O INGREDIENTS: (Serves 4 0 6)
i 1qtchicken stock
% cup Vermont cider

A B\ G
12 oz Vermont potato 3
SKI VERMONT 2 tablespoons vegetable oil
1 small Spanish onion, diced small

- 2 stalks cele_ry,_,dié.ed small
Y W 1 teaspoon smoked paprika -

: T
1 link hot Italian sausage $H
1 teaspoon whole-leaf dried marjorapj.
1 teaspoon whole-leaf dried basil

1 teaspoon kosher salt
Fresh ground black pepper, to taste

TRY THIS TASTY :
VERMONT CLASSIC 2 Cubheavycream
by Govry Noaney, executive chof ot Scgarbuh Rosont = Y3 1b Vlermont potatoes, diced large .
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‘

Simmer peeled potato in chicken stock and cider until very
tender. Puree in blender.

- Slow roast hot Italian sausage until cooked through. Chill,
. then pulse in food processor - not too fine. Add sausage to .
e pureed soup mixture. .

f- . Sweat onlon and celery in vegetable oil until translucent.
3 . Add smoked paprika and cook an additional 3 minutes, stir-
\1 . ring often. Add vegetable-paprika mixture to pureed soup.

- Add cream to soup mixture.

Simmer large diced potato in salted water until tender.
Drain and rinse under cold water. Add to soup mixture.

. “Add marjoram, basil, salt and pepper to soup.

‘ . Br1ng soup back to simmer.

Ry

R ———
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FLAVORS OF ERMONT | Montpelier, VT o56or

Find out whére you can get more
Ski Vermont-supported products at
SKIVERMONT.COM.

For the latest snow conditions ~.

~ from all of Vermont’s winter resorts,ﬂ
just call 800-VERMONT.




