Hmoumt Measurs Imovredient - Freparation Method

orior - choppacd
ztalks cElavy - chopped
opiaETh chicken broth
ol vagetables (zuch az carrots and asparaous) - coarssely chopped
tablespoons all-purpose flour
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tablespoons hobt hunoscian papriks
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Im a large skillet, combine the orndorn, celery and broth. Bring to s bodl over hioh heat,
then reduce the heat to low and simmer until tender, 8 o 18 minutes, Femowe and pures
ir & blander until smooth. BEsboen o the hest add the wvesstebles, and simmer unbil the
tabdes sve berndsr, about 20 minutes.
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Irv m small bowl, mix the flour arnd the paprciks with the water o make 5 paste and shiv into

the soup midhure, Hest ontil the soup thickens, about 5 minobes, Bemosess Trom the heat ard
sioaslu =tivo im thee orean. Feburn o the beet argd stomesr Tor 10 minotes o until hob baking

care rot bo let the soup boil. Season with sslh and peppaer.



