' Roasted Apple & Parsnip Soup

Ingredients:

2 Ibs parsnips, peeled, cut into 1/2-
inch sticks

2 green apples, peeled, cut in thick
slices

2 tbsp olive oil

salt to taste
3. Transfer to a soup pot and add

potato and broth and bring to a boil
on high heat.

1 russet potato, peeled, cut in 8
pieces

6 cups chicken broth (or combo

) 4.Reduce heat and simmer for 30
with water)

minutes, until potatoes are very

1/2 cup milk soft.
pinch of cayenne 5. Using an immersion blender, blend
until smooth. Or, use a blender in
Directions: several small batches and blend

until smooth. If after blending, it

1. Preheat oven to 450 degrees. seems a bit fibrous, pour through a

Spread parsnips and apples on a

strainer.
foil-lined baking sheet; drizzle with
olive oil and sprinkle generous|y 6. Stir in milk. If Soup is a bit thick for
with salt and gent'y toss to coat. your ||k|ng, add a bit of broth. Bl’ing

soup up to a simmer.
2.Bake for 30 minutes, until very b up

edges.

M IC H IGAN STAT E Exte n S i 0 n This material was funded by USDA’s Supplemental Nutrition Assistance Program -- SNAP. The
NIV ERS I T X Supplemental Nutrition Assistance Program (SNAP) provides nutrition assistance to people
with low income. It can help you buy nutritious foods for a better diet. To find out more,
contact your local DHS office.
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