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Carrot Sou

INGREDIENTS DIRECTIONS
e 1 Tbspoil 1. Heat oil in a large pan over medium heat until
e 1 Stalk celery warm. Add onion and celery; cook, stirring
; ; occasionally, until softened, 4 - 6 minutes.
° ; (I\:/:Edlum or:'lon inced Add garlic; cook until fragrant, about 10
. oves garlic, mince seconds.
* gﬁo7plr\)lleedd|um carrots, 2. Stirin carrots. Add water and broth; bring to a

4 - 6 servings

20 i lively simmer over high heat. Reduce heat and
ups water . cook until very tender, about 25 minutes.
4 Cups vegetable or chicken

broth 3. Blend soup in batches until smooth
(use caution blending hot liquids). Add half
and half if desired. Enjoy!

1 Tbsp Salt
1/2 tsp pepper

1/2 cup half and half
(optional)

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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Carrot Soup Hrosenines
INGREDIENTS DIRECTIONS
e 1 Tbspoil 1. Heat oil in a large pan over medium heat until
e 1 Stalk celery warm. Add onion and celery; cook, stirring
: : occasionally, until softened, 4 - 6 minutes.
* 1 Medium onion Add garlic; cook until fragrant, about 10
e 2 Cloves garlic, minced seconds.
¢ gﬁo7plF\)/Ieedd|um carrots, 2. Stirin carrots. Add water and broth; bring to a

lively simmer over high heat. Reduce heat and
cook until very tender, about 25 minutes.

3. Blend soup in batches until smooth
(use caution blending hot liquids). Add half
and half if desired. Enjoy!

2 Cups water
4 Cups vegetable or chicken
broth

1 Tbsp Salt
1/2 tsp pepper

1/2 cup half and half
(optional)

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.




