


 

Asparagus Soup 
 

Contributor: Pastor Jackie Linden-Schade 

 
 

Serves 4 

 

Ingredients: 1 lb asparagus, cleaned and cut into one inch pieces 

4 c chicken broth 

1 tsp sugar 

1 tsp salt  

2 tbsp butter 

2 tbsp flour 

2 tbsp chopped parsley 

1/2 c milk 

1/2 c sour cream 

 

Bring broth to a boil and add asparagus. Add sugar and salt. Simmer, uncovered 
for about 8 minutes or until the asparagus is nearly tender.  

Make a roux by heating the butter in a medium sauce pan and stir in the flour and 
the parsley. Cook the roux for about 3 minutes and dilute with milk. Blend       
thoroughly to make sure there are no lumps. 

Take about 2 cups of broth from the asparagus and broth mixture and add slowly 
to the milk mixture. When the mixture gets a little thicker, add it back to the pot 
with the asparagus. 

Simmer about 10 minutes or so, and check to see if additional seasoning is    
needed.  

The soup is almost done when the asparagus can be pureed with immersion  
blender. Remove the asparagus soup from the stove. Then add sour cream by 
placing it in a bowl, adding a ladle or two to the sour cream, mixing it well and 
adding it to the soup pot. Use the immersion blender to blend the sour cream into 
the mixture. 



 

Becky’s Tomato Basil Soup 
 

Contributor: Lynn Kern 

 
 

Serves 1 

 

Ingredients: 1 tbsp olive oil 

1/2 medium onion 

1 can Italian tomatoes 

15 oz tomato sauce 

1 c vegetable broth 

1 tsp sugar 

4 oz cream cheese 

1 tsp dried basil 

Salt, pepper to taste 

 

Dice the onion and sauté in olive oil until soft. Add the Italian tomatoes, tomato 
sauce, vegetable broth and one teaspoon sugar and stir all together. Cover and 
bring to a boil. Cut in the cream cheese, stirring until melted; cover and simmer 5 
minutes. Uncover the pot and whisk until the cheese is well blended. Add the  
basil, salt and pepper and serve immediately. 

 

 



 

Buffalo Chicken Soup 
 

Contributor: Melissa Barrett (Courtesy of Rene Walls) 

 
 

Serves 6 

 

   Ingredients: 1/4 c finely diced carrot 

1/4 c finely diced onion 

1/4 c finely diced celery 

2 c chicken broth  

1 (10 oz) can Rotel diced tomatoes with green chiles, undrained 

1/4 c Buffalo wing sauce (like Franks - add more to taste) 

1/2 tsp garlic powder 

1/2 tsp onion powder 

8 oz cream cheese, softened 

2 c cooked rotisserie chicken  

1 1/2 c shredded cheddar cheese 

(optional toppings: blue cheese crumbles, bacon) 

 

In a large pot, melt the butter. Add the celery, onion, and carrots and sauté until 
soft. The carrots take the longest to get soft. 
 
Add the chicken broth, diced tomatoes, Buffalo wing sauce, garlic powder, and 
onion powder. Stir until combined. Add the cream cheese and cook over medium 
low heat, whisking until incorporated and smooth. Reduce heat to low. Stir in the 
cheese and chicken and simmer until cheese is melted. Add salt and pepper to 
taste. Top with blue cheese crumbles or bacon if desired. 

 

 



 

Butternut Squash Soup 
 

Contributor: Chris Nolden 

 
 

Serves 6 

 

Ingredients: 2 tbsp butter 

1 small onion, chopped 

1 stalk celery, chopped 

1 medium carrot, chopped 

2 medium potatoes, peeled and cubed 

1 medium butternut squash —peeled, seeded and cubed 

32 oz chicken broth 

 

Add the butter to a large pot and cook the onion, celery, carrot, potatoes and 
squash for 5 minutes or until lightly browned. 

Pour in enough of the chicken broth to cover the vegetables. 

Bring to a boil then reduce heat to low, cover pot and simmer for 40 minutes or 
until the vegetables are tender. 

Use an immersion blender to blend until smooth. 

Season with salt and pepper. 

 

 

Personal notes:  I like to make this when I see Costco is selling packages of     
butternut squash already cubed. I typically buy two of them and make this. Then I 
double everything else. 

 



 

Cabbage Soup 
 

Contributor: Lynn Kern 

 
 

Serves 12 

 

Ingredients: 2 lbs ground turkey, browned and drained 

1 head cabbage chopped 

1 large can V-8® vegetable juice 

2 cans stewed tomatoes 

2 cans Ro-tel tomatoes 

2 cans red beans 

2 packages Italian salad dressing mix, dry 

 

Mix all ingredients in large soup pot and simmer for AT LEAST one hour.  
 

