
	

Continue

https://pixomot.ru/uplcv?utm_term=all+lentils+name


All	lentils	name

1	/	20My	family	makes	lentil	soup	every	new	year	for	good	luck.	My	mom	has	been	making	it	since	I	was	little.	Over	time,	we've	tweaked	it	so	that	all	our	family	and	friends	love	it.	—Kristen	Heigl,	Staten	Island,	New	York	2	/	20When	my	husband's	cholesterol	numbers	rose,	I	quickly	lowered	the	fat	in	our	family's	diet.	Finding	dishes	that	were	healthy
for	him	and	yummy	for	our	five	children	was	a	challenge,	but	this	fun	taco	recipe	was	a	huge	hit	with	everyone.	—Michelle	Thomas,	Bangor,	Maine	3	/	20This	hearty	and	healthy	stew	will	warm	your	family	right	down	to	their	toes!	Serve	with	cornbread	or	rolls	to	soak	up	every	last	morsel.	—Jan	Valdez,	Chicago,	Illinois	4	/	20Taste	of	HomeI	cook	with
lentils	often	because	they're	a	nutritious,	inexpensive	source	of	protein.	This	low-fat	soup	is	one	of	my	favorite	ways	to	use	them.	To	make	it	even	heartier,	add	ground	beef,	cooked	sausage	or	leftover	cubed	chicken.	—Rachel	Keller,	Roanoke,	Virginia	5	/	20You	can	prepare	this	soup	as	the	main	course	in	a	hearty	lunch	or	dinner.	On	cold	winter
evenings	here	in	New	England,	I've	often	enjoyed	sipping	a	steaming	mugful	in	front	of	our	fireplacel.	—Guy	Turnbull,	Arlington,	Massachusetts	6	/	20Taste	of	HomeI	fell	in	love	with	the	spicy	aromas	in	this	slow-cooked	lentil	stew.	Add	whatever	ingredients	you	have	on	hand,	like	zucchini,	spinach,	kale	and	corn.	—Heather	Gray,	Little	Rock,	Arkansas
7	/	20	My	family	has	requested	this	meatless	recipe	over	and	over	again.	It	is	simple	to	prepare	and	even	meat	lovers	like	it.	—Geri	Lucas,	Oldsmar,	Florida	8	/	20Warm	up	loved	ones	on	frosty	winter	nights	with	a	gift	of	this	hearty,	stick-to-the-ribs	soup	mix.	Packed	in	pretty	glass	jars,	it	looks	just	as	good	as	it	tastes!	Be	sure	to	include	preparation
instructions	and	a	list	of	additional	ingredients	needed	with	your	gift	card.	—Taste	of	Home	Test	Kitchen,	Milwaukee,	Wisconsin	9	/	20Taste	of	HomeI	made	this	one	summer	evening	by	putting	together	what	I	had	on	hand.	My	husband	gave	it	his	top	rating.	—Mary	Ann	Hazen,	Rochester	Hills,	Michigan	10	/	20Lentil	lovers	will	want	a	second	bowl	of
this	nourishing	soup	with	a	subtle	touch	of	curry.	It	looks	particularly	appealing	thanks	to	the	color	added	by	the	fresh	spinach.	—Kim	Russell,	North	Wales,	Pennsylvania	11	/	20Taste	of	HomeWith	a	truckload	of	acorn	squash	in	my	pantry,	I	wanted	to	make	stuffed	squash	in	lots	of	different	ways.	A	bottle	of	Greek	seasoning	got	my	creativity	flowing.
