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o— INGREDIENTS G

1 Ib ground beef or ground sausage

1 large onion, diced

3 celery stalks, chopped

3 carrots, peeled and sliced

4 medium potatoes, peeled and cubed
2 cups corn, fresh, canned, or frozen
4 cups beef broth or chicken broth

1 cup whole milk

1/2 cup heavy cream

1 tsp dried parsley

Herbal Twist
<3y (Optional) _ge-
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& IN STRUCTIO N S TS For a thicker soup, gently mash a few potato

cubes before stirring in the milk and heavy
cream. N

¥ 1/2 tsp dried thyme

1/2 tsp garlic powder
Salt and black pepper, to taste
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Brown the beef or sausage in a Dutch oven over medium heat, breaking it into
crumbles. Drain if needed.

9 Add onion, celery and carrots. Cook 5-6 minutes, until slightly softened.
¥ 1/2 tsp dried rosemary

Add potatoes, corn, broth, parsley, garlic powder, salt and pepper. Boil; cover and
s fo et ¥ Fresh parsley for serving

0 Reduce heat. Stir in milk and heavy cream; warm gently for 5 minutes. Do not boil. These hethe sadiin s et

while complementing the creany soup.

9 Taste, adjust seasoning and serve hot with parsley.
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