Butternut Vegetable Soup

from: http://allrecipes.com/recipe/butternut-vegetable-soup/ 

This recipe made 2 dinners for 2 with bread plus a lunch for 1

Ingredients 

Original recipe makes 1 gallon

· 1/4 cup vegetable oil 

· 1 cup finely diced onion 

· 2 teaspoons minced garlic 

· 4 large carrots, thinly sliced 

· 2 cups peeled and cubed butternut squash 

· 12 cups vegetable broth (8 cups)
· 2 red potatoes, cubed (whatever kind) 

· 1/2 teaspoon dried thyme (used 1 tsp Zatar, a thyme based spice mix) 

· 1 teaspoon salt 

· 1/2 teaspoon ground black pepper 

· 4 cups finely chopped kale leaves (used 1.5 sheets seaweed) 
· 1 (16 ounce) can great Northern beans, rinsed and drained (used Compliments 6 bean mix)

Directions

1. Heat the vegetable oil in a large Dutch oven over medium heat. Stir in the onion and garlic; cook and stir until the onion has softened and turned translucent, about 5 minutes. Stir in the carrots and butternut squash; cook and stir until squash begins to brown, about 15 minutes. 

2. Pour in the broth. Stir in the red potatoes, thyme, salt, and pepper, and bring to a boil. Reduce heat and simmer until vegetables are tender, about 45 minutes. Stir in the kale and great Northern beans, and simmer until the kale is tender, about 10 minutes. 

3. Blend as desired. 

I needed to add some soy sauce to 'punch' it up a bit.

