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Soup it up! Warm your body and soul with these hearty, healthy, and delicious soup
recipes.Download FREE with Kindle Unlimited!Soups are the go-to comfort dish when the
colder months have arrived. Not only does it satisfy one's hunger, but it also warms up the body.
With this cookbook, no one will be able to resist every bowl of soup you make for your friends
and family. It features over 120 recipes from broths and stocks, thick chowders, and creams to
quick and healthier soups.Inside, you will find:Steps to making delicious soupsKey
ingredientsKitchen tools needed to make soupsGeneral Classification of soupsHow to make
broth and stock from scratch with several recipes10 Tips to make delicious soupsOver 120 soup
recipesExamples of recipes you will find in this cookbook include:VEGETABLE-BASED
SOUPSCorn ChowderDelicious Butternut Squash SoupBroccoli Cheese SoupPotato Leek
SoupEasy Tomato Gnocchi SoupCreamy Celery SoupFrench Onion SoupCHICKEN AND
TURKEY SOUPSChicken Noodle SoupCreamy Turkey Wild Rice SoupBuffalo Chicken
SoupChicken Lemon Orzo SoupChicken Pho SoupAnti-Inflammatory Chicken SoupChicken
Fajita SoupMEATY SOUPSBacon and Potato SoupPork Corn SoupGround Beef Veggie
SoupSlow Cooker Beef and Barley SoupHearty Vegetable Beef SoupFlavorful Taco SoupLamb
Shawarma SoupGRAIN, BEAN, AND LENTIL SOUPSBlack Bean SoupHearty Lentil Kale
SoupTree Bean Chili SoupCreamy Quinoa SoupSorghum Kale SoupBarley Mushroom
SoupButter Bean Lentil Spinach SoupFISH AND SEAFOOD SOUP RECIPESEasy Shrimp
SoupHealthy Fish SoupClam ChowderCod Potato SoupCajun Shrimp Corn ChowderSalmon
SoupRecipes come with beautiful images, a detailed list of ingredients, the number of servings,
the prep and cooking times, easy-to-follow step-by-step instructions, and the nutrition
facts.Read on your favorite devices such as Kindle, iPhone, iPad, Android cellular phone, tablet,
laptop, or computer with Ebook Tops’s free reading Kindle App.Scroll back up and click the BUY
NOW button at the top right side of this page for an immediate download!
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can get these two FREE COOKBOOKS from the Cookbook Publisher. Just to download your
two free cookbooks MAKING SOUPOne-pot dishes are easy to prepare dishes in which all the
ingredients are cooked into a single cooking pot, which makes clean-up a breeze. In this
cookbook, you will find a collection of 120 delicious one-pot soup recipes. Soups are the perfect
blend of different cultures, along with many common ingredients like vegetables, meat, fish,
shellfish, spices, herbs, and broth.Soup is simple to consume and digest easily, whether it is
made up of vegetables or meat-based. Lots of nutritious ingredients are used in soup and have
been shown to be healthy. Hot soups, like chicken soup with onions, carrots, and garlic powder,
will help heal the common cold as well as a sore throat.This cookbook contains different types of
healthy and delicious soup recipes that contain the perfect balance of fats, carbohydrates, and
protein. You are sure to find many to make for your family. They are all easy to prepare and can
easily be frozen.A soup is a delicious and nutritionally balanced liquid food derived from boiling
vegetables, meats, fish, shellfish, games, poultry, herbs, and spices, and then adding broth or
water, with or without thickening agents. It is either a complete meal or can be served as an
appetizer, thereby creating the first impression in your guest's mind.Composition of SoupsThe
composition of soup depends upon what kind of ingredients are used while making a soup.
