
 Every Soup has a Story…. 

 Chilled Melon + Chili (V,GF) 
 Ingredients: Melon, poblanos, cucumbers, cilantro, garlic, tahini, olive oil, lime juice, coriander, 
 salt. 
 Tomato, Eggplant and Chickpea (V,GF) 
 Ingredients: Tomatoes, eggplant, chickpeas, onions, garlic, olive oil, lemon juice, za’atar, 
 rosemary, 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! 

 Chilled Melon + Chili (V, GF)  : As August starts to wrap up, we 
 are taking the time to acknowledge and celebrate all of the 
 vegetables and fruits we were able to acquire this season. Thank 
 you to all of the farmers at Shemanski Park for helping build our 
 dream menu of seasonal soups. This Chilled Melon + Chili soup is 
 the perfect goodbye to August produce! With the sweet and savory combination, you will be 
 sending your taste buds on an adventure!  Garnish:  A drizzle of creme fraiche across the top of 
 your bowl :) 

 Tomato, Eggplant and Chickpea (V,GF):  This soup represents  creativity and knowledge. Chef 
 Scott has a way of building a soup off an idea. He was aware of ingredients we had at Stone 
 Soup and what would be available at the Portland Farmers Market and put the two together. 
 This soup is tasty, romantic and truly embodies a summer soup.  Serving Suggestion  + 
 Garnish:  Andouille sausage or chicken would be a delicious  accompaniment. In addition, I 
 would recommend freshly grated parmesan and cilantro on top! 

 Pop up alert!! LAST CHANCE!  It’s the Park Kitchen  Revival on August 26th.  All the young 
 kids at Stone Soup want to know what the heck is Park Kitchen and why boomers and Gen 
 X’ers dug it so much. Find out for yourselves and dig into the Pork Picnic Plate, Summer Berry 
 Brioche Pudding and the CK@PK.  Order it here:  stonesouppdx.com 

 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! 

http://stonesouppdx.com/

