
Recipe for: 

4 medium zucchini
2 large yellow or white onions
1/4 c. olive oil
2 cloves of garlic
2 tsp. tarragon
1 qt. veggie broth
1 tsp. salt
1 c. Boursin, Alouette, or Brie - optional

I N G R E D I E N T S

D I R E C T I O N S

FRENCH ZUCCHINI
SOUP

10-20 servings

Chop zucchini into 1/2-inch slices.
Cut onions into large julienne slices.
Sauté in a medium size sauce pan on low heat occasionally
stirring for 10 minutes or until onions and zucchini are soft.
Add sliced garlic and sauté on low heat while stirring for 2 more
minutes.
Stir in tarragon and salt.
Blend vegetables with broth until smooth.
Return to sauce pan and heat to a boil.
Remove from heat.  
Serve in a bowl with a scoop of your soft cheese of choice.
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