
 

 

 

Garlic Soup 

Ingredients: 

1 Medium Onion – Chopped 

10 Cloves Garlic – Chopped 

4 Tbsp Butter 

1 Tbsp Oil 

1 Cup Diced Potatoes 

½ Cup Carrots – Chopped 

¼ Cup Celery – Chopped 

4 Cups Chicken Stock 

 Salt – to taste 

 Black Pepper – to taste 

1 Tbsp Fresh Parsley - Chopped 

 Grated Swiss Cheese 

Directions: 

Sauté onion and garlic in butter and oil until soft. DO NOT BROWN. Add 

remainder of ingredients, bring to a boil, then cover, and simmer until 

vegetables are tender. Serve with grated Swiss cheese. 

Enjoy! 

 

  


