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chores

Purpkin Vegetable Scup

(with help from an adult)

Peel and chop:

1 cup of pumpkin

1 sweet potato

1 cup of mixed vegetables (beans, carrots, corn, celery)
1 large onion

Put everything in a large soup pot and add:
6 cups of vegetable stock

1 inch of gingerroot, pecled and minced
1 stick of cinnamon

Bring the pot to a boil, then reduce it to a simmer and add:
2 cloves of garlic, chopped

1/4 teaspoon each of parsley, basil, and chili flakes
(leave out the chili if you want)

Simmer for about 30 minutes, then add:
1/2 cup of goat’s milk (you can use regular milk or coconut milk)
salt and pepper (not too much!)

Turn off the heat and take out the cinnamon stick.

Use a hand blender to puree the soup.
Serve the soup with diced red pepper and parsley sprinkled on top.
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