—Teri	Rasey,	Cadillac,	Michigan	12	/	20Taste	of	HomeI	was	really	craving	a	hot	delicious	soup—something	filling	and	healthy.	I	looked	around	my	kitchen	for	a	few	ingredients,	then	created	this	recipe.	Pumpkin	adds	creamy	richness	and	body.	—Amy	Blom,	Marietta,	Georgia	13	/	20Garlic	and	spices	brighten	up	my	hearty	pumpkin	soup.	It’s	just	the
thing	we	need	on	a	chilly	fall	day.	—Laura	Magee,	Houlton,	Wisconsin	14	/	20An	Ethiopian	recipe	inspired	this	feel-good	dinner	that's	tangy,	creamy	and	packed	with	hearty	comfort.	—Rachael	Cushing,	Portland,	Oregon	15	/	20I've	been	trying	to	eat	more	meatless	meals,	so	I	experimented	with	this	hearty	saute	and	served	it	over	brown	rice.	It	was	so
good	that	even	those	who	aren't	big	fans	of	kale	gobbled	it	up.	—Teri	Rasey,	Cadillac,	Michigan	16	/	20My	mother	has	diabetes,	so	I	often	prepare	this	dish	for	her.	I	wanted	a	hearty	soup	that	hits	the	spot	on	cold	autumn	nights,	so	I	paired	the	lentils	with	turkey	bacon	and	a	handful	of	spices.	—Nicole	Hopping,	Pinole,	California.	17	/	20Taste	of
HomeGive	your	friends	the	gift	of	good	health.	Red	lentils	are	a	protein	powerhouse,	and	loaded	with	folate,	iron	and	fiber.	Oh,	and	this	soup	tastes	amazing,	too.	—Taste	of	Home	Test	Kitchen	18	/	20This	recipe	came	to	me	from	a	friend	who	had	worked	at	a	health	food	store.	I	changed	a	few	things	until	I	found	a	version	that	my	family	loved.	My	son
doesn't	like	things	too	spicy,	so	I	make	the	stew	milder	for	him	and	add	a	sprinkle	of	extra	spice	in	mine.	My	husband,	who	farms,	works	outdoors	for	long	hours	at	a	time	and	finds	this	soup	hearty	enough	to	keep	him	satisfied.	—Melanie	MacFarlane,	Bedeque,	Prince	Edward	Island	19	/	20Taste	of	HomeMy	version	of	beef	stew	is	comfort	food	with	a
healthy	twist.	I	use	lentils	and	red	quinoa	rather	than	potatoes.	If	leftover	stew	seems	too	thick,	add	more	beef	stock	when	reheating.	—Margaret	Roscoe,	Keystone	Heights,	Florida	20	/	20At	my	house,	we're	all	crazy	for	chowder.	This	meatless	version	is	loaded	with	root	veggies	and	spices—cinnamon,	cardamom	and	allspice—that	really	say	fall.	—
Mary	Anne	Thygesen,	Portland,	Oregon	Originally	Published:	June	21,	2018	Recipes	from	real	home	cooks,	tested	in	our	kitchens	and	delivered	right	to	your	inbox!	Skip	to	main	contentHome	Recipes	Cooking	Style	Comfort	FoodClassic	comfort	food	at	its	finest!	Simmer	a	pot	of	easy	lentil	soup	on	the	stovetop	for	a	simple	meal	that	everyone	loves.
With	crispy	bacon,	protein-packed	lentils	and	plenty	of	fresh	veggies,	this	is	a	nourishing	one-pot	meal	to	keep	your	weeknights	stress-free.	Serve	a	warm	bowl	with	a	French	baguette,	corn	muffins	or	buttermilk	biscuits	and	watch	your	family	smile!How	to	Make	Easy	Lentil	SoupYou’ll	love	the	convenience	of	this	flavorful	soup,	which	comes	together
on	the	stovetop	in	about	an	hour.	If	you’re	looking	ahead	to	a	busy	week,	prepare	a	pot	on	the	weekend	and	reheat	the	soup	for	easy	lunches,	or	freeze	your	leftovers	for	another	meal.Ingredients4	slices	thick-cut	bacon,	chopped2	cups	dry	brown	or	green	lentils,	rinsed	and	drained1	large	sweet	onion,	diced3	medium	carrots,	peeled	and	chopped2
stalks	celery,	diced1-½	tablespoons	fresh	minced	garlic½	teaspoon	cumin½	teaspoon	paprika½	teaspoon	thyme½	teaspoon	salt¼	teaspoon	pepper1	bay	leaf8	cups	chicken	stock14.5-ounce	can	crushed	tomatoesOptional	garnish:	chopped	fresh	parsleyDirectionsStep	1:	Cook	the	baconBlair	Lonergan	for	Taste	of	HomeIn	a	large	soup	pot	or	Dutch	oven,
