Tomato Florentine Soup

1 tbsp. Olive oil

2 ¼ cup finely chopped onion

2/3 cup chopped celery

3 minced garlic cloves

1 cup water

32 oz. Chicken broth/ stock

1 can diced tomato (do not drain)

1 (8 oz) can tomato sauce

2/3 cup pasta (optional)

2 cups baby spinach

salt & pepper to taste

grated cheese

1. Heat oil, add onion & celery to tender.

2. Add garlic, cook about one minute

3. Add water, broth, tomatoes, and sauce

4. Bring to simmer and cook 25 minutes

5. Add pasta (if using) and cook 8 minutes to done

6. Add spinach to wilting

7. Salt, pepper, cheese to taste

8. Top w/ fresh basil (optional)

Tortilla Soup

1 Rotisserie chicken with the meat removed and shredded

3 tbsp. Olive oil

6 corn tortillas cut into ½ inch strips

One small onion minced

2 + minced garlic cloves (to taste)

1 cup chopped tomato

1 can green chilies

1 minced jalapeno

1 ½ cups chicken broth

3 tbsp. fresh lime juice

½ tsp. Chili powder and salt

fresh cilantro

1. Heat 1 tbsp. oil; add tortilla strips and sauté to crisp.  Drain on paper towel.

2. Add remaining oil, cook onion and garlic to tender

3. Add tomatoes, chilies, jalapeno, broth, chili powder, salt, and 1 ½ cup water or additional broth.

4. Bring to boil

5. Simmer 5 minutes

6. Add chicken. Cover and simmer to heated through.

7. Add cilantro, lime juice and tortilla strips last.

Potato, Chili, Cheese Soup

4-6 medium potatoes

3 cups water or chicken broth

1 tbsp. butter or margarine

1 tbsp. olive oil

2-4 minced garlic cloves

1 ½ cup chopped mixed (green & red) peppers

1 can chopped green chilis

1 chopped jalapeno (optional if you like it spicy)

¾ cup sour cream

2 chopped scallions

1 ½ cup chopped onion

1 ¾ tsp. Salt

1 tsp cumin

1 tsp basil

1 cup milk

¾ cup shredded Monterey Jack, Mexican Blend, or cheddar cheese.

Pepper to taste

1. Cook potatoes in water or broth to tender.  (DO NOT drain)

2. Puree potatoes in a blender and transfer into new sauce pan

3. Sauté onions and peppers in butter and oil

4. Add spices and garlic

5. Add peppers and sauté

6. Puree the onions and peppers in blender (I usually keep some of the mixed veggies whole & add it directly to the soup)

7. Combine sour cream and milk with onions and peppers in the blender to loosen the mixture.

8. Stir sour cream, milk, and pepper mixture into potato pan.  Add chilies.

9. Cook until heated through

10. Top with cheese and scallions prior to serving

Shrimp Bisque

4 tbsp. butter

one small white onion finely chopped

½ tsp white pepper

2 tsp. paprika

1 tsp. Salt

¼ cup flour 2 cups ½ and ½

1 cup milk

1 can tomato soup

½ cup white wine

1 tsp. Lemon juice

1 pound cooked shrimp (cleaned and de-veined with the tails removed…can use thawed frozen)

dash Tabasco

1. Melt butter in saucepan

2. sauté onion to soft

3. add spices and cook one minute

4. add flour to smooth (stir with whisk)

5. add milk and half & half; cook on low until thickened

6. remove from heat

7. puree in the milk mixture with the shrimp in a blender to smooth.

8. return to the saucepan

9. add soup, wine, lemon, and Tabasco & heat to almost boiling

Corn and Scallop Chowder

6 oz. Thick cut bacon chopped

1 large red onion finely chopped

¼ cup finely chopped celery

3 cups corn (fresh cut off cob or frozen)

3 cups whole milk

1 pound red potatoes cut into ½ inch cubes

½ cup heavy cream

2 tbsp. chives

½ pound scallops

Tabasco

Salt & pepper

1. Cook bacon over moderate heat to crisp

2. Pour off 2 tbsp. fat and reserve, place bacon on paper towels.  

3. Add onion and celery to pan and cook to soft

4. puree one cup corn with one cup milk in blender

5. add puree to pan with 2 cups corn and milk

6. stir in potatoes and simmer to tender

7. stir in cream, chives, bacon

8. season with salt, pepper & Tabasco

9. in skillet, heat reserved fat to “shimmering”  Add scallops to browned.

10. ladle soup into bowls

11. top with scallops and chives

French Onion Soup

2 tsp. Olive oil

4 cups sliced white onion

4 cups sliced red onion

½ tsp sugar

½ tsp pepper

¼ tsp salt

¼ cup white wine

8 cups beef broth

¼ tsp fresh thyme

8 oz. French bread

8 oz. Sliced reduced fat swiss cheese

1. Heat oil.  Add onions and sauté to tender

2. stir in sugar, salt and pepper.  

3. reduce heat and cook for 20 minutes.  Increase heat and sauté to golden brown

4. stir in wine…cook one minute

5. add broth, & thyme and bring to a boil

6. cover, reduce heat, simmer 2 hours

7. place oven-proof bowls on a cookie sheet/ pan.  Ladle soup into bowls, divide bread into bowls and cover with cheese.

8. broil cheese to browned

