CREAMY SPINACH SOUP
Put 1 chopped onion, 2 peeled garlic cloves, 3 cups water and salt
and pepper in a pot over high heat. Boil, cover, lower the heat and simmer until the
onion is tender, about 10 minutes. Add 10 ounces chopped spinach and
Y2 cup parsley leaves; cook until the spinach is tender, 2 to 3 minutes. Add 1 cup Greek-
style yogurt and purée. Garnish: A spoonful of Greek-style yogurt
and chopped parsley.

SQUASH-AND-GINGER SOUP CURRIED CAULIFLOWER SOUP

Substitute 1 tablespoon minced ginger Substitute 1 tablespoon minced
for the garﬁc and 4 cups chopped ginger for the garlic, 2 cups caulifiower
butternut squash¥or the spinach (it will take florets for the spinach (they

longer to soften). Skip the parsley and
substitute half-and-half or cream for
the yogurt. Garnish: A spoonful of cream,

will take longer to soften), 1 tablespoon
curry powder for the parsley and
coconut milk for the yogurt. Garnish:
Chopped cilantro.

VEGETABLE BROTH WITH TOAST
Put 2chopped carrots, 2 chopped onions, 1 small chopped potato, 2 chopped
celery ribs.} garlic cloves, 10 sliced mushrooms, 1 cup chopped tomatoes (canned are
fine), 10 parsley sprigs, ¥: ounce dried porcini, 8 cups water and salt and
pepperina pot over high heat. Boil, lower beat and simmer until the vegetables are soft,
30 minutes or longer. Strain and serve over toasted good bread.
Garnish: Chopped celery leaves.

EGG DROPSOUP
Beat 4 eggs. Boil the strained stock,
lower the heat 5o it simmers and
add the eggs in a steady stream, stirring
constantly until they're cooked,
1to 2 minutes, Stir in % cup chopped
scallions, 1 tablespoon soy sauce
and 1 tablespoon sesame oil. Skip the
bread. Gamish: Chopped scallions.

RICE-AND-PEA SOUP
Boil the strained stock,
lower the heat so it simmers and add % cup
white rice. Cook until tender, then
add 2 cups fresh or frozen peas;
cook for a minute or two. Skip the bread.
Garnish: Grated Parmesan.

‘J‘
BEANSOUP
Put 1% cup dried beans, 1 chopped onion, 2 chopped carrots,
2chopped celery ribs, 2 bay leaves, 1 tablespoon fresh thyme leaves and 6 cups water
in a pot over high heat. Boil, lower the heat, cover and simmer until the

beans are soft, at least 1 hour, adding more water if necessary. Season with salt
and pepper. Gamish: A drizzle of olive oil.

—

SPICY BLACK-BEAN SOUP
Use black beans and substitute
fresh orégano for the thyme. When the
beans are done, add 1 tablespoon
chili powder, 1 dried or canned chipotle
and the juice of a lime, Garnish:
Cilantro and sour cream.

CHICKPEA-AND-PASTA SOUP
Substitute chickpeas for the beans and
rosemary for the thyme and add 1 cup

chopped tomatoes (canned are fine). When
the chickpeas are almost tender, add
¥4 cup small pasta. Cook until the pasta and
chickpeas are tender, 10 to 15 minutes,
Gamish: A few chopped rosemary leaves.

MINESTRONE
Sauté 1 chopped onion, 1 chopped carrot, 1 chopped celery rib and 1 teaspoon minced
garlic in 3 tablespoons olive oil for 5 minutes. Add 2 cups cubed potatoes and salt
and pepper; cook for 2 minutes. Add 1 cup chopped tomatoes (canned are fine) and 5 cups
water. Boil, lower the heat and simmer for 15 minutes. Add 1 cup chopped green beans;
simmer for 20 minutes. Garnish: Chopped parsley and grated Parmesan.

MUSHROOM SOUP
Substitute 1% pounds sliced mushrooms

(preferably an assortment) for the potatoes;

sauté until they brown, 10 t0 12
minutes. Substitute %2 cup white wine for
the tomatoes, skip the green beans

and add a fresh thyme sprig with the water,

Gamish: A few thyme leaves.

TOMATO-AND-GARLIC SOUP
Use 2 tablespoons minced

garlic and substitute 2 tablespoons tomato
paste for the celery. Skip the potatoes and

green beans; use 3 cups tomatoes
and 3 cups water. Cook the tomatoes for
10 to 15 minutes, Garnish: Lots of
chopped or torn basil. @



