning 
• 1 cup uncooked long-grain 

white rice 
• 1.5 pint mason jar 
• 1 lb. ground beef 

• 3 quarts water 
• 1 (15 oz.) can diced tomatoes 
• Gift Tag (see next page) 

 

Instructions for the Tea: 

• Combine Tang, lemon iced tea mix, cinnamon, allspice, and cloves in a mason jar and mix well. 

• Seal the jar and attach the tag with instructions. 

• TIP:  Attach a special message for the person you’re gifting this holiday jar too! 

• Serve 2-3 tsp tea with 1 cup hot water and enjoy!  

 

Instructions for the Soup: 

• Layer peas, beef bouillon, pearl barley, lentils, minced onions, Italian seasoning, and white rice in 

the order listed. 

• Seal jar and attach tag with cooking instructions. 

• To cook – brown ground in a large pot. Add water, tomatoes, and contents in the jar to the pot. 

Bring to a boil, then reduce the heat. 

• Cover pot and simmer for 1 hour 

• Serve and enjoy!

  

https://www.paho.org/en/health-emergencies/who-golden-rules-safe-food-preparation


    

 

 

 

    

 

    

 

 

 

 

 

 

 


