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SWEETONIONANDFOTATO SOUF

As fall a/o/oroac/zcs, the c/aﬂs get shorter and a chill arrives in the air 7 his is when local sweet onions and potatoes are coming
into season. | his S/mp/y yet Acar‘ly soup, reminiscent of [rench onion soup, was created to celebrate these two crops harvested
at Laurc/ Méta /: arms in §omcrsct Counly. 7—/761%50mcr56t§wcct5 ™ ( on/ons) and. §omcrsct§/ouc/577‘/’ Cootatocs) can be
found at select (riant Eag/c stores and at both Market [District Jocations.

Fresh Seasonal ngredients:

» | large Somerset Sweets™ onion — halved and sliced
g

=i Pouncls Somerset SPuclsTM potatoes (white or Yukon golcl) — scrubbed and cut in "2-inch dice
Fantrq & [ridge Jtems:

LI tablespoon olive oil
- i tablespoon unsaltecl bu’c’cer
= f A teasPoons dried ’chgme

= 2 teasPoons granulated garlic
u I }333 leaF
» 2 dashes Worcestershire sauce

= 32 ounces organic beef broth

ther Stuff:

* 7 ounces (Juinness beer — (about 1,72 can)

(0] ]n a heavy stockpot heat olive oil and melt butter. Adcl onions and sauté over meclium~high heat for
7 to 10 minutes or until soft and s!ightlg browned. Stir in thgme, gar(ic, Worcestershire sauce and
cook for another 2 to 3 minutes.

(0] Aclcl Potatoes, Guinness, beef broth, bag !eaﬂ and salt and pepper to taste. Bring to easy boil and
reduce heat. Simmerfor 20 minutes or until potatoes are soft.

(0] Break up some of the Potatoes slightly with a couPlc presses of a Potato masher, being sure to
leave P]Cﬂtg of whole potato Pieces <this will allow the soup to thicken s(ightly, but also leave bites of
potato in the souP>.

0 | oserve, Place in individual bowls ancl, if desired, top with shreds of Muenster.
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