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Eating

Pumpkin Soup

1/4 cup finely chopped onion

1/4 cup finely diced carrots

2 stalks celery finely chopped

3 tablespoons butter

1 (15-ounce) can pumpkin

1 teaspoon salt

1/2 teaspoon poultry seasoning

1/2 teaspoon dried thyme

1 (10 1/2-ounce) can chicken broth
1 cup heavy cream

In large saucepan, sauté onion, carrot and celery in butter until softened. Stirin
pumpkin, salt, poultry seasoning and thyme. Add chicken broth and whipping
cream while stirring. Cook until hot and bubbly.
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