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cost Psnsrnums 51,30 /TOTALBD iin. / SERVES 4

2 Thsp. olive ol

1 large leek, trimmed, hatved s

$ Iengthwuse cut crosswise
into Ya-inch slices 2

1 rib celery, thinly sliced
2 carrots, cut into Ya-inch dice

1" medium Yukon Gold potato,
1 peeled, cutinto Ya-inch dice

parsnip, cutinta Ya-inch dice

small white turnip, cutinto

JVisinch dice

small beet, trimmed, cut. -
into Ya-inch dice

« Saltand peppar
2 Thsp. unsalted butter
4 large eggs *

“® Warni oil in alarge skilletovermedium- | 5 ek
high hedt; Add leeldand celery; cook, stirring, 5 2

until softonﬁd but not hmwncd about
5 minutes: Add carrots, potato, parsnip;

turnipand beet, Season with saltand pepper

Pourina cupwatear; lopsely cover. Gook,
stirting, uritilvegetables are'soft bt

‘not mushy and'most of liquid has beeri
absorbed, 1010 12 minutes, Sgason wntln

1 saltand pepper,:rdcbnod *
8 Melt butterina large nonstick skillet over
meditm-high heat. Crack eggs into skillet
.and cook until desired doneness: Seasen

T w:thaaltand pepper. Divide hash:among
4 dlshés'dnd top each with an egg.

-_,PER ssﬂwua 279 Gal., ‘BLJI atfbgSat) 201 n'r'-l hu!
'4.; *1;:: ‘lnl"m ?'h;{';nt; dﬁamq%d :
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COST PER SEAVING 51.94
HANDS-ON 15 tnin.

TOTALBS minv/sERVES 4

2 Thsp. unsalted butter

3 lenks; trimmed, halved
lengthwlse,cut
crosswise into Yeinch:
thiclﬁllnes

Sl amdmmmrsnrps{uhout

11b.), thiply sliced
Siltand pepper

1 =
A41% Gups low-sodium
ch cken hmth

,u gup hewy cream’

S Thisp,! _sulmped chwes_

R T A

0 Melt an tter'.in a large.

« heavy shucepan over

medium heat, Add leaks,
parsnips;¥s tsp. saltand |
Y tsp. pepper. Cook, stirring
often, until softenad but not
I)rownui about 10 minutes.
Polrin 4 eups brolh, '

~ingrease heat tothigh and
ibring to a full boil: Reduge

heatto medium-low and
cook, partially covered,

“istirring eocasionally, untit
(- vegdtables are very soft;

abbut 30 minutes,

'EJLNcoolhh_]h!ly Werknng ;

in bah,hv:,, purgasoupin
a blender.Return soup to
saueepan and stirin cream.

~ Warm ovar low heat and

seasonwellwith saltand
pepper, Thinwith remaining

- brothifsoup s too thick.

Ladie into warmed soup
bowls, garnish with a pinch
of chives, and serve,

. PER SERVING 300 Cal, 197 Fat

{115 Sat ), 56mg Cliok, By Fiber,
94 Pro.,30g Caib., 710mg Sod.