Some of the necessary ingredients include.Main ingredients: The soup will get its name from its
main ingredients, like corn soup, tomato soup, chicken soup, and more.Broth: Broths are
flavorful liquids, like chicken broth, beef broth, fish broth, and vegetable broth that are used to
prepare different soups.Herbs: Herbs give more depth and flavor to your soups. These herbs
include parsley, chives, lovage, savory, thyme, basil, bay leaf, celery, cloves, and more.Butter:
Butter is used as a cooking medium.Thickening agent: Thickening agents, like starchy
vegetables, roux, cream, flours, slurry, and liaison, are used to bind the solids and liquids of the
soup.Seasoning: Seasoning is added for taste purposes. Some seasoning includes salt, pepper,
sea salt, garlic powder, and more.Garnish: Garnish is used to enhance the color, texture, flavors,
and presentation of the soup.Making soup isn’t a complicated cooking process once you have
an idea of the basics of how to make one. Even if you’re not following a recipe, with these steps,
you’ll be able to create the finest soups in no time.Classification of SoupsSoups are broadly
classified into four different types, including clear soup, thick soup, cold soup, and national or
special soup.Clear SoupsClear soups are flavorful, delicate soups made up of vegetables,
meats, poultry, and fish without adding a thickening agent to them. Clear soups are low in
calories and high in essential nutritional values. Clear soups are divided into three
subcategoriesBroth or bouillon: Broth or bouillon is a clear, transparent, and flavorful soup made
from lean meat, lamb, beef, duck, and chicken.Consommé: A clear liquid made up from richly
flavored broth or broth without any solid ingredients. It is generally made from juices of boiled



meats.Clear vegetable soup: A clear type of broth or soup that is made up of one or more types
of healthy vegetables. This soup comes with pieces of vegetables as a garnish.Thick
SoupsThick soups are soups that are thickened by using thickening agents whose main
ingredients are cornstarch, cream, roux, starchy vegetables, liaison, slurry, flours, etc. Thick
soups are divided into five subcategories.Cream Soup: Cream soups include soups that are
thickened by using a thickening agent, like roux, beurre manié, etc. These soups are made up of
a puree of vegetables, poultry, meat, or fish. Some examples of cream soup include cream of
broccoli soup, cream of mushroom soup, corn soup, cream of roasted tomato soup, cream of
baked potato soup, cream of cauliflower soup, cream of carrot soup, cream of asparagus soup,
and more.Purée Soup: Starchy vegetables, like potatoes, carrots, parsnips, sweet potatoes,
legumes, etc., are used as the main ingredient in puree soup. Some examples of puree soup
include puree of potato soup, puree of parsnip soup, puree of green pea soup, puree of carrot
soup, puree of pumpkin soup, puree of sweet potato soup, puree of cauliflower soup, and
more.Velouté Soup: A velouté soup is a soup thickened by using a roux, and the final dish is
finished with a liaison of egg yolk and cream. The base of the soup is the main ingredient, like
vegetables, game, poultry, fish with velouté sauce. Some examples of velouté soup include fish
velouté with mushroom, chicken velouté with mushroom, and more.Bisque Soup: A bisque soup
is a French-origin smooth, creamy, and thick soup. A bisque soup is thickened with rice and
finished with cream. Some examples of bisque soup include crab bisque, shrimp bisque,
crayfish bisque, lobster bisque, and more.Chowder Soup: A chowder soup is one kind of chunky
soup containing onion, potato, milk, or cream with vegetables, fish, and shellfish. It is thickened
by using the thickening agent beurre manié and crackers are added before serving. Some
chowder soup examples include potato chowder soup, fish chowder soup, selfish chowder soup,
crayfish chowder soup, seafood chowder, and more.Cold SoupA cold soup is lighter as
compared with winter soups, and contains less meat and fat. These soups are made up of fresh
fruits and vegetables, mostly in the summer season. Cold soups are served at room temperature