cook	the	bacon	over	medium	heat	until	crisp	(about	5	minutes).	Remove	the	bacon	with	a	slotted	spoon	and	set	aside	to	use	as	a	garnish	on	top	of	the	soup	later.	Leave	the	bacon	drippings	in	the	pot.Step	2:	Cook	the	vegetablesBlair	Lonergan	for	Taste	of	HomeAdd	the	carrots,	celery	and	onion	to	the	pot.	Cook	and	stir	over	medium	heat	for	6	to	8
minutes,	or	until	they’re	starting	to	soften.Step	3:	Add	remaining	ingredientsBlair	Lonergan	for	Taste	of	HomeAdd	the	garlic,	cumin,	paprika,	thyme,	salt,	pepper	and	bay	leaf;	cook	for	1	more	minute.Stir	in	the	lentils,	chicken	stock,	and	crushed	tomatoes.	Bring	to	a	boil.	Reduce	heat	to	low;	simmer,	covered,	for	30	to	35	minutes	(or	until	lentils	and
vegetables	are	tender).	Remove	bay	leaf.Step	4:	PureeBlair	Lonergan	for	Taste	of	HomeUsing	an	immersion	blender,	pulse	about	3	times	to	puree	a	small	portion	of	the	lentils	and	vegetables.	If	you	don’t	have	an	immersion	blender,	you	can	transfer	about	1	or	2	cups	of	the	soup	to	a	regular	blender	to	puree.	Stir	the	pureed	portion	into	the	rest	of	the
soup	to	give	the	soup	a	thicker,	creamier	texture.Step	5:	ServeBlair	Lonergan	for	Taste	of	HomeLadle	the	soup	into	individual	bowls	and	garnish	each	serving	with	the	reserved	crispy	bacon	and	chopped	fresh	parsley.What	to	Serve	with	Homemade	Lentil	SoupThis	soup	is	thick,	satisfying	and	perfectly	filling	on	its	own.	That	said,	here	are	a	few	sides
that	pair	well	with	lentil	soup:FAQs	About	Lentil	SoupWhich	lentils	are	best?Blair	Lonergan	for	Taste	of	HomeI	recommend	using	dried	brown	or	green	lentils	for	this	soup	because	they’re	sturdy	and	don’t	break	down	into	mush	during	the	cooking	process.Do	you	have	to	soak	lentils	before	cooking	them?No.	That’s	yet	another	reason	that	this	soup	is
so	easy!	You	do	not	have	to	soak	lentils	before	cooking	them.	Just	rinse	the	lentils,	pick	out	any	irregular	or	bad	ones,	and	drain	them	before	adding	them	to	your	pot.Is	lentil	soup	healthy?Yes!	Lentils	are	an	excellent	source	of	vitamins	and	minerals	such	as	Iron,	Potassium,	Folate	and	Niacin.	Enjoying	lentils	may	help	to	reduce	the	risk	of	coronary
heart	disease,	lower	cholesterol,	add	healthy	fiber	to	your	diet	and	reduce	triglycerides.	Plus,	they’re	a	great	source	of	vegetarian	protein.Thanks	to	all	of	the	vegetables	and	lentils	in	one	bowl	of	soup,	you	get	a	hearty	and	satisfying	meal	that’s	full	of	nutrition.	A	pot	of	this	easy	lentil	soup	yields	approximately	13	to	14	cups.	Each	1-cup	serving
includes	about	180	calories,	5	grams	of	fat,	24	grams	of	carbohydrates,	a	whopping	10	grams	of	fiber,	3	grams	of	sugar	and	11	grams	of	protein.Recipe	Variations	for	This	Lentil	SoupVegetarian.	You	can	make	this	a	vegetarian	recipe	with	a	couple	of	simple	tweaks.	Omit	the	bacon	and	instead	sauté	the	vegetables	in	1	tablespoon	of	olive	oil.	Instead	of
the	chicken	stock,	use	vegetable	broth	(or	vegetable	stock).Add	Sausage.	Add	a	pound	of	Italian	sausage	without	casings	(or	other	sausage	of	choice)	to	the	soup.	You’ll	need	to	brown	the	meat	in	a	skillet	and	drain	off	the	fat	before	adding	it	to	the	soup	pot.Use	Ham.	Simmer	the	soup	with	a	meaty	ham	bone	or	ham	hock	for	plenty	of	rich,	smoky