Personal notes: Best cooked a day ahead. Freezes nicely. 



 

Carol Ann Kiner’s Christmas Chowder 
 * so named because the pieces in this hearty chowder are a pretty mix of red, 

   green, and white.  

 

Contributor: Carol Ann Kiner 

 
 

Serves 5 

 

Ingredients: 1 can cannellini beans (drained and rinsed) 

   1 can diced tomatoes (drained) 

   1 package frozen, chopped spinach (prepared) 

   2 c prepared rice (I use one packet of Success Rice)  

   1 lb hot, bulk Italian sausage (sautéed into small pieces)     

     * If you think this will be too spicy, go with mild sausage.  If 
      you can’t find bulk sausage, just get sausages and peel the 
      thin skin off. 

   Enough beef or chicken broth (your preference) to cover the         

  ingredients (one small box of Swanson’s broth is plenty, or you can 

  use bouillon cubes) 

 

Combine all ingredients and heat to almost boiling. Top with parmesan cheese. 
 

Personal notes: Serve with hearty bread. 



 

Cheeseburger Soup 
 

Contributor: Carol Bogdanowicz 

 

 

Ingredients: 3/4 lb ground beef 

   3/4 c each chopped onions, carrots and celery 

   1 tsp basil 

   1 tsp parsley  

   3 c chicken broth 

   4 c diced and peeled potatoes 

   3 tbsp butter 

   3 tbsp flour 

   2 c cubed Velveeta cheese *the smaller package, not the large one 

   1 c milk 

   1/4 c sour cream 

   Salt and pepper 

 

Brown ground beef and set aside. Sauté onions, carrots and celery with basil and 
parsley. Add chicken broth, potatoes and the beef. Bring to a boil. Cover and  
simmer for 10-12 minutes or until potatoes are tender. 

In a small skillet, melt butter and stir in flour to make a roux. Cook until bubbly. 
Add to soup and boil for two minutes, stirring constantly. Reduce heat to low; add 
cubed cheese, milk, and salt and pepper to taste. When cheese melts, remove 
from heat and blend in sour cream. 



 

Chicken Wild Rice Soup 
 

Contributor: Bibs Toney 

 

 

Ingredients: 6 tbsp margarine or butter 

1 tbsp minced onion  

1/2 c flour 

2 1/2 c chicken broth  

2 c cooked wild rice 

2 c cooked chicken cut up 

1/2 c finely shredded carrots  

3 tbsp chopped slivered almonds 

1 (12 oz) can evaporated skimmed milk 

2 tbsp dry sherry (optional) 

Snipped parsley or chives 

 
Melt margarine in saucepan; sauté onion until tender, blend in flour; gradually stir 
in broth. Cook over medium heat, stirring constantly, until mixture comes to a boil;  
boil and stir 1 minute. Stir in wild rice, chicken, carrots, and almonds; simmer 
about 5 minutes. Blend in evaporated milk and sherry; heat to serving temperature. 
Garnish with parsley or chives.  (Makes about 7 cups) 



 

Creamy Chicken and Wild Rice Soup 
 

Contributor: Carol Bogdanowicz 

 

 

Ingredients: 2 tbsp butter 

   1 chopped onion 

   2 large carrots, cut into rounds 

   2 stalks celery, thinly sliced  

   1 lb boneless skinless chicken breasts 

   1 tbsp fresh thyme leaves, plus more for garnish (use less if using  

  dried thyme) 

   3 cloves minced garlic 

   Kosher salt 

   Freshly ground pepper 

   2 tbsp all-purpose flour 

   4 c low sodium chicken broth 

   1 c heavy cream 

   1 c cooked wild rice (or regular rice. I use Boil in Bag brown rice). 

 

In a large pot or Dutch oven, melt butter. Add onion, carrots and celery. Cook, 
stirring, until vegetables are tender and liquid has evaporated, 6 minutes. Add 
chicken and cook until golden, 10 minutes, then add thyme and garlic and stir until 
fragrant, 1 minute. Season generously with salt and pepper. 

Add flour and whisk until golden, 1 minute. Pour over chicken broth. Add heavy 
cream and season with salt and pepper. Add cooked rice and bring to a simmer 
until chicken is cooked through. Garnish with fresh thyme. 



 

Crockpot Caldo de Pollo 
 

Contributor: Melissa Barrett & Toni Rundt 

 
 

Serves 6 

 

Ingredients: 8 c chicken broth low sodium 

   12 oz shredded chicken rotisserie works well 

   2 carrots diced 

   1 large onion diced 

   3 cloves garlic minced 

   1 juice of lime 

   1/2 tsp salt 

   1/4 tsp pepper 

 

Place all ingredients (chicken broth through pepper) in a slow cooker and stir to 
combine. 

