
Root Soup Recipe

Ingredients: 
¼ cup butter
1 large onion, chopped
1 head garlic, cloves chopped
2 large root vegetables, peeled and chopped
6 cups chicken broth
3-4 sprigs fresh thyme or dried to taste
½ tsp salt

Method:  Melt butter over medium heat in a saucepan.  Add the onions 
and garlic and sauté until golden, about 2 minutes.  Add the root 
vegetable, broth, thyme and salt.  Bring to slow simmer, then continue 
cooking until the vegetables are tender, about 20 minutes.  Puree with 
an immersion blender and serve or freeze.  Makes 4 servings.
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