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Recipe for:  Spring Onion Soup


1 bunch spring onions, rinsed and chopped


1 medium or large potato, peeled and chopped 


1 or 2 garlic, chopped


½ tsp. soy sauce


¼ tsp. dried oregano


3 cups water or vegetable broth


2 tbsp. olive oil


Salt and Black pepper to taste


      	


Sauté garlic in olive oil. Add the spring onions. Sauté for 4-5 minutes. Add the chopped potatoes. Season with salt and pepper. Add water or broth and stir. Cover and simmer until potatoes are cooked completely. Cool soup. Blend soup until smooth. (The soup will thicken.) Add soy sauce, oregano. Simmer soup for 4-5 min. Add about ¼ or ½ cup water or vegetable stock, if soup is too thick. Serve hot.  May garnish with spring onion greens, croutons, or parsley.
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