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Low Sodium Veggie 8 NATURAL
BOUILLON

CUBES

Ingredients: Organic Expeller-Pressed Palm Oil, 
Yeast Extract, Maltodextrin, Onion, Organic Carrots, 

Lovage, Turmeric, Organic Celery, Parsley, Organic Mace Spice.

EIGHT NATURAL BOUILLON CUBES

Convenience 
Without 

Compromise®

Distributed by: Edward & Sons Trading Co., Inc.  
                  PO Box 1326, Carpinteria, CA 93014, USA 
                  “Convenience Without Compromise”®

                  www.edwardandsons.com
                  Product of Switzerland

Flavorful Broth & Seasoning
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Store in a cool, dry place.  Avoid direct sunlight.

Edward & Sons' Natural Bouillon Cubes make 
wholesome, satisfying broth in seconds with just hot water. Their 
rich, full-bodied flavor enhances soups, stews, sauces and more!
Write to us for recipes and send us yours to share with others.
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®

Edward & Sons offsets our carbon 
footprint with Carbonfund.org

•NO TRANS FAT

•VEGAN RECIPE

•SEASON SOUPS,
   STEWS AND PILAFS

Veggie
Low Sodium

Flavorful Broth
 And Seasoning

NET WT 2.2 OZ  64g NET WT 2.2 OZ  64gSERVING SUGGESTION
SERVING SUGGESTION

TM

TM

TMTHIS
RECIPE 

ON BACK

Vegetable Pilaf (Serves 4)

Dissolve cube in water in a saucepan. Add all other ingredients. 
Bring to a boil. Turn down heat, cover and simmer 45 to 60 
minutes. Stir and serve.

1  Low Sodium Veggie Bouillon Cube
2 ¾ cups  Hot water
1 cup  Brown rice
       Cooked chickpeas
½ cup  Chopped carrots
 

DIRECTIONS FOR BROTH: 
Dissolve 1/2 cube in 1 cup hot water. Stir. Enjoy!

Not-Chick'n 8 NATURAL
BOUILLON

CUBES
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Rich Golden Broth & Seasoning 
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Store in a cool, dry place.  Avoid direct sunlight.

Edward & Sons' Natural Bouillon Cubes make 
wholesome, satisfying broth in seconds with just hot water. Their 
rich, full-bodied flavor enhances soups, stews, sauces and more!
Write to us for recipes and send us yours to share with others.

Ingredients: Sea Salt, Organic Expeller-Pressed Palm Oil, 
Yeast Extract, Organic Evaporated Cane Juice, 

Organic Garlic, Maltodextrin, Organic Mace Spice.

Distributed by: Edward & Sons Trading Co., Inc.  
                  PO Box 1326, Carpinteria, CA 93014, USA 
                  “Convenience Without Compromise”®

                  www.edwardandsons.com
                  Product of Switzerland

®

Edward & Sons offsets our carbon 
footprint with Carbonfund.org

NET WT 2.5 OZ  72g NET WT 2.5 OZ  72g

Not-
Chick’n Rich Golden Broth
 And Seasoning

SERVING SUGGESTION
SERVING SUGGESTION

TM

TM

TMEIGHT NATURAL BOUILLON CUBES
THIS

RECIPE 
ON BACK

Not-Chick’n Noodle Soup (Serves 5)

Put the oil in a saucepan over medium heat. Once hot, add the onions, celery 
and carrot and sauté. Add the garlic, cubes and water. Continue to cook until 
the cubes have dissolved. Add pasta and parsley. Season with salt and 
pepper to taste. Cook a few more minutes (until the pasta is warmed) and 
then serve and enjoy!

1 Tbsp Vegetable oil  4 cups Hot water
1  Garlic clove, minced  2 Not-Chick’n Bouillon Cubes
½  Onion, diced  1 cup Cooked pasta of your choice
1  Carrot, chopped   Dried parsley flakes
1 Celery stalk, chopped  Salt and pepper (to taste)

DIRECTIONS FOR BROTH: 
Dissolve 1/2 cube in 1 cup hot water. Stir. Enjoy!

Convenience 
Without 

Compromise®

•NO TRANS FAT

•VEGAN RECIPE

•SEASON SOUPS,
   STEWS AND PILAFS

Garden Veggie
Delicious Broth & Seasoning 

8 NATURAL
BOUILLON

CUBES
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Store in a cool, dry place.  Avoid direct sunlight.

