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Creamy Turnip Soup
Makes 6 servings. Recipe adapted from AARP.

 Ingredients

4 medium turnips (about 1 1/2 pounds) plus 1 1/2 cups thinly

slicedturnipgreensorspinach,divided

2tablespoonsextra-virginoliveoil,divided

1tablespoonbutter

1mediumonion,sliced

1/2teaspoondriedrosemary

1/2teaspoonsaltplusapinch,divided

1/4teaspoonfreshlygroundwhitepepperplusapinch,divided

4cupsreduced-sodiumchickenbroth

1/4cupshreddedcarrot

2tablespoonsthinlyslicedscalliongreens

2teaspoonswhite-winevinegar

Nutritional info per serving
Calories: 110
Totalfat: 7g
Cholesterol: 5g
Sodium: 659mg
TotalCarbs: 10g
DietaryFiber: 3g
Protein: 4g
Potassium 401mg

Directions

1. Peelandsliceturnips.Heat1tablespoonoilandbutterinalargesaucepanovermediumheat.Addonionandcook,
stirring,untilbeginningtobrown,about5minutes.Addtheturnips,rosemary,1/2teaspoonsaltand1/4teaspoon
whitepepper;stirtocombine.Coverandcook,stirringonceortwice,for10minutes.

2. Addbroth,increaseheattohighandbringtoaboil.Reduceheattomaintainasimmer,coverandcookuntiltheturnips
aretender,10to12minutesmore.

3. Meanwhile,tosstheturnipgreens(orspinach)inamediumbowlwithcarrot,scalliongreens,vinegar,theremaining
1tablespoonoilandpinchofsaltandpepper.

4. Pureethesoupinthepanusinganimmersionblenderortransfertoaregularblenderandblenduntilsmooth.(Use
cautionwhenpureeinghotliquids.)Serveeachportionofsouptoppedwithagenerous1/4cupofthesalad.


