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R O A S T E D R E D P E P P E R S O U P

This  rec ipe i s  a  great  way to use up summer tomatoes and pepper s  that
are p lent i fu l  in  la te summer. Bro i l  c leaned tomatoes and pepper s  turn ing
t i l l  sk in  blackens on a l l  s ides . P laced pepper s  in  brown paper bag shut
t ight , th i s  wi l l  a id  in  pee l ing the sk in of f  the pepper s . P lace tomatoes on
dish so that  l iqu id dr a ins  of f . Coar se ly  chop car rots , and ce ler y p lace in  a
saucepan with 2 cups of  s tock , cook t i l l  vegg ies  are sof t . Sk in tomato and
pepper s  add to cook vegg ie cook 10 minutes . Remove f rom stove and
cool  mixture . Pour mixture into blender, add Hahn’s  p la in  yogur t  cream
cheese f r appe t i l l  smooth . Ser ve e i ther  warm or co ld garn i sh wi th dol lop
of  hahn ’s . 6-8 Ser v ings

5 LG . RED PEPPERS

4 MEDIUM VINE R IPE TOMATOES

2 MEDIUM ONIONS

2 C ARROTS

4 CUPS CHICKEN STOCK

1 HEART OF CELERY WITH LEAVES

1/2 CUP HAHN’S PLA IN YOGURT

CREAM CHEESE SPREAD

E n j o y  t h i s  wonde r f u l  s umme r  s o up  t ha t  i s  s o  r i c h , c r e amy
and  de l i c i o u s  i t  i s  h a r d  t o  b e l i e v e  t h a t  i t  i s  g o od  f o r  y o u .

R i c h  i n  v i t amins , be ta -ca ro tene , and ca l c ium th i s  soup i s  g reat
e i the r  hot  o r  co ld . Se r ve  i t  a t  p i cn i c  o r  a t  a  fo rma l  d inner  par ty, i t  i s
ve r sa t i l e  and can be prepared the day  be fo re .