flavor.	When	done,	chop	the	meat	from	the	bone	and	stir	it	into	the	soup	(discard	the	bone).Skip	the	Puree.	I	like	to	puree	a	small	amount	of	the	soup	to	give	the	dish	a	thicker,	creamier	texture.	If	you	don’t	have	an	immersion	blender,	or	if	you	just	don’t	want	to	bother	with	this	step,	that’s	fine.	The	soup	will	still	be	delicious!Note:	Recipes	submitted
by	our	trusted	contributors	are	created	and	tested	in	their	kitchens.	Taste	of	Home	This	is	a	wonderful	addition	to	potlucks,	and	comes	together	so	easily!	Cauliflower	makes	a	nice,	extra-creamy	backdrop	for	the	classic	flavors	of	chicken	cordon	bleu	you	can	eat	with	a	spoon.	—Heidi	Der,	Stow,	Ohio	Get	RecipeTaste	of	HomeWhen	the	weather	turns
cold,	get	cozy	with	a	bowl	of	this	easy	butternut	squash	soup.	This	recipe	is	super	simple.	The	cream	adds	richness,	but	if	you're	looking	to	cut	calories,	it	can	be	omitted.	—Taste	of	Home	Test	Kitchen,	Milwaukee,	WisconsinTaste	of	HomeThis	hearty	(and	easy!)	Crock-Pot	potato	soup	tastes	just	like	a	loaded	baked	potato.	Add	the	ingredients	before
heading	to	work	in	the	morning	for	a	quick	and	easy	supper.	—Taste	of	Home	Test	Kitchen,	Milwaukee,	WisconsinThe	fun,	family-friendly	twist	in	this	taco	soup	is	the	spiral	pasta.	I	lightened	this	soup	by	substituting	black	beans	for	ground	beef.	—Colleen	Zertler,	Menomonie,	WisconsinTaste	of	HomeAdd	homemade	touches	to	a	can	of	potato	soup	to
get	comfort	food	on	the	table	quickly.	The	result	is	a	thick	and	creamy	treat	textured	with	wild	rice	and	flavored	with	smoky	bacon.	—Joanne	Eickhoff,	Pequot	Lakes,	MinnesotaTaste	of	HomeI	freeze	our	leftover	turkey	at	the	holidays	so	we	can	enjoy	meals	like	this	year-round.	This	soup	is	especially	delicious	on	a	chilly	fall	or	winter	day.	If	you're
looking	for	a	dish	that's	more	filling,	add	some	cooked	pasta.	—Joan	Hallford,	North	Richland	Hills,	TexasEnjoy	this	chowder’s	rich,	slow-simmered	flavor	in	record	time	by	using	an	Instant	Pot.	Corn	chowder	is	a	classic	staple,	with	its	hearty	flavors	of	creamy	sweet	corn,	bacon	crumbles,	shredded	cheddar	cheese	and	chopped	parsley.	—Taste	of
Home	Test	Kitchen,	Milwaukee,	WisconsinThis	soup	is	so	satisfying.	You	can	substitute	other	beans,	use	kale	instead	of	spinach	or	add	leftover	corn.	For	brunch,	I	add	a	fried	egg	on	top.	For	dinner,	my	husband	adds	lots	of	hot	sauce!	—Donna	Ahnert,	Scotia,	New	YorkIf	you	like	ham	and	bean	soup	but	don't	want	to	spend	hours	in	the	kitchen,	this
tasty,	quick	version	will	leave	you	with	a	satisfied	smile.	—Taste	of	Home	Test	KitchenKids	won’t	think	twice	about	eating	the	vegetables	that	are	incorporated	into	this	creamy	and	cheesy	soup.	—LaVonne	Lundgren,	Sioux	City,	IowaHere's	a	versatile	soup	that	works	as	an	appetizer	or	as	a	side	for	a	sandwich	lunch.	It's	loaded	with	mushrooms	and
orzo	pasta—and	lemon	livens	up	its	mild	flavor.—Edrie	O'Brien,	Denver,	ColoradoTaste	of	HomeWe	take	this	spicy	soup	to	rodeos	on	cool	nights	or	sip	it	by	a	campfire.	For	toppings,	try	onions,	avocado,	cheese,	jalapenos,	sour	cream	and	salsa.	—Gloria	Huse,	Simpsonville,	South	CarolinaPair	this	soup	with	a	simple	tossed	salad	for	a	well-rounded,
nourishing	meal	that's	quick	and	easy.	—Donna	Noel,	Gray,	MaineThis	is	the	easiest	soup	you	will	ever	make—believe	me!	I	always	keep	the	ingredients	on	hand,	so	if	I'm	feeling	under	the	weather	or	just	plain	busy	I	can	throw	together	this	comforting	soup	in	a	flash.	—Angela	Lively,	Conroe,	TexasEveryone	in	my	family	likes	this	soup	recipe.