Heat on Low for 8 Hours or High for 4 Hours. 

Serve with any or all: lime wedges, minced cilantro, jalapeño slices, shredded 
cheese, pico de gallo, warm tortillas 

 

 

Personal notes: Two Spanish or Mexican Rice microwaveable pouches can be 
heated and added to the soup before serving or can be served on the side. 



 

Easy Slow Cooker Vegetable Beef Stew 
 

Contributor:  Melissa Barrett 

 
 

Serves 6 
 

Ingredients: 2 lbs cubed beef stew meat 

2 (15.25 oz) can whole kernel corn, undrained 

1 (15 oz) can green beans 

1 (15 oz) can carrots with juice 

1 (15 oz) can sliced potatoes with juice 

1 (28 oz) can crushed tomatoes 

1 (1.25 oz) package beefy onion soup mix 

salt and pepper to taste 

   

Place meat, corn, green beans, carrots, potatoes, tomatoes, soup mix, and salt 
and pepper to taste into the slow cooker; stir to combine.  

Cook on low for at least 6 hours. Add water if necessary.  



 

Easy Turkey Taco Soup 
 

Contributor: Lynn Kern 

 
 

Serves 6 
 

Ingredients: 2 lb ground turkey 

   1/2 c chopped onion 

   12 oz frozen mixed vegetables (peas, carrots, green beans, corn)  

   3 (10 oz) cans Rotel tomatoes  

   1 1/2 (15 oz) cans ranch style chili beans  

   32 oz chicken or vegetable broth 

   1 oz package taco seasoning mix 

   1 oz package ranch dressing mix 

   1/2 tsp ground cumin 

   

Heat a large pot over medium-high heat and stir in the ground turkey and onion. 
Cook and stir until the turkey is crumbly, evenly browned, and no longer pink. 
Drain and discard any excess grease.  

Add the mixed vegetables, tomatoes with green chiles, ranch beans, chicken 
(vegetable) broth, taco seasoning, and ranch dressing mix. Bring to a boil, then  
reduce heat and simmer on low for 20 minutes.  

 

 

Personal notes: Serve with tortilla chips and top with grated cheddar if you wish. 



 

Good Friday Vegetable Soup 
 

Contributor: Lynn Kern 

 
 

Serves 6 
 

Ingredients: 1/4 c butter 

   3 medium carrots, sliced 

   2 medium onions, sliced 

   1 c shredded cabbage 

   1/4 c chopped parsley 

   1/2 tsp salt 

   2 (13 3/4 oz) cans chicken broth 

   1 (9 oz) pkg frozen French cut green beans 

   1/2 tsp caraway seeds 

   1 (16 oz) pkg. American cheese slices    

 

About 50 minutes before serving: In covered 4 quart sauce pot over medium heat, 
in hot butter, cook carrots, onions, cabbage, parsley and salt 20 minutes, stirring 
occasionally. Add chicken broth, green beans, caraway seeds; heat to boiling.  

Reduce heat to low; cover pan and simmer 15 minutes or until vegetables are fork 
tender. To serve, cut cheese into small pieces, place in 6 soup bowls and ladle 
soup over cheese to melt slightly.  

 

Personal notes: This delicious soup was first served during Lent one year when 
there was a boycott against beef. The recipe does sound a bit strange, but is  
wonderful and enjoyed by all. 



 

French Onion Soup 
 

Contributor: Chris Nolden 

 
 

Serves 6 
 

Ingredients: 6 Vidalia Onions - cut in half and sliced  

1 stick of butter  

1/4 tsp. pepper  

1 tsp. flour  

40 oz. beef broth  

2 tsp. beef bouillon granules (Goya Brand)  

1 tsp. Worcestershire sauce  

3 bay leaves  

French bread - cut into pieces and toasted  

Cheese - Gruyere or Swiss 

 

In a soup kettle or dutch oven saute onions in butter until lightly browned. Sprinkle 
with pepper and flour. Cook and stir for 1 minute. Add broth, bouillon granules, 
Worcestershire sauce and bay leaves. 

Simmer for 1 hour stirring occasionally. Discard bay leaves before serving. Add 
bread and cheese when serving 

 

 

Personal notes: 30 minutes prep; 1 1/2 hours cooking time. I typically double this 
but in respect to onions only. I use 5 or 6 very large onions. I like to get the soup 
kettle pretty full of onion because they reduce so much. Even with adding more 
onion, I do not adjust anything else in the recipe.  