Edward & Sons' Natural Bouillon Cubes make 
wholesome, satisfying broth in seconds with just hot water. Their 
rich, full-bodied flavor enhances soups, stews, sauces and more!
Write to us for recipes and send us yours to share with others.

Distributed by: Edward & Sons Trading Co., Inc.  
                  PO Box 1326, Carpinteria, CA 93014, USA 
                  “Convenience Without Compromise”®

                  www.edwardandsons.com
                  Product of Switzerland

Ingredients: Sea Salt, Organic Expeller-Pressed Palm Oil, 
Yeast Extract, Onion, Organic Carrot, Lovage, Turmeric, Organic 

Celery, Maltodextrin, Parsley, Organic Mace Spice.
DIRECTIONS FOR BROTH: 

Dissolve 1/2 cube in 1 cup hot water. Stir. Enjoy!

®

Edward & Sons offsets our carbon 
footprint with Carbonfund.org

NET WT 2.9 OZ  84g NET WT 2.9 OZ  84g

Garden
Veggie Delicious Broth

 And Seasoning

SERVING SUGGESTION
SERVING SUGGESTION

Convenience 
Without 

Compromise®
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TMEIGHT NATURAL BOUILLON CUBES
THIS

RECIPE 
ON BACK

Veggie Coconut Soup (Serves 4)

In a saucepan, dissolve cubes in hot water. Add coconut milk and bring 
to a boil. Reduce heat and add the carrots, tamari, ginger and garlic. 
Simmer for 10 minutes and then add the mushrooms and lime juice. 
Simmer for 8 more minutes. Ladle into bowls. Enjoy!
Optional: Top with chopped cilantro and a dash of paprika before serving.

1½ Garden Veggie Bouillon Cubes
3 cups Hot water
2     cups Native Forest® 
 Organic Coconut Milk
2 Carrots, diced

1 Tbsp Tamari (soy sauce) 
1 tsp Ginger puree
4 to 5 Mushrooms, cleaned and chopped
2 Tbsp Lime juice
1 Tbsp Chopped garlic

•NO TRANS FAT

•VEGAN RECIPE

•SEASON SOUPS,
   STEWS AND PILAFS

Distributed by: Edward & Sons Trading Co., Inc.  
                  PO Box 1326, Carpinteria, CA 93014, USA 
                  “Convenience Without Compromise”®

                  www.edwardandsons.com
                  Product of Switzerland

  
 

Not-Beef 8 NATURAL
BOUILLON

CUBES

NET WT 3.1 OZ  88g NET WT 3.1 OZ  88g
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Not-
Beef Rich Savory Broth

 And Seasoning
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Not-Beef Noodle Soup (Serves 4)
2  Not-Beef Bouillon Cubes
4 cups Hot water 
½ cup Tofu cut into cubes (size is up to you)
3 oz. Rice vermicelli noodles (soaked prior)
1 Tbsp  Dried parsley flakes 
 

DIRECTIONS FOR BROTH: 
Dissolve 1/2 cube in 1 cup hot water. Stir. Enjoy!

In a saucepan, dissolve cubes in hot water. 
Add the remaining ingredients and let simmer for 20 to 25 
minutes before serving.
Options: Add chopped cilantro, green onions or bok choy to your 
serving bowl. Ladle soup over the veggies and serve.

Rich Savory Broth & Seasoning 
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Edward & Sons' Natural Bouillon Cubes make 
wholesome, satisfying broth in seconds with just hot water. Their 
rich, full-bodied flavor enhances soups, stews, sauces and more!
Write to us for recipes and send us yours to share with others.

Store in a cool, dry place.  Avoid direct sunlight.

Ingredients: Sea Salt, Organic Expeller-Pressed Palm Oil, Yeast Extract, 
Organic Evaporated Cane Juice, Maltodextrin, Chicory Extract, Onion, 

Organic Celery, Mushroom Powder, Organic Garlic, Organic Mace Spice.

®

Edward & Sons offsets our carbon 
footprint with Carbonfund.org

SERVING SUGGESTION
SERVING SUGGESTION

Convenience 
Without 

Compromise®
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EIGHT NATURAL BOUILLON CUBES

THIS
RECIPE 

ON BACK

•NO TRANS FAT

•VEGAN RECIPE

•SEASON SOUPS,
   STEWS AND PILAFS

 


