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Roasted Vegetable and Turkeg SouP

This heartg, Havorful soup is an excellent second act with leftover roasted vcgctables and

turkcy or roast chicken.

1 tablcspoon olive oil % teaspoon dried thgmc

2 Parsnips, diced 4+ cups cooked turkcg or chicken

2 carrots, diced 115-ounce can cannellini beans

2 stalks cclerg, diced 5 to six cups chicken or turkcg stock

1 small onion, diced 5 cups fresh spinaclﬂ leaves, rougl'\lg choppcd

3 cloves gar!ic

*  Toss diced vcgetablcs and gar]ic with olive oil and thgmc. Place on a foil-lined baking pan coated
with nonstick cooking spray. Roastina ‘1—00-dcgrcc oven for approximate]g 30 minutes, or until
the chctablcs bcgin to caramelize.

*  Place roasted vcgctablcs into a soup Pot; add the turl«ig, cannellini beans and stock. Cook 15
minutes.

= Add spinac]’r and cook an additional 5 minutes.

*  Season with salt and pepper as desired.

NOTE: ngou have roasted a turl(cg or chicken, it’s easy to make your own stock, which adds incredible
clc[oth of flavor to your soups. Simply Place the turkcy or chicken carcass on a baking sheet and roast
for about 30 minutes at 350 clegrccs. Place roasted carcass in a largc stockl:)ot and add cnougl'l water to
cover. Toss in a carrot, an onion, a stalk of celcrg (all cutin half or quartcrs), anda couplc of bag leaves.
Bring to a boil then lower tempcrature and let simmer for 45 minutes. Strain out solids and Placc n cluart

containers to freeze for later use.
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