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Tomato Soup Hosennes
INGREDIENTS DIRECTIONS
e 2 medium carrots 1. Roughly chop the carrots, celery and onions
o 2 stalks celery into pieces about the same size.
. . 2. Inalarge, heavy-bottomed pot, heat the olive

* 2 medlum onlgns oil over medium heat. Add the carrots, celery
* 1 Tbsp olive oil and onion and cook until soft. Add the garlic

4 cloves garlic, minced and cook for another 5 minutes.

2 280z cans diced tomatoes | 3. Add the tomatoes and broth, reduce the heat
. to medium-low and simmer uncovered until
%r%l;ﬁs vegetable or chicken the vegetables are very soft and the tomatoes
have cooked down, about an hour.
1 Tbsp salt

4. Blend soup until smooth. Add milk or sour
1/2 tsp pepper cream if desired.

e Optional: milk, heavy cream
or sour cream

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos & more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.
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4-6 servings
Tomato Soup
INGREDIENTS DIRECTIONS
e 2 medium carrots 1. Roughly chop the carrots, celery and onions

into pieces about the same size.
2. In alarge, heavy-bottomed pot, heat the olive

2 stalks celery

2 medmm onpns oil over medium heat. Add the carrots, celery
1 Tbsp olive oil and onion and cook until soft. Add the garlic
4 cloves garlic, minced and cook for another 5 minutes.

2 280z cans diced tomatoes | 3. Add the tomatoes and broth, reduce the heat
. to medium-low and simmer uncovered until
2 cups vegetable or chicken the vegetables are very soft and the tomatoes
broth
have cooked down, about an hour.

1 Tbsp salt 4. Blend soup until smooth. Add milk or sour
1/2 tsp pepper cream if desired.

e Optional: milk, heavy cream
or sour cream

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos & more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.