 

Italian Sausage Soup with Tortellini 
 

Contributor: Karen Gunther 

 
 

Serves 8 
 

Ingredients: 1 lb Italian sausage  

1 c chopped onion 

2 cloves garlic 

40 oz (5 c) beef broth 

1/2 c water 

1/2 c dry red wine 

1/2 c tomato sauce 

2 c tomatoes, peeled and seeded (can use canned) 

1 c thin sliced carrots 

 

Remove casings and break sausage into small pieces. Brown in large pot. Remove 
from pan. 
Sauté onion and garlic in drippings. Add broth, water, wine, tomato, carrots and 
oregano, tomato sauce. Return sausage to pot. 
Bring to a boil. Reduce heat and simmer uncovered for 30 min.  
Add zucchini, yellow squash and green pepper, tortellini and parsley. Simmer  
covered 40 min or until tortellini is tender. 
 

 

 

 

Personal notes: Garnish with parmesan cheese for serving.  

1 small zucchini, cut into 1/2 in pieces 

1 small yellow squash, cut into 1/2 in pieces 

1 green pepper, chopped into 1/2 in pieces 

1/2 tsp basil 

1/2 tsp oregano 

8 oz frozen tortellini 

3 tbsp fresh chopped parsely 



 

Japanese-Inspired Chicken Noodle Soup 
 

Contributor: Marleen McCage 

 

Serves 8 
 

Ingredients: 2 tbsp extra-virgin olive oil 

1 c chopped onion 

2 large cloves garlic, minced 

1 tbsp minced fresh ginger 

8 c low-sodium chicken broth 

2 lbs bone-in chicken breasts, skin removed 

3 c sliced green cabbage 

2 c sliced shiitake or enoki mushrooms 

2 c julienned carrots 

1 ¼ tsp salt 

½ tsp ground pepper 

3 c cooked udon noodles or whole-wheat spaghetti 

2 tbsp white miso (see Tip)     
     

Heat oil in a large pot over medium heat. Add onion and garlic and cook, stirring 
occasionally, until softened, 2 to 3 minutes. Add ginger; cook, stirring, for 1      
minute. Add broth and chicken. Cover, increase heat to high and bring to a      
simmer. Uncover and cook, turning the chicken occasionally, until an instant-read 
thermometer inserted into the thickest part without touching bone registers 165 
degrees F, 20 to 22 minutes. Skim any foam from the surface as the chicken cooks. 
Transfer the chicken to a clean cutting board. When cool enough to handle,       
remove the meat from the bones and shred. 
Meanwhile, add cabbage, mushrooms and carrots to the pot; return to a simmer. 
Cook until vegetables are tender, 4 to 10 minutes. Stir in the shredded chicken, 
salt, pepper and noodles and cook until heated through, about 3 minutes more.   
Remove from heat and stir in miso.  
 
Personal notes: Miso is a fermented soybean paste that adds flavor to dishes like soups and 
sauces. It is available in different colors; in general, the lighter the color, the milder the flavor. 
Look for miso alongside refrigerated tofu. It keeps in the refrigerator for at least a year.  



 

Lentil Soup 
 

Contributor: John Shea 

 
 

 

Ingredients: 3 carrots (grated or chopped) 

2-3 medium onions 

3/4 tsp marjoram 

3/4 tsp thyme 

7 c stock (or 7 cans of water + 1 bouillon cube) or (2 cans of broth 
and 5 cans of water) 

1 (28 oz) can crushed or puréed tomatoes 

1 1/2 c lentils 

2/3 c dry white wine 
     

With 2 tbsp. olive oil, sauté carrots, onions, marjoram, thyme; maybe add some 
parsley. 

Add stock and tomatoes, and lentils. 

Boil then lower heat. Simmer until lentils tender. 

Later add wine and salt and pepper to taste. Continue simmer several hours. 

 
 
Personal Notes: This Lentil Soup recipe was a favorite of my mother. Just right for 
a cold night.  



 

Mexican Street Corn Soup 
 

Contributor: Erin Williams 

 
 

Serves 6 

 

Ingredients: 4 tbsp butter 

1 small white onion chopped 

1 jalapeno minced 

5 cloves garlic crushed 

3 tbsp flour 

2 tsp ground cumin 

1 tsp chili powder 

4 c chicken stock 

6 c frozen corn kernels 

1 tbsp sugar 

2 tsp salt 

1 1/2 c heavy cream, half and half, or milk 

1 c freshly chopped cilantro 

 

Melt the butter in a large saucepan over medium high heat. Add in the onions and 
minced jalapeno and sauté for about 5 minutes, then stir in garlic and cook an   
additional 1 minute. 
 

Stir in the flour, cumin, and chili powder and cook 1-2 minutes. Whisk in the 
chicken stock until smooth and bring to a boil. Add in the corn, sugar, and salt. 
Once it returns to a boil, reduce the heat to low and simmer 10 minutes. 
 

Stir in cream and cilantro. Serve topped with crumbled bacon, cotija, and jalapeno 
slices. 
 
 

 

Personal notes: Prep time 5 mins; cook time 15 mins. 

