
Every Soup has a Story….

Curried Butternut Squash (V, GF)
Ingredients: Butternut squash, onions, coconut milk, curry paste, spices, salt.
Creamy Kale Soup (Veg, GF)
Ingredients: Kale, onions, half-and-half, garlic, parmesan, butter, spices, salt.

Heating Instructions:
Stove Top: Place soup in a pot and heat on the stove until just boiling.
Microwave: Place soup in bowls and heat on high for 2 minutes,
stirring after 1 minute.

The Soup Starts here:
Check out the QR code for feedback forms, ordering and more
soup info!

Curried Butternut Squash (V, GF): Did you know we make this
soup every week? The volume has only increased over the past
few months because we have an ongoing partnership with
Zupan’s Market. You will be able to find our Curried Butternut
Squash soup at all three locations. This soup is the liquid
embodiment of winter holidays.  Imagine the tree lights are on. The yuletide log is burning. The
Holiday lights are gently blinking through the snow outside.  A delicious hot bowl of Curried
Butternut Squash soup is warming your hands as well as your soul.  Happy holidays to you!!
Serving Suggestion and Garnish: Drizzle coconut milk spiked with chopped cilantro, lime and
peanuts

Creamy Kale Soup (Veg, GF): Back in November when we made this soup, I suggested using
this soup as a sauce over pasta.  Judging from the feedback you gave us, it sounds like a few of
you tried this and it worked swimmingly. Lots of our soups are good for this, cue in Stone Soups
new sauce line in 2023…. This creamy kale soup is rich, satisfying and perfect for sharing.
Consider bringing this soup to your next holiday party or as a nice gift for the host.
Serving Suggestions: Warm up your kale soup and use it as a base for sauteed gnocchi and
shaved parmesan cheese.

Happy Holidays from everyone at Stone Soup PDX and thank you!

WE'RE INTERESTED TO KNOW WHAT YOU THINK! Fill out 12 soup feedback forms and
Stone Soup will give you 1 FREE MONTH soup subscription..Free... on us!


