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Summer
Soup

| Ingredients:

1 pound small new potatoes
cut in medium-sized pieces

| 2 cups water
1 %2 teaspoons salt
V4 teaspoon black pepper
4 small scallions, sliced thin
Y pound baby carrots, diced
3 cups corn kernels
Y2 cup half & half
1% cups 1% milk
3 tablespoons flour

Directions:

15
Cook' the potatoes and
(f:orn in .snnmering water
or 5 minutes. They should
not be tender. Add
sa i
Calt? pepper, scallions, and
rrots and simm
. er D
minutes. N

2.In a small mixing bowl
combine half and half
m1ll< and flour and stiii
until smooth. Add to sou
pot, mixing well. &
3.Cook for 2 minutes
and serve. ?

8 servings
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