@w’pe; Veqe’lable Soup Episode 30 m

Ingredients:

* )9 o0z tomalo pureé

* 46 oz veqefal)le juice

* 4 capr’ofs, c|10ppec|

* 4 celepq PiIZ)S, chopped

* ]/Q head cal)l)aqe

* | Tl)s qarlic
* 0 pofafoes, cut up

* | can green Iaeans

*7) ¢ ](r’ozen corn

*) ¢ ](r:ozen |ima l)eans

*7) ¢ peas

Directions:
Shped CCll)I:)Clqe in ”’]e {OOJ PPOCQSSDP- ln a |C|Pqe Poi, mix

tomato pureé, veqeialsle juice, carrols, celepq, cal)l)aqe, an(J

qaplic. A(Jcl water using ”19 fomato pureé Gnd veqefal)le juice

cans (equivalenf to 75 oz, rinses out cans). Cook for 2
houris, until calal)aqe is cooked and clear. Add poia]‘oes and
cooL al)ouf 45 minutes more. Add green lJeans wi]lh juice ancl
cooL 10 minutes. A(Jd corn an(J |imc1 lJeans, cooL 10 minufes.
Add peas |asf, cook 10 minutes. Serve hot with a fresh loaf
of Marq Moac Bakehouse bread!




