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Glenn’s notes:
This recipe is from a Cuisine at Home 

Soup Cookbook and makes 6 cups.
-In step 2, I add some of the broth,
then use a stick blender to purée the
vegetables. I then add the remainder
of step 2 ingredients.
-I chop up and sauté a medium red bell
pepper which I add into the soup in
step 3.
-The cream cheese can be a bit difficult to get
blended into the soup. I suggest making sure it is
soft, then mixing it with some hot soup in a bowl
before adding to the soup.