or below, but not chilled. Some examples of cold soup include gazpacho, jellied consommé,
vichyssoise, tangy cucumber soup, chilled spring pea soup, and more.National or Speciality
SoupNational also know as special soups are made up using unusual ingredients and prepared
with special cooking methods originating from that country. Due to their specialties, these soups
are famous in hotels and restaurants in their country of origin. Some examples of this type of
soup include mulligatawny soup from India, bouillabaisse soup and French onion soup from
France, Sop Buntut and Soto Ayam from Indonesia, turtle soup from England, minestrone and
zuppa alla Pavese from Italy, Scotch broth from Scotland, tom yum from Thailand, and
more.Kitchen Tools to Make SoupsHere is a list of kitchen tools you will be needing to make
soups.Large stainless steel stockpot (or Dutch oven) that can hold enough liquids to make broth
and stocks, usually 20 quarts. And also, large pots to make your soups, often called Dutch ovens
or soup pots, and can hold at least 16 cups (4-quarts). They can be cast iron, ceramic, or
stainless steel.A sturdy fine-mesh sieve for straining, and possibly cotton cheesecloth if you



need to finely strain your soup, broths, or stocks.An immersion blender with a metal base or high-
power blender or a food processor to puree your soups making them thicker and creamy
smooth.Different spoons like a large soup ladle to serve your soup, wooden spoons to stir
without scratching your potsAirtight containers for storage that are BPA-free and that are safe for
storing in the freezer.Steps to Making Soups1) BaseEvery soup needs a good base. Chop a
medium onion and a few basic vegetables like one carrot, one celery stick, and one leek for a
rounded flavor. Sweat these with a lump of butter or olive oil. Cook for 10-15 minutes, stirring
occasionally until the vegetables soften.For hearty or smooth textured soups, some type of
thickener is needed. It can be a spoonful of flour (make sure it’s added before the stock) or
perhaps add a peeled potato at the beginning with the base.2) SpicesA pinch of spice is all you
need to make a delicious soup. Cumin gives an earthy taste and is a great all-rounder. If you’re
going for Indian, try mixing it with turmeric, fenugreek, or garam masala. For Thai, try adding
fresh ginger and garlic, and ground coriander. Don’t be afraid to mix spices as long as it’s only
not overpowering the flavors.3) Broth or StockThese are both flavorful liquids and key essentials
for soup and other dishes. Broths are usually more commonly used in soups. It takes less time to
make and is very flavorful. The homemade kind is best but if you don’t have the time or storage
space, there are lots of good quality broths available in the market. Favor one that is low in
sodium and then add your seasoning to taste.Differentiating the two can be confusing but simply
put: Broth is more flavorful and lighter compared to stock. It is said that we sip broth. The most
common broth flavors are beef, chicken, fish, or vegetable. It is made by simmering meat,
poultry, in water and can be consumed as is or used as an ingredient for other dishes. Besides
soup, it can be used to make sauces, risotto, casseroles, and more.On the other hand, a stock is
thicker and usually takes longer to make. It’s made from boiling bones or cartilage (not meat) for
several hours until the bone marrow and collagen are released, which makes the stock thicker
and has a gelatinous consistency compared to a broth. It also contains more nutrients,
especially vitamins and minerals than broth because of the bones and marrow that are released
while cooking. “Bone broths”, which have been very popular lately are technically stocks. Stocks
are mainly used as a base for sauces, gravy, stews, soups, and other dishes.In this cookbook,
we suggest using homemade broths for making soups but you can also use stock. It’s entirely up
to you, especially if you are looking for added nutrients that the bones bring to a stock.4) The
main ingredientsIf you want a certain ingredient to be the star of your soup, add them in big
quantities. Just be mindful of the cooking time and make sure they’re added at the right time.
