— PREPARATION TIME
Z-+20 minutes

= COOKING TIME
e’ 45 minutes

Roasted

PERFECT PARTNER
hamburgers

Potato Soup

RONEL— i SHOPP]NG Lls;ftcd milk

) . 3 : : Log o CYAPOTY

X 9. Leeks, which are in the garlic + poratocs Lfn"' arsley
Oks. and onion family, can be e e P

+ leeks o celery

BXy AV?’% somewhat expensive. For an . hicken bauilion

cconomical and tasty alternative ND
to the leeks, substitute 1 bunch of ON HA e
E : . omions * &Y
; green onions. iy

+ butter




Goasted,,l’otufo soup -

 INGREDIENTS Make Akead

You can roast the vegetables Meike this a
6 russer potatoes, up to 4 hours ahead. Roasted vegelarian soup
peeled, chopped vegetables may be safely by substitiuting
2 leek bulbs, white stored at room temperature vegetable bouillon
and light green for a few hours. cubes for the
parts only, chopped chicken bouillon.
2 onions, chopped
1 clove garlic, minced T —— T e
: Prehcat oven to 450°E
1 carrot, sliced . )
) Spray a baking sheet
1 medium stalk

with cooking spray. Place

celery, chopped 5
potatoes, leeks and onions

4 chicken bouillon

eubes on prepared baking sheet;
1 tablespoon spray vegetables lightly

chopped fresh with cooking spray.
parslcy or

1 teaspoon dricd
parsley

Roast vegetables,
£= turning frequently,
until golden brown, about
25 minutes. Place in a
large sauccpan. Add garlic,
carrot, celery. bouillon,
parsley and water.

5 cups wiater

L2 cup butter or
margarine, melted

1 (12-ounce) can
evaporated milk

SERVES 4

“» Bring mixture to a
5 boil over medium-high
heat; reduce heat. Simmer,

@K'N stirring occasionally, until

: vegetables are tender,

?’g*’fm’;‘&/f‘g/ﬂw about 15 minutes.

» After the potatoes are
peeled and chopped,
keep them crisp and
white by placing them
in cold water until
ready to roast.

4 Add butter and
evaporated milk to
saucepan; stir. Cook until
heated through, about

5 minutes. Ladle into
soup bowls.




