This chowder W an excellent meany of adding vegetahles to- your daily fooo
chotees, especially for your Uttle ones: Served witiv wivole—-graun bread, of
makes o ntritlons luncl that supplies fuper, vitoming and minerals. Enjoy!

Ingredients

o 1 thsp margarine

o 1 medivm onion, chopped

o 3 vegefable stock or water

o 2 ¢ cubed peeled pototoes

o 1 1/2 ¢ porsmip strips

o 1« furndp strips

o 1 ¢ ct up greew beans

o 1/2 ¢ thickly sliced carrots

o 1/2 i each duried Huwyme, oregano and salt
o 1/4 tp wihhite or black pepper
. 1 bay leaf

o 2 & brocecoll flovety

o 2 ¢ 2% midk

Prepovration

In o 4 -guront souncepon, melt margarine over medinm heat;, cook onion,
stirring, wntfll softened. Add vegetable stock, potatoes, porsnips, turnips, beans,
corrots, thyme, oreganc, salt, pepper and bay leaf - bring to-a boll. Cover and
reduce heat to- simunmer, cook for 5 to- 10 minutes or unfil vegetabples and
tender-crisp: Add broccold, cook wntil vegetables are tender. Stur un midk, Iheat
wintl hot but do- not boil. Discard bay leaf:



