KALE SOUP
 
Required: 
Cauldron of water
3 or 4 Knorr chicken or beef bouillon cubes
2 large white potatoes
2 large sweet potatoes or yams
12 oz. box of fresh or frozen squash
Two 16-20 ounce packages of fresh or frozen kale
12 oz. bag of fresh carrots
4 stalks celery
salt
  
Directions: 
1)   Boil a Cauldron of water

2)   Dissolve 3 or 4 cubes of Knorr Chicken or Beef Boullion in some boiled water and then add to the cauldron
 
3)   Wash, peel, and drop in two (2) large baking potatoes (white)
 
4)   Wash, peel, and drop in two (2) large quartered sweet potatoes or yams
 
5)   Once all the above is fully cooked remove potatoes and sweet potatoes or yams and place in a bowl with an open 12 oz. package of fresh frozen squash.  The potatoes, sweet potatoes/yams, and squash must be very thoroughly mashed together.  I microwaved the squash for a couple of minutes to soften it and make it easier to mash.
 
6)   Add two bags of chopped  kale (16-20 oz) into water and cook (about 20 mintues).  Before the kale is finished cooking add in sliced carrots and celery (fresh frozen is fine).  Turn heat down once the water boils
 
7)   Once the kale is cooked, spoon in the mashed potato mixture so that it readily dissolves
 
NOTES:    Instead of using bouillon we boil a chicken breast in the water for 20 minutes;    We include any vegetables we want;    Instead of removing some items and mashing squash we simply puree all the boiled vegetables together with a wand-type hand mixer before adding the kale. All in all the only constant is:  KALE.  You might like to separately boil a Chourico or Linguica sausage and add it to the soup later for spice...
Enjoy!  Long Life Farm 
