Express your connection and caring

Comfort a friend with soup!

“No other food touches your heart and soul like soup!”
says Marjorie Druker, owner of the beloved New England
Soup Factory. “It warms you from the inside out with
healthful ingredients—the perfect gesture for somecne
who's going through a rough patch or feeling ill.”

Pick a soothing recipe!

"Soups are inexpensive, very forgiving

and usually won't take more than 20
or 30 minutes. so you can always find time
in your schedule to make one,” promises
Druker, author of New England Soup Factory
Cookbook. What type to make? “This time of
year. hearty soups filled with nutrient-dense
veggies, grains and legumes are the way to
go. If someone is under the weather, you really
can't beat a chicken broth-based recipe.” Both recipes below
make enough for you to keep some and gift the rest, and they
can be doubled for an even larger amount. "And they freeze
beautifully, so the recipient doesn’t have to eat hers right
away—although she’'ll want to!”

( ) Spirit-Lifting Greek Orzo,
Lemon and Chlcken Soup

“This delicious
riff on classic chicken
soup is the most
requested from our
store—and really helps «
if you're feeling sick,”
reveals Druker. “The
broth is intensely rich
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Hearty Twice- '
Baked Potato Soup .

: This soup “has the nostalgic flavor
: of a twice-baked potato but with nutritious
: spinach added!” says Druker.
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one who admits to not
feeling well. A smile—
and an order for a

bowl—usually follow.”
110 cups homemade or k
storebought chicken =

¢ ® In a stockpot melt the butter over medium-high heat. Add garlic.

: onion and celery and sauté 5 minutes. Add potatoes and stock;

: bring to a boil. Reduce heat to a medium simmer and let cook for 35

: minutes or until potatoes are tender. Remove from heat, add remaining
: ingredients except for scallions; purée until smooth with a hand

: blender. Add scallions and stir. Place back onto stove and cook five

stock @ In a stockpot, bring the stock to ¢ minutes. Garnish with extra Cheddar and scallions. Makes 8 servings.
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