Winter Soup
with Two Flavors

Thes soup is great “as s or divade and add pesto o hall
and tomato paste o the other half for two Ravors in
the same Dowl
3 thsp hutier
JCUPS  Chopped ieeks (white part only)
1% oups chopped white omon
' vegetable, chicken or turkey stock
peeled anC chopped Dutlernat squash
pegled and chopped potatc
Hght Cream
safl, 1o laste
White pepper 1o taste
Tesh herD spngs for garmsh
in a large heavy saucepan, heat butler over medwm
neat. cook leeks and omsons for about 10 mutes
Do not brown
Add stock and brng 1o 2 bail. AGd potatoes and squash
Retum to boil. Reduce heat and simmer for 20 minutes
Or untl vegetabies are very lenger
Use blender - i Dalches o immersion blender o<
ophion) and puree unte smooth
AGd cream heat gently
ACd salt and pepper 1o taste
Optional for Mo Flavors
3Cup  pesio
i Ms tomatn pnaste
Uvide Soup Detween two saucepans over low heat Add
pesto tc one and tomato paste to the other. Mix wel
and heat through. Adjust seasonsng. do not bosl
Four from two heat proof jugs at the same time nto
soup bowl from opposite sides of the bowl for two
fiavors m one bowl

Garmnish as desirad.
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Open Vegetable Dish
Oval Huted Dish
Oval Rim Dish
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are ® Wine & Barware ® Gift Registry

F-mail delacourts@on.aibn.com

"

iy

|
7~ ¥ aaTfat \
MUY 7

.,_-. .__- 3 1

iy
.

-
N