Toppings:  

1/2 lb crumbled cooked bacon 

1 1/2 c crumbled cotija cheese 

1 jalapeno sliced  



 

Olive Garden Zuppa Toscana 
 

Contributor: Chris Nolden (from allrecipes.com) 

 
 

Serves 8 
 

Ingredients: 1 lb mild Italian sausage  

 1 tsp crushed red pepper flakes  

 8-10 slices of bacon cut into 1/2 in pieces  

 1 large onion diced  

 1 tbsp minced garlic  

 64 oz chicken broth  

 3-4 large russet potatoes—cut on slicer #3, then cut in half 
(end shape is 1/2 circle) 

 1 c heavy cream  

 2-3 bunches of kale, stems removed and chopped 

 

Cook the Italian sausage and red pepper flakes in a Dutch oven over medium-high 
heat until crumbly, browned and no longer pink. Drain fat and place sausage on a 
plate that has a couple of paper towels (to absorb some of the fat).  

Cook the bacon in the same Dutch oven until crisp. Drain fat leaving a couple of 
tablespoons of drippings. Stir in the onions and garlic and cook until onions are 
soft and translucent.  

Pour the chicken broth into the Dutch oven. Bring to a boil. Add the potatoes and 
boil until potatoes are fork tender. Don't overcook potatoes otherwise they will just 
fall apart. Reduce heat to medium and stir in the heavy cream and cooked        
sausage. Just before serving, add the kale. 
 

 

Personal notes: 30 minutes prep; 1 hour cooking time. Original recipe was from 
allrecipes.com but I've modified it a bit. One note on the sausage when it is on 
the plate, you may want to place a couple of paper towels on top and smash 
down to try to remove more of the fat.  



 

Orzo Italian Sausage Soup 
 

Contributor: Toni Rundt 

 
 

Serves 8 
 

Ingredients: 1 lb Italian sausage  

2 (8 oz) boxes sliced fresh mushrooms 

2 zucchini, sliced or chopped 

1 c (1 medium) onion, chopped 

2 tsp olive oil 

2 garlic cloves, minced; can also add garlic powder to taste 

32 oz (4 c) chicken broth 

2 (14 oz) cans diced tomatoes, not drained 

2 tsp dried basil; can use fresh basil 

1 tsp pepper 

1/2 c to 3/4 c uncooked orzo pasta  

1/4 c minced fresh parsley and/or cilantro to taste 

In a large saucepan (or a Ninja cooker on “stove top high” mode) cook the sau-
sage, mushrooms, zucchini, and onion over medium heat, until meat is cooked 
through, drain. Add garlic, cook one minute longer. 

Add broth, tomatoes, basil and pepper. Bring to a boil. 

Stir in pasta. Reduce heat, cover and simmer until pasta is tender, at least 15 to 20 
minutes. Sprinkle with parsley and/or cilantro. 
 

 

Personal notes: You can also make this with kielbasa-type sausage. You can add 
some spinach leaves.  



 

Pork Posole 
 

Contributor: Wendy Benedict 
 

 

 

Ingredients: 1 1/2 lb lean, boneless pork loin, 1/2 in diced  

2 c chopped yellow onion (approx. 2 onions) 

1/3 c small diced poblano pepper 

2 yellow or orange bell peppers, seeded and 3/4 in diced (Holland 

peppers preferred) 

1 tbsp minced garlic (approx. 3 cloves) 

1 tsp chili powder 

1/2 tsp dried oregano 

6 c good chicken stock, preferably homemade 

1 (12 oz) jar medium salsa verde, such as Goya 

2 (15 oz) cans white hominy, rinsed and drained 

1 (15.5 oz) can black beans, rinsed and drained 

3 c yellow corn tortilla chips, plus extra for serving; kosher salt and 

freshly ground black pepper; lime wedges, diced avocado, sliced 

scallions, sliced radishes, grated cheddar cheese, and sour cream 

for serving 

 

Heat 3 tablespoons olive oil in a medium (11-inch) pot it Dutch oven over medium
-high heat. Add the pork and sauté for 5-10 minutes until lightly browned on all 
sides. Transfer the pork and any liquid to a bowl and set aside.    
 
Heat 2 tablespoons olive oil in the pot, add the onions, and sauté over medium 
heat for 5 minutes, stirring occasionally. Add the poblano and bell peppers and 
cook for 5 minutes, stirring occasionally. Add the garlic, chili powder, and oregano 
and cook for one minute.  Return the pork and juices to the pot. Cont. next page... 

 



 

Pork Posole ctd. 
 

Contributor: Wendy Benedict 
 

 

 
Heat 2 tablespoons olive oil in the pot, add the onions, and sauté over medium 
heat for 5 minutes, stirring occasionally. Add the poblano and bell peppers and 
cook for 5 minutes, stirring occasionally. Add the garlic, chili powder, and oregano 
and cook for one minute.  Return the pork and juices to the pot.   

