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sFRESH TOMATO SOIJP

8 nealiur! sized tonatoes
2 a0 | l2-oz. ears condensed beef boutl lon
r/ z t ot leo Daslr

I I  t  celery seed
4 uhole cloves
3 T instaDt ninced onion, or 3/4 cup f1ne1y

chopped raw onion
1 t salt
1/4 t pepper
1T  bu t te r
1 T sugar
co@ercia l  sour  creaD fot  PAmich

?ee1 tonatoes and chop coarsely. Conblne wlth
undlluted soup and all remaining ingrealients,
except sour cream, simer uncovered about 15
nln. As soup cooks, oa€h tonatoes \rith potato
nasher. Serve with spoonful of sour creaan
on each servlng. serves 4 to 6.

Dorothy Mi l1s

SIJI4MER PEA SOU?

l n  ^ z  f r ^ , a n  n a r e

1 cup hot chlcken broth
1 large let tuce leaf
1 stalk celery
I  r ! ! n  l  i a h i  . r c q m

Sa1t,  pepper

Blend peas, br.oth, lettuce and celery ufltll
smooth, Strain through a food mil1 ol straidei.
Chi1l .  Add cresm and seasonings.

PVS

Pat Cope
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sGAZ?ACITO SOI'P

3 toroatoes
2 cucunbers
1 onlon
1 cup tonato soup
3 raw eggs
' |  

o r r l l r . l ^ v o

1/4 cup vinegar
1/4 cup oi1
I  /R  r  - - - - - -

1/8 t  sal t

Blend soup, onion, eggs, gar1lc,  v inegar,  oi l ,
salt and pepper, aoal one cucunbef and one
tonato. Chop one cucunber and 2 toEatoes and
add to nixture. Freeze for that verv hot dav.

Mary Mccafla

PVS
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MINESTRONE SOUP

r/z rD. namDurger
I nedirm ooion

t L !12 can lomaloes
2 nediun iticed carrocs
2 cups diced potatoes
1 cup slivered cabbage
l/4 cup uncooked rice
1/2 cup diced celery and leaves
5 cups water
1 bay leaf
1 t  b a s 1 1
I/Z !  lhyne
1 clove chopped garlic
4 t  sal t
1/8 t  pepper
2 bouillofl cubes

Saute onion alrd beef. Put in a large pot aad
add everythlng but bou111on cubes. Simer t 1/2
hours. Then add cubes of bouil1on. Serve with
?arnesan cheese. (A great dish for dinner after
a day on the 61opes.)

Jeao Eeichue

PVS
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sCUCN,IBER.MINT SOTJP

1 pt. Plain yogurt
3 cucunbers cut ln chuoks, peeled if the

sklns are bi t ter
1 clove garlic, nasheal
2 T fresh d111, chopped or

1r dr ied di l lweed and
1 t  d i l l  s e e d

3 T fresh min!,  chopped
3 T olive oi1
Grated rlfld and juice of 1 lenoo
Salt  to taste
Fresh nlnt leavea to garnish

Conblne al l  the lngredients except the sal t  in
blender and nix unt. l l  6noo!h. St l r  in sal t ,  a
1itt1e at a tine, to taste. Chlll several
hours. Garnish vith Dint leaves. Serves 6-8.
Great for picnicB served fron a therEos.

SPINACII SOUP

1 pkg. frozen spinach or
1 cup leftovex cooked spldach

1 onion, chopped
2 T butte! or 0argarine

2 t chicken bouillon dlssolved in 2 cups
water (or 2 pkgs. tterb-ox lnstaot chicker
broth and seasonlng)

I cup yogurt

Cook frozen splnach ooly until 1eave6 oay be
aepareted nlth a fork. Add dissolved chicken
bouil,loo and puree. Saute orion in butter
u[ti1 tradslucent, Stli in flout end cook one
nlnute. cradually add spinach mlxture and
yogurt. Serve hot or cold. Makes 4 cups.

PVS
Charlotte Relth
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SOUP AU ?ISTOU

2 cups carrots, ll2 In. dace
2 cups potatoeE, 3/4 in,  dlce
2 cups 1eeks, uhlte part on1y, or onion
8 cups caaned chicken 6roth

1 cup tonato puree (opttooal)
I t salt
I/4 t freshly ground pepper
2 cups ftesh or 1 pkg. frozen green beans
1/2 cup veidlcel1i, bxoken in 2-1o. pleces
2 cups caaned kidney beanE
r / z  a  s a t l r o n .

