GARLIC SOUP

INGREDIENTS FOR 6 SERVINGS:

2 MEDIUM ONIONS, PEELED AND CHOPPED

16 GLOVES GARLIC, PEELED AND COARSELY CHOPPED
2 STALKS CELERY, CHOPPED

4 TBSP BUTTER

1 % QUARTS CHICKEN STOCK, PREFERABLY HOMEMADE
2 MEDIUM POTATOES, WASHED AND CUT UP
SEVERAL SPRIGS THYME, TIED TOGETHER

1 TSP DRIED GREEN PEPPERCORNS, CRUSHED

3 YELLOW SUMMER SQUASH, SLICED

SEA SALT AND PEPPER

CREME FRAICHE

Peel garlic. Sauté onions, garlic and celery gently in butter until soft. Add chicken stock
and potatoes. Bring to a boil and skim. Add thyme and crushed peppercorns. Simmer,
covered, until potatoes are tender. Add squash and simmer about 10 minutes more or
until squash is tender. Puree soup with a handheld blender. If soup is too thick, thin
with a little water. Season to taste. Ladle into bowls and serve with dollop of creme

fraiche.

RECIPE FROM NOURISHING TRADITIONS BY SALLY FALLON
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