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Ingredients: potato $°"(P
2 tbsp olive ol

1 yellow onion

2 minced garlic cloves

1 tsp thyme

1 can diced tomatoes

1 sweet potato

2 yukon gold potatoes cincinnati
2 red-skinned potatoes oms
4 cups vegetable broth %log
5-6 oz of baby spinach (or one pkg of frozen)
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Directions: potato 300(P

&= Chop up one onion and add to large soup pot with the 2 tbsp of olive
oil.

&= Add onions to a larger pot and toss in 2 minced garlic cloves and 1
teaspoon thyme. Stir, and let cook one minute.

e Add 1 can of diced tomatoes in juice and let hang out until juice
almost evaporates--about 2 minutes.

e Add a sweet potato, 2 yukon gold potatoes, and 2 red-skinned
potatoes, chopped to 1/3 inch slices. pre .

&> Add 4 cups vegetable broth. Bring to a boil. Cover with ~ cincinnati
lid slightly ajar and reduce to medium low. Let it cook like oms
this for 10-12 minutes until potatoes are tender. Iog

e=p- Add 5-6 ounces of baby spinach and let wilt.