 
Add the chicken stock and salsa verde and bring to a simmer. Stir in the hominy, 
black beans, corn chips, and 1 teaspoon salt and 1/2 teaspoon pepper (or to 
taste) and simmer partially covered for 30 minutes, stirring occasionally. Check 
seasoning and add additional salt if needed depending on the saltiness of the 
chips and chicken stock.   
 
To serve, ladle the posole into large serving bowls. Garnish with a squeeze of lime 
and avocado, scallions, radishes, cheese, and sour cream to taste.  Serve hot. 
 
 
 
 
Personal notes: Slightly adapted from Cook Like a Pro, Ina Garten 



 

Potato Soup 
 

Contributor: Pastor Jackie Linden-Schade 

 
 

Serves 6 
 

Ingredients: 4 lg golden potatoes 

1 onion chopped 

4 c chicken broth 

1/2 tsp salt 

2 tbsp butter 

1 c sour cream 

2 tbsp flour 

1 c chicken stock 

1/4 white pepper, optional 

1 tsp dried parsley 

           

Combine potatoes, onion, 4 c chicken broth and salt in a 4 quart cooking pot. 
Cook on medium heat for about 15-20 minutes or until potatoes are tender. Mash 
potatoes in the stock, and add the parsley. 

In a small pot, melt the butter, add the flour and brown slightly. Add 1 cup cold 
stock and stir until smooth. Pour this mixture into the cooked potatoes while    
stirring the broth; boil the soup mixture gently for three minutes. Broth will thicken 
slightly. Add white pepper if desired.  

To add the sour cream, take 1 c of broth from the soup, place it in a small bowl 
and allow to cool slightly. Add sour cream to the cooled broth and mix well before 
stirring it back into the pot. 

Mix well and puree with an immersion blender. 
 

 



 

Potato Leek Soup 
 

Contributor: Chris Nolden  

 
 

Serves 6 
 

Ingredients: 3 tbs butter  

 4 leeks, white and light green parts only—cleaned and chopped  

 3 cloves garlic, peeled and smashed  

 2 lb Yukon Gold potatoes, peeled and chopped into 1/2 in. pieces  

 7 cups chicken broth (low sodium)  

 2 bay leaves  

 1 sprig fresh thyme  

 1 tsp salt  

 1/4 tsp ground black pepper  

 1 cup heavy cream 

 

Melt the butter over medium heat in a large soup pot. Add the leeks and garlic and 
cook, stirring regularly, until soft and wilted, about 10 minutes. Adjust the heat as 
necessary so as not to brown.  

Add the potatoes, broth, bay leaves, thyme, salt and pepper to pot and bring to a 
boil. Cover and turn the heat down to low. Simmer for 15 minutes, or until the     
potatoes are very soft.  

Fish out the thyme sprig and bay leaves, then purée the soup with a hand-held im-
mersion blender until smooth. (Alternatively, use a standard blender to purée the 
soup in batches; see note.)  

Add the heavy cream and bring to a simmer. Taste and adjust seasoning with salt 
and pepper. If soup is too thin, simmer until thickened. If it's too thick, add water or 
stock to thin it out. Garnish with fresh herbs if desired. 
 

 

Personal notes: 30 minutes prep; 40 mins cooking time. Above is just the basic 
recipe—I always double it but still add more garlic. 



 

Ramen Chicken Noodle Soup (or Shrimp, Beef, or Pork) 
 

Contributor: Carol Bogdanowicz 

 
 

Ingredients: 2 pkgs Dried Maruchan Ramen Noodle Soup (chicken flavor if you’re 
using chicken, shrimp soup if you’re adding shrimp or the beef soup 
if you’re adding beef or pork)  

 2 (15oz) cans Swanson Chicken Broth, low sodium 

 1 c water 

 1/2 c celery, sliced  

 1 medium carrot  

 4 medium green onions, sliced 

 Soy Sauce  

 Choice of Protein  

 Lg cooked shrimp, rotisserie chicken; leftover beef or pork roast; or 
a combo of all three 

 Choice of Veggies  

 Snow peas, sugar snap peas, broccoli, bok choy or any veggies you 
have on hand 

 

Put broth and water in a pot with one of the Ramen seasoning packets that comes 
with the noodles. Bring to a boil. 

Lower heat and add your vegetables until they’re tender. Then add the Ramen   
noodles, breaking them up as you add them to the pot. Cook until the noodles are 
tender. 

Add your protein and cook until heated through. 

Garnish with green onions and soy sauce.  
 

 

 

Personal notes: Tastes like you just ordered from PF Changs! 



