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Summer Spuash and Polato Soup

This //:9/12‘,‘, Havorful, and healthy soup i1s one that your fannly cill enjoy,
espec/a//y in Che sSurmer when 5?&(&25/7 IS 1h Season.

Wc’ts

4 cups Italian zucchiny halved 2hen Chunly sliced

2 cups yellow croofneck sguash, halved 2hen 2hinly sliced

Y cup Leeks, white and //:9/7( green PALs, Z‘/?oroaﬁ/]/y cleaned and #nely
chopped

| /o cups red polatoes, diced

| Zablespoon 3ar//‘c, Anely chopped

4 cups, low sodicm chicken broth

3 Zablespoons extra Virgin olive o/

Salt and pepper to Zaste

ﬁne/y chopped fresh cluves For 562)‘/7/‘5/]

Prepardtion

Yeat 3 Z‘aé/e\SpoonS olive oil in a /arge cast iron or olher /arje pot over
Mea//am—-/]/jh hedt. Add onions and sawté wunti! softened, about 2 rinutes. Add
Zhe 3ar//c and sauté | runcte /onﬁer. Add the zwcchin and yellow crookneck
5?4(@5/7 and sawté wunti! softened, about 10 runutes /onﬁe/*. Add the broth and
potatoes and é/-/ng Zo boil, lower heal Yo a Simmer and cook wnti/ 5?&(625/7

and potatoces are Zender. Kemove Fron lead and pUree with a handheld Blender
wunti! smocth. Season to taste cwith salt and pepper. Gently ér/ng soup back
o a Simmer. Ladle Che Soup into bowwls and 562/-/7/5/7 it h fresh chves. Serve
/'Mmec/faz‘ e/l y .

Makes 4 Ser\//nﬁ\S



