CARROT-GINGER SOUP

1 Tbl. + finely diced garlic

1 Tbl. + finely diced ginger

1 onion, peeled and diced

1 package of celery hearts, washed, peeled, chopped

4-6 lbs. carrots, peeled and chopped (can also use parsnips or a combination of carrots & parsnips, in which case adding a little curry works well)
water sufficient to barely cover ingredients in large stock pot

several tablespoons of vegetable or chicken bouillion to taste

salt & pepper to taste

Optional:

1-2 lb. parsnips, peeled and chopped

bunch of parsley, washed and chopped

Saute garlic and ginger in hot safflower or canola or olive oil in large stock pot.  Add onion, then celery and cook 10-15 minutes until soft and clear.  Add vegetables and barely cover with water.  Add several tablespoons of “Better Than Bouillion” --either chicken or vegetable. 

Bring to a boil, then turn down heat to low boil and cover.  Cook until vegetables are just soft.  Add salt and pepper to taste and stir.  Turn off heat and let cool a little.  Puree in small amounts in a blender and pour into glass containers for storing in refrigerator.

