Dried Onion Soup Mix – recipe equivalent to “one envelope” of commercial brands
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I’ve ran across a lot of recipes that call for an envelope of commercially-produced, dried onion soup mix. But those all usually have “salt” listed as the second ingredient in them (which means salt is the second most ingredient in them). So I’ve deconstructed commercial brands of this stuff in order to control the amount of salt.

Combine the following ingredients thoroughly to get a low-salt equivalent when a recipe calls for “1 envelope” dried onion soup mix:

1 tablespoon dehydrated onion bits

¼ teaspoon granulated onion powder
½ teaspoon granulated garlic powder
1 teaspoon light brown sugar
½ teaspoon dried thyme
½ teaspoon celery salt

1½ teaspoons cornstarch
½ teaspoon espresso coffee powder
¼ teaspoon regular table salt (not kosher or flaked varieties)

¾ teaspoon ground, black pepper