 

Santa Fe Soup 
 

Contributor: Bibs Toney 

 

 

Ingredients: 1 lb. chicken, cooked and chopped  (I use the  
  rotisserie ones from the store) 

2 (16 oz) cans great northern beans 

1 (15 oz) can kidney beans 

1 (14 oz) can stewed tomatoes, undrained and chopped 

1 pkg taco seasoning mix 

1 (10 oz) can green chili tomatoes, undrained 

1 env. Ranch dressing mix 

1 (16 oz) can whole kernel corn 

1/4 c chopped onion  

1/4 tsp salt, if desired 

 

In Dutch oven, combine chicken and remaining ingredients.  Bring to a boil.      
Reduce heat, cover and simmer 15-30 minutes.  Can also be done in a crockpot.  



 

Simple, Fool-Proof Taco Soup 
 

Contributor: Sarah Wiseman   
 

    * I got this from my Godmother Linda Whitaker and have been bringing it 
       to church events for years. 

 
 

Ingredients: 1 lb of ground beef 
1 can of petite diced tomatoes 
1 can of Rotel 
1 can of corn 
1 can of black beans 

  

Stove Top 

1.  Brown and drain ground beef in a pot. 
2.  Do not drain the juices from the cans. Including them makes the soup thicken. 
3.  Add all remaining ingredients the pot.  
4.  Add 3-6 cans of water to bring to desired volume and consistency. 
5.  Bring to a boil, reduce heat, and simmer for 20 minutes. 
 

Crock Pot 
1.  Brown and drain ground beef in a pan. 
2.  Do not drain the juices from the cans. Including them makes the soup thicken. 
3.  Add all ingredients the crock pot.  
4.  Add 3-6 cans of water to bring to desired volume and consistency. 
5.  Heat 4 hours on high or 6+ hours on low. 

 

Instant Pot 
1.  Brown and drain ground beef in instant pot using saute setting. 
2.  Do not drain the juices from the cans. Including them makes the soup thicken. 
3.  Add all ingredients the instant pot.  
4.  Add 3-6 cans of water to bring to desired volume and consistency, making sure    

 to not overfill your pressure cooker. 
5.  Cook on high pressure for 6 minutes. *Natural or quick release depending on    
     your patience level 
 

 

1 can of kidney beans 
1 can of pinto beans 
1 can of Ranch Style beans 
1 packet of taco seasoning 
1 packet of Ranch seasoning 
Serve with shredded cheese,   
tortillas chips, fritos, etc. 



 

Slow Cooker Creamy Lentil Soup 
 

Contributor:  Deanne Gray  
 

   
Serves 6 
 

 

 

Ingredients: Cooking Spray  

 4 c reduced-sodium veg broth  

 1 c uncooked green lentils 

 1 c chopped yellow onion  

 3/4 c chopped carrots  

 2 tsp ground cumin  

 1 tsp kosher salt  

 1/2 tsp freshly ground black pepper  

 5 thyme sprigs  

 4 garlic cloves, minced  

 1 (15 oz) can unsalted chickpeas, rinsed and drained  
 

Coat a 5- to 6- qt slow cooker with cooking spray. Place broth and next 8            
ingredients (through garlic) in slow cooker; stir well. Cover and cook on low 7 
hours. 

Process chickpeas, 3/4 c water, oil and lemon juice in a blender until smooth. Add 
chickpea mixture and kale to slow cooker; stir well. Cover and cook on low 30 
minutes. Stir in vinegar. 

 
 

Personal notes: I add the kale to individual serving bowls and pour hot soup over it 
to wilt instead of adding kale to large pot of soup.  Also, I use chicken broth instead 
of vegetable broth and add more carrots.  You can shorten the crockpot cooking 
time by cooking soup on high for 4-5 hours.  

3/4 c water  

2 tbsp olive oil  

1 tbsp fresh lemon juice  

2 c thinly sliced lacinato kale  

1/2 tsp sherry or red wine vinegar  



 

Slow Cooker Irish Beef Stew 
 

Contributor:  Marianne Ostergren  
 

   
 

Ingredients: 3 tbsp extra virgin olive oil  

 2 lbs beef stew meat, cut into 1” cubes  

 1/3 cup all purpose flour  

 1/2 tsp kosher salt  

 1/2 tsp ground black pepper  

 1 tbsp Worcestershire sauce  

 1 tsp Dijon mustard  

 2 tsp minced garlic  

 1 sprig fresh rosemary and thyme (or 1 tsp dried)  

 4 carrots, peeled and sliced  

 3 medium potatoes, peeled and cubed  

 2 stalks celery, sliced  

 1 yellow onion, chopped  

 2 1/2 c beef broth  

 15 oz Guinness or other dark beer  
 

Heat half of the olive oil in a large, deep skillet over medium high. Place meat in a 
large bowl and sprinkle with the flour, salt and pepper. Toss to coat. Place half of 
the meat in the skillet and brown, not disturbing the meat too often, turning and 
continuing to cook until most sides are brown. Set the first batch aside to a plate. 
Heat the remaining olive oil in the skillet, brown the rest of the meat, then transfer 
both batches to a 6-quart or larger slow cooker. In a small bowl, stir together the 
Worcestershire, mustard, garlic, rosemary, and thyme. Drizzle over the beef. Add 
the carrots, potatoes, celery, and onions to the slow cooker, then pour the broth 
and beer over the top. Cover and cook on Low about 8 hours.  



