CUCUMBER VICHYSSOISE SOUP
Ingredients

% c. sliced yellow onion

2 c. cucumbers, peeled and diced
% c. raw potato, finely diced

2 c. chicken broth (or vegetable)
2 sprigs parsley

% tsp salt

% tsp pepper

% tsp dry mustard

1 c. half and half (or non-dairy
beverage)

Directions

1. Add onion, cucumber, and potatoes, chicken (or vegetable) broth, parsley,
and seasonings in saucepan.

2. Cover and bring to a boil.

3. Simmer until potatoes are barely tender (about 10 minutes).

4. Cool and place all ingredients in a blender for about 1 min.

5. Stir in cream (or non-dairy substitute) before serving.

8. Garnish with paprika (optional). ) )
Recipe compliments of Mrs. Franz Hershey




