Roasted Garlic
Zucchini Soup
Recipe By The Bais Yaakov
Cookbook

Cooking and Prep:
h 10 m

1

Serves:

6

No Allergens

Preference: Parve

For garlic lovers everywhere! Prepare an extra head of roasted garlic. Its soft

Difficulty: Easy

caramelized cloves are simply irresistible spread on bread as an accompaniment

Diet: Vegetarian, Vegan,

to this soup. Better yet, pop whole roasted cloves straight into the bowls before

Gluten Free, Low Fat, Low

filling with soup.

Carb, Sugar Free
Source: Aish.com

Ingredients (9)
Roasted Garlic Zucchini Soup
1 head of garlic
2 tablespoons Bartenura Olive Oil, plus more for drizzling
5 leeks, sliced in half lengthwise, cleaned from any dirt, and sliced thinly
4-5 large white onions, diced large
6 zucchini, peeled and diced large

2 quarts (8 cups) water
1/4 cup chicken soup mix
1/4 cup vegetable soup mix
1-2 tablespoons Haddar Kosher Salt (optional in place of soup mix)

Start Cooking
Roasted Garlic Zucchini Soup
1.

Preheat oven to 350°F. Slice off the top of the head of garlic, just enough that the actual
cloves are peeking out. Place the bulb on a piece of aluminum foil. Drizzle olive oil over the
garlic and seal the foil. Place sealed garlic in baking pan, to avoid leaking, and roast for one
hour.

2.

While garlic is roasting, place two tablespoons olive oil in a six-quart pot over medium heat.
Add leeks and onions; saute until golden brown. Browning longer will create a deeper flavor.
Add zucchini to the pot. Add water, chicken soup mix and vegetable soup mix, or salt. Bring to
a boil and cover.

3.

Reduce heat, and simmer on low for 45 minutes. Remove the garlic from the oven and allow
to cool. Pop out cloves directly into soup. Transfer soup to a blender and puree until smooth
or use an immersion blender directly into the pot. Serve hot.

4.

If there are leftovers, when reheating the soup, heat on low flame, just until warm.

About
Aish.com is a leading Jewish content website with over 10,000 articles exploring Jewish wisdom on parenting,
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