 

Sonia’s Taco Soup 
 

Contributor: Joe & Sonia Chase 

 
 

Serves 6 
 

Ingredients:  1 can (12.5 oz) Hormel grilled chicken breast or rotisserie chicken
     (may also use ground meat) 

1 can Rotel tomatoes 

1 can diced green chilies (or jalapenos) 

1 can refried beans 

2 cans pinto beans 

2 cans diced tomatoes 

1 can corn 

1 pkg taco mix  

1 pkg Original Ranch Dressing 

1/2 tsp salt 

1/2 tsp garlic 

1/4 tsp pepper 

Chopped onions, if desired 

 

Combine all ingredients in a crock pot and cook until hot (about 45 minutes to an 
hour). 

 

 

Personal notes: The best part about this soup is you can keep the cans in your   
pantry and prepare it for a last minute get together.  It is nice to serve with       
cornbread.  You can adjust the spice to fit your taste with the taco mix, Rotel, or by 
using diced jalapenos instead of the chilies. 



 

Stuffed Pepper Soup 
 

Contributor: Carol Bogdanowicz 

 
 

Serves 10 
 

Ingredients: 1 1/2 lbs ground beef 

 3 lg green, yellow, or red sweet peppers, chopped 

 1 lg chopped onion 

 2 (14.5 oz) cans beef broth 

 2 (10.75 oz) cans condensed tomato soup, undiluted 

 1 (28 oz) can crushed tomatoes, undrained 

 1 (4 oz) can mushroom stems and pieces, drained 

 1 1/2 c cooked rice 

  

 

In a large pot or Dutch oven, cook the beef, peppers and onion over medium heat 
until meat is no longer pink. Drain. 

Stir in the broth, soup, tomatoes and mushrooms. Bring to a boil. Reduce heat;  
cover and simmer for at least 30 minutes, stirring occasionally. Add rice and heat 
through. 
 

 

 



 

Zippy Shrimp Chowder 
 

Contributor: Carol Bogdanowicz 
 

 

Serves 8 
 

Ingredients: 1 lb red potatoes, peeled and cubed 

2 1/2 c chicken broth 

3 celery ribs, chopped 

8 green onions, chopped 

1/2 c chopped sweet red pepper 

1 1/2 c milk 

1/4 c all purpose flour 

1/2 c evaporated milk 

1 1/2 lbs uncooked med shrimp, peeled and deveined 

2 tbsp minced fresh parsley 

1/2 tsp paprika 

1/2 tsp Worcestershire sauce 

1/8 tsp cayenne pepper 

1/8 tsp pepper 

 

In a large saucepan, bring potatoes, broth, celery, onions and red pepper to a boil. 
Reduce heat; cover and simmer for 13-15 minutes or until vegetables are tender. 
Stir in milk. Gently mash vegetables with a potato masher, leaving some chunks of        
potatoes. 

Combine flour and evaporated milk until smooth; gradually stir in potato mixture. 
Bring to a boil; cook and stir for 2 mins or until thickened. Stir in the remaining     
ingredients. Return to a boil. Cook and stir for 2-3 minutes or until shrimp turn pink. 
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Chocolate Mint Brownies 
*Included per Pastor Paul Mussachio’s request 

1 c flour 

1/2 c butter, softened 

1 1/2 c Hershey’s syrup 

2 c powdered sugar 

1 tbsp water 

3 drops green food coloring 

6 tbsp butter 

1 c sugar 

4 eggs 

1/2 c butter, softened 

1/2-3/4 tsp mint extract 

1 c semi-sweet chocolate chips 

Heat oven to 350°. Grease a 9x13” pan. Combine flour, sugar, 1/2 c butter, 
eggs and syrup. Beat until smooth. Pour into a prepared pan. Bake 25-30 
minutes. Cool completely in pan. Combine powdered sugar, 1/2 c butter, 
water, mint extract and food coloring. Beat until smooth. Spread on   
brownies. Cover and chill. 

Combine 6 tbsp butter and chocolate chips in small saucepan over low 
heat until melted. Pour over chilled brownies. Cover. Chill one hour before      
serving. 