Squash or broccoli stalks can be added with the base.5) Blend your soup… or notThis step is
really all up to you. Blended potato and leek soup can be delicious but blended chicken can be a
bit grainy. If you don’t want to blend, simply cut the ingredients into bite-size pieces.6)
GarnishesMay it be sliced green onions, croutons, a handful of freshly chopped herbs, or even
bacon for an extra kick, adding these to your newly cooked soup can make it more appetizing. If
you’re hosting, you can add a drizzle of cream or a knob of crème Fraiche for a bit of flair.10 Tips
to Make Delicious SoupsAlways have broth or some kind of stock on hand. You can use



vegetable and bone scraps to make stocks which you can then store in the freezer for
months.Instead of using water or bouillon, use stock as a base for soups and chili. Your soups
will turn out healthier and more flavorful.Allow the vegetables to sweat. To make a good soup, it’s
important to properly build flavors on each step. Vegetables must be sautéed long enough to
release their flavor before going to the next step.Make sure to consider the sizes of your
ingredients as it affects the cooking time of the dish. Stagger the adding of vegetables so that
they will be cooked together as much as possible.Slice your ingredients evenly and in spoon
sizes. When cutting your vegetables, imagine how they will fit on a spoon.Be mindful when
adding salt to your soup. Depending on the soup you’re making, you don’t have to add much salt
since many store-bought stocks have high levels of sodium. Taste your soup as you cook.Once
the soup boils, always reduce it to a simmer and ensure that it simmers all the way through. If
your soup boils too long, your ingredients will be overcooked and that is not what a good soup
makes.Don’t cook your noodles separately when making noodle soups. However, if you plan on
freezing your soup, don’t add the noodles yet. Add them once it’s thawed and brought back
boiling.Cream or milk should be warmed before it’s added to the soup to prevent it from
curdling.Making your own broths or stocks is always a good idea as you will know what
ingredients are used in it and you can adjust according to your preferences. They take time to
make but are so worthwhile and more flavorful.BROTH AND STOCK RECIPESIn this cookbook,
we suggest using homemade broths for making soups but you can also use stock. It’s entirely up
to you, especially if you are looking for added nutrients that the bones bring to a stock. Here are
a few recipes to get you started. In every recipe, you can interchange proteins like making a
turkey broth, you just change the chicken for turkey. The same goes for meat-based stock and
broth.Vegetable BrothYields 6 cups | Prep. time 15 minutes | Cooking time 35
minutesIngredients2 tablespoons olive oil1 large white onion, diced2 leeks, cleaned and sliced
green and whites parts included3 celery stalks, diced3 large carrots, peeled and diced8 garlic
cloves, minced8 fresh parsley sprigs6 fresh thyme sprigs2 bay leaves1 teaspoon salt or more to
taste2 quarts waterDirectionsWarm the oil in a large stockpot over medium-low heat. Add all
ingredients except salt and water. Cook for 10-15 minutes or until the vegetables are soft, stirring
frequently.Add salt and water and bring to a boil over high heat. As soon it boils, lower the heat to
a low and let simmer, uncovered, for 30 minutes.Strain the vegetables and discard. Let the broth
cool completely and place in an airtight container and store it until ready to cook.Note:
Homemade vegetable stock can last for 3-4 days in the refrigerator and in the freezer for about
4-6 months.Easy Chicken BrothThis chicken broth is very flavorful and is perfect for sipping on
its own or to serve as a basis for soups.Yields 4 cups | Prep. time 20 minutes | Cooking time 1
hour 20 minutesIngredients1 (4-pound) whole chicken, rinsed1 large onion, peeled and
quartered3 celery stalks, cleaned and cut into chunks3 medium carrots, peeled and cut into
chunks1 leek, cleaned and cut into chunks1½ teaspoons kosher salt or to taste1 teaspoon dry
thyme or 3 fresh sprigs1 teaspoon dry parsley or 3 fresh sprigs1-2 bay leaves16 cups cold
waterDirectionsAdd all ingredients to a large soup pot and bring to a boil over medium heat. As



soon as bubbles are forming at the surface.Once it boils, cover the pot, reduce heat to low, and
let it simmer for an hour.Strain the broth into a fine-mesh strainer lined with cotton cheesecloth
to remove all the solids including the chicken, vegetables, and fresh herbs. The chicken meat
can be used for soup or other dishes. Let cool before handling.Let the broth cool before putting it
in the refrigerator or freezer in an airtight container.Note: chicken broth can be kept in the fridge
for 4-5 days and if it’s frozen, it can be stored for up to 3 months.Simple Chicken StockChicken
stock is cooked for a long time and gets its flavors from the bones cooked in water, vegetables,
and seasoning. Using bones is the best way to get a thick stock to use as a basis for sauces,
gravy, and some soups. It’s rich in nutrients and also known as bone broth.Yields 16 cups | Prep.
