“Quintessential” Roasted Vegetable Soup (4 svgs)
A simple pureed soup, using roasted vegetables. Relatively sweet on its own, but paired with a savory muffin or some cheese biscuits, it’s a good entrée. 

2 sweet potatoes, peeled and cut into 1" cubes 

1 red apple, peeled and cubed 

1 medium onion, coarsely diced 

3 cloves garlic, peeled 

2 T olive oil 

3–4 c vegetable stock 

salt and pepper to taste 

sour cream or yogurt, as garnish 

Preheat oven to 450( F. 

Place potatoes, apple, onion, and garlic in baking pan and drizzle with oil. Roast uncovered, stirring every 10 minutes or so until soft, about 40 minutes total. 

Place vegetables in blender and cover with broth. Add salt and pepper and purée. Transfer to stock pot to heat through and re-season. Serve topped with sour cream or yogurt.
