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Cream of Celery Soup

Makes 9 cups

SOUPS

Have ready:

· 2 lbs. celery, coarsely chopped

· 1 lb. green onions or leeks, coarsely chopped

· 2 carrots, diced in 1/4" squares

Set these aside.

Combine in a 4 quart saucepan:

· 1/4 cup oil

· 3 Tbsp. unbleached white flour

Let these bubble together over low heat for about 2 minutes.

Whisk in:

· 8 cups hot vegetable bouillon

Reserve 1 cup each of celery and carrots, then add the rest of the chopped vegetables to the

thickened broth. Simmer for about 2.5 minutes or until the vegetables are tender.

Remove from heat and put it all through a food mill, or let it cool and blend in a blender until

smooth.

While the vegetables are simmering in the thickened broth, saute until tender:

· 2 Tbsp. oil

· the reserved celery pieces

· the reserved carrot pieces

Add the sauteed vegetables to the blended broth mixture along with:

· 1 1/2 cups soft tofu, blended smooth and creamy

· 1 tsp. salt

· 1/2 tsp. freshly ground black pepper

If the soup needs to be reheated, do not let it boil. Serve immediately.

Per 1 Cup Serving: Calories: 149, Protein: 5 gm., Fat: 11 gm" Carbohydrates: 12 gm.
