Hearty Broccoli Soup

4 Servings » 1 Serving = 2 Cups

INGREDIENTS
+ 2 Tablespoons extra virgin olive oil
+ 1 medium onion, finely chopped
+ 2 cloves garlic, chopped
1 stalk celery, chopped
+ 1 medium potato, peeled and quartered
+ 6 cups broccoli florets and stems
*  4-6 cups low-sodium vegetable broth

% teaspoon salt

DIRECTIONS

1. Heata stock pot over medium heat. Add oil,
onion, garlic, and celery. Cook until celery and onion
are softened, about 10 minutes

2. Add the potato and stir to combine. Add broccoli and
vegetable broth. Bring to a boil, then reduce heat,
cover the pot, and simmer for about 8 minutes, until
broccoliis tender. Season with salt.

3. Inbatches, puree soup. Return the soup to the pot and
reheat.
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Nutrition Facts

4 senvings per container

Serving size 2 cups
‘Amount per serving
Calories 170
% Daiy van
Total Fat 8
T —
Trans Fat Og
Gholesterol Omg [
jum 360mg i
Total Carbohydrate 249 [
Dietary Fiber 69 7%
Total Sugars 6g
Includes 0g Added Sugars 0%
Protein 5g
—
Vitanin D omeg o
Caicum 108mg %
iron img %
Polassium 508mg 0%
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