time 30 minutes | Cooking time 5 ¼ hoursIngredients4-6 fresh parsley sprigs4-6 fresh thyme
sprigs1 bay leaf10 whole black peppercorns8 pounds chicken bonesEnough cold water to
cover2 medium onions, quartered2 large carrots, peeled and cut into chunks2 large celery
stalks, cut into chunksDirectionsWrap the peppercorns, parsley, thyme, and bay leaf in cotton
cheesecloth and tie with kitchen twine. Set aside.Add the chicken bones to the bottom of a large
soup pot and cover with cold water 2-inch over the bones. Set the heat to medium-low and let
simmer for about 1 hour, uncovered. After 30 minutes, remove the scum foam that formed on top
with a large spoon and discard.Let simmer for 1 hour 45 minutes more and remove scum foam
again, as needed.Add the onion, celery, carrots, and prepared herb and spice packet. Continue
cooking, covered, for 2 hours 30 minutes, and taking care of removing scum foam every 30-45
minutes, as needed.Strain the stock using a fine-mesh strainer lined with cheesecloth and
discard the solids.Let the stock cool completely before storing in an airtight container in the
refrigerator or freezer. It will keep fresh in the refrigerator for 3-4 days and 2 months in the
freezer. Remove solidified fat at the top before using.Chicken Bone BrothFull of vitamins and
minerals, this chicken bone broth makes a great broth for soups. Please make sure to make it in
advance as it can take up to 24 hours to make!Yields 16 cups | Prep. time 10 minutes | Cooking
time 10-24 hoursIngredients1 whole chicken2 pounds chicken feet and necks3 tablespoons
apple cider vinegar2 carrots, chopped1 yellow onion, quartered2 celery stalks, chopped1 bay
leaf3 sprigs rosemaryWater as neededDirectionsClean the chicken.Place the chicken, the feet,
and the necks in a 6-quart slow cooker, and fill with cold water so the ingredients are submerged
under 2 inches.Add 3 tablespoons of apple cider vinegar to the pot, along with the onion,
carrots, celery, bay leaf, and rosemary.Simmer on low for 8 hours. Once done, skim the film from
the top of the broth.Remove the chicken and save it for another recipe.Strain the broth through a
fine-mesh strainer to remove the bits and pieces. Note: Chicken Bone Broth can be kept in the
fridge for 3-4 days and if it’s frozen, it can be stored for up to 2-3 months.Beef StockYields 8
cups | Prep. time 25 minutes | Cooking time 5¾ hoursIngredients6 pounds beef soup bones1
large onion3 large carrots, peeled and chopped½ cup water2 celery stalks, chopped1 large
tomato, chopped½ cup parsnip, chopped1 medium potato, peeled and chopped8 black
peppercorns, whole4 fresh parsley sprigs1 bay leaf1 tablespoon salt2 teaspoon dried thyme2
garlic cloves12 cups waterDirectionsPreheat oven to 450⁰F (230⁰C).Place soup bones, onion,



and carrots in a roasting pan. Bake for about 30 minutes uncovered until the bones are browned
on both sides.Drain the fat then place these in a soup pot or Dutch oven. Pour water over the
roasting pan to rinse it then add it to the soup pot.Add the rest of the ingredients into the pot.
