
Don't  you  just  love  that  first  cool  day  of  fall  when  the  wind  is  blustery  and  the  leaves 
begin  to  pile  up?  It  was  just  one  of  those  days  when  I  noticed  I  had  some  veggies  that 
needed using up. Yes, it happens to me too, time gets away from all of us. I didn't really 
plan to make soup just STARTER  for another day. But you know too how one thing leads 
to another and when the aroma of the fresh sage, (which reminds me I need to stop for a 
moment and plug in  the dehydrator  to finish drying the sage and rosemary giving to me 
by  a  friend)  celery,  onions  and  red  bell  pepper  are  simmering  away  makes  your  brain 
think  SOUP.  So  to  the  freezer  I  ventured  and  found  leftover  cauliflower,  butternut 
squash, some roasted Anaheim peppers and lemon zest it was to be soup for sure.     

Leftovers Soup

•            a large pinch of coarse ground pepper
•1 T olive oil
•1 large sweet yellow onion, diced
•4-5 large celery stalks, diced along with all the fresh green & yellow leaves 
•1          med-large red (any color) bell pepper, diced

Once tender add:
•2 med-sized garlic cloves, grated
•15oz    LOW-Sodium & NO sugar chicken broth* 
•          zest of one lemon**
•1-2 bay leaves

Add:  any  veggie  you  like.  What  I  found  in  my  freezer  was  a  small  bag  of  cooked 
cauliflower;  a  small  bag  of  diced  cooked  butternut  squash  and  some  roasted  Anaheim 
and small  purple bell  peppers from my friend's garden. Cook LOW & SLOW  over low heat 
until  all  the  flavors  blend  together  to  make  an  amazing  taste  treat  for  you  and  your 
whole family. 
Add:   2-3 cups FRESH Swiss Chard, cut into ribbons *** Simmer LOW & SLOW until tender.

In a large bowl shaped pan steam LOW & SLOW over med-low 
heat until tender:

Remove bay leaves and serve with a slice of Pizza Bread, page 18 in Cooking with Judy. 
Freeze leftover soup for another blustery day! 

* or make your own E-Z homemade chicken broth, page 19 in Cooking with Judy.

** this I found in the freezer, did you know you can freeze lemon zest - yes you can. 
Just grate it over a piece of wax paper. Fold and seal and store in a dated zip bag. Such 
a cleaver idea!

*** Sharp office scissors work best, I keep a pair just for cooking in the kitchen plus a 
small pair for fresh herbs. See more suggestion on page 13 of Cooking with Judy.

Hold out your hands to feel the luxury of the sunbeams. - Helen Keller
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