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Creamy Green Soup with Parmesan Croutons
4 tablespoons olive oil, divided
4 medium zucchini, sliced and cut into half moons (about 8 cups)
½  medium onion, chopped
kosher salt

2 garlic cloves, minced 
4 cups vegetable or chicken stock

1 medium Yukon potato, cut into ½-inch cubes (about 1 cup)
½ teaspoon black pepper

1 teaspoon dried thyme

4 slices bread, crusts removed, cut into cubes

kosher salt

4 teaspoons grated parmesan cheese

minced chives for garnish (optional)

1. Preheat oven to 400 degrees.

2. Heat olive oil in large soup pot over medium heat.

3. Add zucchini and onion and pinch of salt.  Sauté until softened, about 5-7 minutes.  Add minced garlic and sauté until fragrant.  

4. Add stock to soup pot.  Then add cubed potato, pepper, thyme and kosher salt to taste.  Stir to combine. Bring to a simmer, cover and turn down heat to low.  Cook for about 15-20 minutes until potatoes are fork tender.  

5. Meanwhile, make croutons.  Toss bread cubes with olive oil, salt and parmesan.

6. Spread evenly in one layer on a rimmed baking sheet.  Bake in oven for about 5 minutes.  Stir.  Bake a minute or two more until croutons are toasted.  Remove from sheet and set aside to cool.  

7. Carefully blend soup with a hand held immersion blender until soup is smooth.  Alternatively, blend soup in batches in a blender (never fill blender more than half full), while covering lid (remove plastic center first) with dish towel.  Hold lid down while blending on low speed. Return to pot after blending to reheat.

8. Serve with croutons and garnished with a sprinkle of minced chives on top.

Makes about 4-6 servings.

