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Serwings &
Hmount Measurs Irmredisnt - Preparvation Method
1 laraos oarlic head - unpssled
& tablespoon sxhrs wivain olive il
= braw lsaf
14 Toadd dag old french bagustihs - cubed
Shd 0 Demmpo =y mall
1 mecium wellow onion - chopped
1 =mall carrot - chopeecd
145E pounds 'i":‘ij crsamer potatoss - peeled and ool into 102° cubes
1i2 teaspoon white papper
I ouEs chickern broth
4 ourEs fording chesse - L54Y cubes
Fraehosat overn o 488, Using & serrated knife, slice of f fop guarter of garlic head, revesling

clowes., Placs on s 12008 shest of fodl, out side up, and dvizzls with L fsblesspoon olive odll
FAodd 4 bay leaf. Fold over garlic and zeal edoss. Fosst in dish until garlic is soft and golden
preowr, about 45 minutes, Transfer to 8 wive rack and let cool.

Mearmhile, on & rimmed hakino sheet, toss toosther bread, 2 tablespoons olive oil, and =alt
oozt Bake, stiveing ones or bedes, until oolden browrn, sbout 45 minutes, Using & slothed

spoorn Transfer o paper fowsls o deain

I s meachiom pot over medium-hish hast, hest remsining 2 tableseoorns ol Bdd careot, ondorn,
arwd potatoss and cook, stivring oocasionally, until ordon and carrot have softensd, 5-18
mirndbes, Mix in 304 fsen 2alt and U2 fepn white peppar and add vemaining bay leaf. Hdd broth
ard & cups water o owegetables, increase heat to high, arnd bring o 3 boil, Beduce hest o
meachivm-low ardd allow soup o simmer wundil ;:-ui: toes are very tender, 38 minutes. Eemowve bhay

leat.

Soueere garlic head, from bottom e, o push oot sach clove in soup: stiv. Simmer for 5
more minutes, then remove from heat. Using s blender, pures, bhisk fontine into soup owver

3
Tow hsat until chesse melts and iz incorporated. Sprinkle with oroutons.



