




Exceptional cuisine  
for you, � 

your family,  
and your guests.
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Curry Ginger Ragout of Lentils and Sweet Potatoes
The tastiest way to get your vitamins and minerals! Cubes of sweet potatoes are cooked in a 
curry- ginger broth with lentils and tomatoes to create an incredibly delicious stew.

Soupe Au Pistou
Similar to pesto, the French version is called pistou and is also made from basil, garlic, and olive 
oil. This hearty Provencal soup is made with vegetables, beans, and pasta, and includes a dollop 
of pistou both in the soup and on top.
  
Split Pea Soup with Ham
A delicious take on the traditional split pea soup, this version combines split peas, carrots, 
cumin, and plenty of chunks of ham. Even if you normally don’t like split pea soup, you have to 
try this one! Can also be made without the ham.

Lentil Soup with Italian Sausage
Lentils, chunky pieces of carrots and tomatoes make a flavorful base for the smoked Italian sau-
sage in this soup. Can also be made without the sausage.

Mexican Meatball Soup
Oregano flavors the meatballs and lime flavors the broth in this delicious soup. Studded with 
zucchini, corn, and tomatoes, this soup is a meal in itself. 

I have many more 
entrees! As I get to know 
your tastes, I can make 
further suggestions.
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