Boil gently fon 40 nioutes first nine ingredi-
ents. Add r€mainlng lngredients snd cooL five
h i n n i c a  1 ^ n a a r

Pistou sauce: 4 ninced cloves of gar l ic
1/4 cup chopped.fresh basi l  or

I  T dt ied
I/4 to 1"12 cup olive oil
6 T ?arnesaa cheese

Mix in blender Eo consistency of mayoDnajse.

Put sauce in bottoo of soup tltreen. Slir in
one cup of eoup. Gradually add rest of soup.
Sprinkle fi1th par:€1ey.

Other root vegetables may be substltuted fox
those first listed, such as whlte or yel1olt
turnips or paranips,

Dorothy Mason

PVS



MEAT 3AL]- SOIIP

lleat Ba1lst 1 1b. gro$d chuck
1 large onioo, chppped
1/2 crp bread crunbs
2 eggs, lightly beatea
Salt aod grouod pepper to taste

llake the neat balls by usiog a nediuD-size
spoon and roll lnto a bal1. Drop into boiling
!,rater. Renove foam.

Vegetables: 4 large, thick carrots,  s l iced
6-8 1a!ge potatoes, peeled and

quartered
' |  

^ ! r n  f r ^ z 6 n  n o o a

Bouquet Garni: tle in cheesecloth
Chopped celery wlth leaves
Chopped leek
1 onlon, cut in quarters
1 bay leaf
2 nhol-e cloves
4 whole peppercorns

llhen meet bal1s coEe to second boil, add car-
rots and bouquet garni and cook for one hour.
Renove bouquet garni and discard, Add potatoes
aod cook until done.

Ideally reDove neet ba11s, carrots aod potatoes
flon the eoup, Refrigerate liquid so that fat
can be removecl. wheo ready to serve, ieheat
soup togethex with neat balls, carrots, attd
potatoes. Add frozen peas at the end. Serve
vlth sour cream.

PVS

Alna tllonas
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sSUI&IER SOUP

I  . r r r ^ l  .  a . r a a p d  . n . l  q l i c e d

1 ooion, peeled afld sliceal
1 potato, peeled and sliced

\-
1 1 / 2  t  s a l t
1t  dr ied di l lweed
?  . " n c  r f  i . L a n  h r ^ i h

1 1-1b, can beets, dralred
1 cup light crean
2 T lenoll Juice
1 T  h o r s e r a d i s h
1 T chopped chives

Simer carrot,  onion, potato, celery a d sea-
sonings in chicken broth until tender (about 20
m i n . ) .  A d d  b e e r s  a o d  l e t  m l x t u r e  c o o l  s l i g h r l y .
?ur in blender and puree, TraEsfer to bowl and
stir in creaD, lernon Juice and horseradlsh.
chi l1 for several  hours. Taste and adjust
seasoaiogs as desired. Serve sptlnkled '!,tith

chlves.

Bette Walker

HELINNIC FISH SOU?

1/4 cup olive oil
2 garlic cloves
1 15-oz, tonatoes
1/2 cup trhire \rine
4 clalns or mu8sels
8 shrturp (shel1ed)
1/4 cup parsley

crush lhe garlic and saute in olive oi1. Add

\- the tordatoes afld white !,rine and briing to boll.
Add clans or nussels and cook untl1 they open.
Add the shiinp and cook barel./ (1-2 nin.).

Don Cope

PVS
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BEEF MRLEY SOUP

2 1bs. beef short  r ibs
2 T cooking oi l
5 cups nratei
I  16-oz. can (2 cups) LonaLoes, chopped
1 large onion, sliced
I T salt
2 cups carrots, sl,iced
1 cup celery, s l iced
3/4 cup chopped green pepper
3/4 cup quick cooklag barley
I/4 cup parsley

In large saucepan brown beef ribs io oi1.
Add tooatoe6, onion and 6alt. Slmer covered
for L 1/2 hours. Add carrots,  celery, pepper,
barley, and parsley, SlEmer covered 45 minutes
more. Renove fron heat. Cut neat fron shoxt
r lbs; discard bones, Skln off  excess fat .
Return aeat to soup and heat. Serves 8-10,
(A hearty wlnter soup).

l4aue McKinley

PVS


