
Ingredients
1/2 green cabbage, chopped into large chunks
6 large carrots, peeled and cut into 1-inch rounds
2# red potatoes, skin-on, medium dice
2 ears fresh yellow corn, cut into 1-inch rounds
1 medium yellow onion, small dice
3 cloves of garlic, minced
3 1/2 cups vegetable juice (like V-8)
4 cups vegetable stock
6 cups cold water
2 TBS olive oil
2 1/2 tsp kosher salt

Yield = 5 quarts
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Rustic Vegetable Soup

Instructions
This recipe is very simple and cooks quickly so it’s best to have everything chopped to add to the pot all
together.

1) In a large stockpot, over medium heat, warm olive oil and then add diced onions. Cook until soft, about 2
minutes. Add garlic and cook for about 40 seconds or until it is soft and begins to release its aroma.

2) Add vegetable juice, vegetable stock and cold water.

3) Next, add in carrots, potatoes, corn and cabbage. Season with salt and let simmer for about 40 minutes
or until the carrots and potatoes can easily be pierced through with a small paring knife or fork.

4) A tip on cutting the corn for this recipe - It will require a sharp knife and very careful cutting as corn cob
is tough to cut through. I like to use a knife with a wide blade and press firmly but slowly down until you cut
through. Fresh corn, which is just now showing up in most supermarkets, is a nice addition to this recipe
as it has a sweetness and straw like flavor that adds earthiness to this soup. I usually eat this last as it
absorbs all the flavors of the tomato broth and other vegetables. Frozen or canned corn work just as well,
too.


