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Roasted Vegetable Soup

This soup is great wi’chjus’c about any vegctables you have on hand and isa great seconcl act

with any leftover roasted vcgetables from last night’s dinner!

2 tablcsPoons olive ol 1Yukon golcl Potato, scrubbed and wcdgecl
b) Parsnips, halved cloves from 1 head of garlic

3 carrots, halved Va tcaspoon dried thgmc

2 stalks cclerg, diced 1 teaspoon salt

1 small onion, cut into wcdges VZs tcaspoon black pepper

1 small butternut squash, halved and seeded 6 cups chicken or vcgctablc stock

1 small head cabbagc cutin wc&gcs 3 cups kale (or spinac]ﬁ), rougl'\lg chopped

1 I"CCl I’DC” PCPPCI" halvc& an& SCCC]CC!

. Sprag two nonstick bal(ing pans with nonstick coolcing spray. Add vcgctablcs ina singlc lager.
Drizzle with the olive oil, sPrinklc with the tlﬁgmc, salt and pepper

* Roast for about 45 minutes in a 4-OO—clcgrcc oven until the vcgctablcs begin to caramelize.

= Scrape the scluash flesh out of the skins and discard the skins. Place the squaslﬁ and roasted
vcgctablcs ina ]argc stockpot and cover with the stock. You can add more stock or water if
needed to cover the vcgctablcs.

*  Siimmer forio minutes, then using an immersion blender puree the soup (or puree in batchesina
blenden).

»  Stirinthe chopped kale and simmer for about 15 — 20 minutes or until kale is tender. (iF using

spinach, you onlg ncccl to cook For about 5 minutes)

NOTE: ngou Prcgcr, rather than Purecir\g the soup, simplg cut the vcgctables into bite-sized Picccs
before roasting (gou may need to reduce the roasting time). Skip the Purccing stcl;) and simplg add the
roast vegctablcs to the broth, simmer, add the kale and cook as directed. This will lead to a less thick and
more brotlﬁg soup, but cqua”g delicious.
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