Bring to a boil. Once it boils, cover the pot and let it simmer for 5 hours.Strain the stock and
discard the bones, vegetables, and seasonings. Let the stock cool before putting it in the
refrigerator or freezer in airtight containers.Note: Beef stock can be kept in the fridge for 3-4 days
and if it’s frozen, it can be stored for up to 3 months.Beef Bone BrothYields 8 cups | Prep. time
10 minutes | Cooking time 10-24 hoursIngredients2 pounds cow knuckles2 pounds beef bones
of your choice6 garlic cloves, peeled¼ cup olive oil2 large white onions, chopped2 carrots,
chopped2 celery stalks, choppedHandful fresh parsley2 teaspoons apple cider vinegar½
teaspoon whole coriander½ teaspoon cumin seeds½ teaspoon mustard seeds1 teaspoon
peppercornsWater as neededDirectionsPreheat oven to 375ºF, and prepare a roasting
tray.Place the beef bones and garlic in a large bowl, add oil and toss to ensure they are
coated.Arrange the bones on the roasting pan and roast for 45 minutes, removing the garlic after
15 minutes.Place your roasted beef bones in a 6-quart stock pot, together with the garlic, onion,
carrot, celery, parsley, apple cider vinegar, coriander, cumin, mustard, and peppercorns. Add
enough water to the pot so that all ingredients are submerged under 3 inches of water. Bring the
broth to a rolling boil over high heat, then reduce the heat to low.Cook on low for 10 hours, or up
to 24 hours — the longer the better.A white foam will appear on top of the broth during the
cooking process, you can use a spoon to remove it from time to time.Once the broth is cooked to
perfection, strain with a fine-mesh strainer to achieve a clean, gold broth.Let cool completely
before transferring to airtight containers.Note: Beef Bone Broth can be kept in the fridge for 3-4
days and if it’s frozen, it can be stored for up to 3 months.Easy Fish StockThis fish stock is quick
to make and very flavorful. It’s perfect for chowders, and other fish and seafood sauces and
stews. Make sure to use it quickly as it will keep fresh for 1 day or 1 month in the freezer.Yields
12 cups | Prep. time 10 minutes | Cooking time 55-70 minutesIngredients4 pounds fish bones
and heads, rinsed3 quarts water (12 cups)2 medium leeks, cleaned and sliced2 medium onions,
sliced2 large carrots, peeled and sliced2 large celery stalks, trimmed and sliced2 garlic cloves,
smashed and chopped4 bay leaves10 whole black peppercorns2 teaspoons salt½ teaspoon dry
thymeDirectionsAdd all the ingredients to a large stockpot. Bring to a boil over medium-low heat.
Reduce heat to low and let simmer gently for 30-45 minutes.Strain the stock using a fine-mesh
strainer lined with cheesecloth and discard the solids.Let the stock cool completely before
storing in an airtight container in the refrigerator or freezer. It will keep fresh in the refrigerator for
1 day and 1 month in the freezer.VEGETABLE-BASED SOUPSHearty Cabbage SoupThis
hearty cabbage soup recipe is one of the quickest, easiest, tastiest, and most nutritious soup
recipes made with tomatoes, cabbage, and ground beef.Serves 12 | Prep. time 10 minutes |
Cooking time 30 minutesIngredients6 cups cabbage, shredded1 pound ground beef½ teaspoon
dried oregano½ teaspoon paprika½ teaspoon dried thyme5 cups vegetable or chicken broth2
garlic cloves, minced1 large white onion, chopped1 tablespoon olive oil1 (15-ounce) can diced



tomatoes,½ teaspoon freshly ground black pepper1 teaspoon saltCroutons, for
toppingDirectionsHeat oil in a large pot over medium heat.Add onion to the pot and sauté for 2-3
minutes.Add ground beef, garlic, pepper, and salt and cook over medium-high heat until meat is
browned about 7-8 minutes.Add cabbage, tomatoes, paprika, oregano, thyme, and broth and stir
well. Simmer for 25 minutes, or until the cabbage is fully cooked.Season soup with pepper and
salt to taste.Stir well and serve with croutons.Nutrition per servingCalories 103, fat 3 g, carbs 5
g,Protein 12 g, sodium 301 mgNutritious BorschtThis nutritious borscht soup is perfect for an
easy lunch or dinner. It is a hearty, hot soup made with nutritious root vegetables, cabbage, and
beets.Serves 8 | Prep. time 10 minutes | Cooking time 20 minutesIngredients2 medium red
beets, diced2 medium potatoes, peeled and diced¼ cup cabbage, chopped8 cups vegetable
broth2 medium carrots, diced1 medium onion, diced2 tablespoons canola oil4 tablespoons
fresh dill, chopped2 garlic cloves, minced2 tablespoons tomato paste2 tablespoons freshly
squeezed lemon juice2 bay leavesSalt and pepper, to tasteSour cream to garnishDirectionsHeat
canola oil in a large pot over medium-high heat.Add onions, beets, and carrots, and sauté for 5
minutes.Add bay leaves, cabbage, potatoes, and broth to the pot. Stir well, cover, and cook for
10 minutes.Add dill, garlic, tomato paste, lemon juice, pepper, and salt, and stir well. Cover, and
cook for 5 minutes more.Remove pot from heat and let rest for 15 minutes before
serving.Garnish with a spoonful of sour cream, and serve.Nutrition per servingCalories 145, fat
5 g, carbs 18 g,Protein 7 g, sodium 810 mgCreamy Beer Cheese SoupThis creamy beer cheese
soup is delicious creamy comfort food loaded with yummy cheese, beer, carrots, and
more.Serves 6 | Prep. time 10 minutes | Cooking time 20 minutesIngredients1 (12-ounces)
beer6 cups extra sharp cheddar cheese, shredded1 tablespoon dried mustard1 tablespoon
Worcestershire sauce2 cups half and half4 cups vegetable or chicken broth¼ cup all-purpose
flour¼ cup unsalted butter2 teaspoons garlic, minced1 small onion, diced2 cups carrots, peeled
and diced2 cups celery, diced½ teaspoon freshly ground black pepper½ teaspoon
saltDirectionsMelt butter in a large pot over medium heat.Add garlic, onions, carrots, and celery,
and cook for about 5 minutes, or until onions have softened.Add flour, stir continuously, and
cook for 2 minutes. Add beer, and cook until thickened.Slowly pour in the broth and half and half.
Simmer until soup starts to thicken, about 10 minutes.Stir in dried mustard, Worcestershire
sauce, pepper, and salt. Remove pot from heat.Add cheese, and stir until cheese melted
completely.Serve and enjoy.Nutrition per servingCalories 720, fat 54 g, carbs 21 g,Protein 35 g,
sodium 1593 mgDelicious Butternut Squash SoupThe delicious butternut squash soup is cozy
and delicious. Thick, rich comfort food at its best.Serves 6 | Prep. time 10 minutes | Cooking time
6 hoursIngredients1 medium butternut squash, peeled, seeded, and diced½ cup coconut milk⅛
teaspoon ground nutmeg⅛ teaspoon cinnamon⅛ teaspoon cayenne pepper1 fresh sage sprig1
white onion, chopped1 apple, cored, peeled, and chopped1 carrot, peeled and chopped4 garlic
cloves, minced2 cups vegetable broth¼ teaspoon freshly ground black pepper½ teaspoon
saltDirectionsAdd butternut squash, nutmeg, cinnamon, cayenne pepper, onion, sage, apple,
carrot, garlic, broth, pepper, and salt into a slow cooker. Stir well.Cover, and cook on low for 6



hours.Discard sage. Add coconut milk and stir well.Puree the soup using a blender (or an
immersion blender) until smooth. Season soup with pepper and salt to taste.Stir well again and
serve warm.Nutrition per servingCalories 108, fat 5 g, carbs 16 g,Protein 1 g, sodium 208
mgBroccoli Cheese Soup
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