Sometimes	I	add	mini	farfalle	because	my	grandchildren	say	the	noodles	look	like	tiny	butterflies.	This	recipe	also	works	in	a	slow	cooker.	—Nancy	Murphy,	Mount	Dora,	FloridaTaste	of	HomeThis	soup	was	a	hit	with	a	group	of	German	exchange	teachers	who	visited	our	high	school.	When	I	don't	use	bread	bowls,	I	usually	serve	it	with	soft	pretzels	or
crusty	bread.	And	it's	also	an	even	bigger	treat	with	slices	of	cooked	bratwurst	or	kielbasa	stirred	into	it.	—Paula	Zsiray,	Logan,	UtahTo	show	some	love	at	a	family	gathering,	I	fill	a	stockpot	with	this	rich	turkey	soup	brimming	with	veggies,	potatoes	and	dumplings.	—Lea	Lidel,	Leander,	TexasTaste	of	HomeIt	tastes	like	it's	from	scratch,	but	my
Italian-inspired	soup	uses	lots	of	shortcuts.	For	a	meatball	in	every	bite,	chop	them	up—with	an	egg	slicer!	—Carole	Lotito,	Hillsdale,	New	JerseySavory	pork	sausage,	two	kinds	of	beans	and	diced	tomatoes	make	this	soup	one	I	prepare	time	and	again.	It's	a	hearty	fix	for	when	I	don't	know	what	to	prepare	for	supper.—Grace	Meyer,	Galva,
KansasChili	is	one	of	our	best	cold-weather	strategies.	We	use	chicken	and	white	beans	for	a	twist	on	the	regular	bowl	of	red.	It’s	soothing	comfort	food.	—Rachel	Lewis,	Danville,	VirginiaTaste	of	HomeIt	never	hurts	to	have	a	few	meals	that	you	can	whip	up	in	very	little	time,	and	this	hearty	soup	is	one	of	my	busy-day	favorites.	Green	chiles	and	chili
powder	give	it	some	oomph.	—Colleen	Delawder,	Herndon,	VirginiaA	classic	Tuscan	soup	has	lots	of	potatoes,	but	I	make	mine	the	low-carb	way	with	cauliflower.	Turns	out,	it	has	a	heartier	flavor.	—Heather	Bewley,	Bemidji,	MinnesotaThere's	nothing	like	a	steamy	bowl	of	classic	tomato	soup	on	a	cold	February	day.	The	addition	of	sugar	puts	a	sweet
spin	on	this	version.	For	extra	loveliness,	top	with	homemade	heart-shaped	croutons.	—Jane	Ward,	Churchville,	MarylandA	good	friend	made	us	this	rich,	comforting,	creamy	chicken	noodle	soup	after	the	birth	of	our	son.	It	was	such	a	help	to	have	dinner	taken	care	of	until	I	was	back	on	my	feet.	This	yummy	dish	is	so	simple	to	fix	that	now	I	give	a
pot	of	it	(along	with	the	recipe)	to	other	new	mothers.	—Joanna	Sargent,	Sandy,	UtahMy	daughter-in-law,	a	gourmet	cook,	served	this	cream	of	mushroom	soup	recipe	as	the	first	course	for	a	holiday	dinner.	She	received	the	recipe	from	her	mom	and	graciously	shared	it	with	me.	Now	I'm	happy	to	share	it	with	my	own	friends	and	family.	—Anne
Kulick,	Phillipsburg,	New	JerseyA	seriously	quick	dish,	it	can	satisfy	a	hungry	household	in	15	minutes.	My	family	loves	sharing	this	soup	with	cornbread,	or	you	can	add	a	zesty	kick	with	some	Rotel.	—	Heather	Rorex,	Winnemucca,	NevadaA	simple	tomato-enhanced	broth	is	perfect	for	cheese	tortellini	and	fresh	spinach.	Increase	the	garlic	and	add
Italian	seasoning	to	suit	your	taste.	—Debbie	Wilson,	Burlington,	North	CarolinaTaste	of	HomeYou’re	moments	away	from	a	flavor-packed	soup	that	keeps	you	warm	on	even	the	chilliest	nights.	It's	just	the	kind	of	recipe	we	Minnesotans	love.	—Marlene	Muckenhirn,	Delano,	MinnesotaEvery	other	cauliflower	soup	recipe	I	tried	lacked	flavor,	but	this
cheesy	recipe	packs	a	tasty	punch!	We	like	it	with	hot	pepper	sauce	for	a	little	extra	kick.	—Debbie	Ohlhausen,	Chilliwack,	British	ColumbiaMy	five	children	all	agree	that	this	soothing	recipe	is	wonderful.	The	soup	is	full	of	potatoes,	carrots	and	ham.	The	best	part	is	that	I	can	get	it	on	the	table	in	only	a	half	hour	of	hands-on	time.	—Jennifer
Trenhaile,	Emerson,	NebraskaMy	idea	of	a	winning	weeknight	meal	is	this	beefy	soup	that	simmers	in	one	big	pot.	Grate	some	Parmesan	and	pass	the	crackers.	—Julie	Davis,	Jacksonville,	FloridaTaste	of	HomeIn	a	little	Italian	restaurant	in	Santa	Cruz,	my	husband	and	I	had	an	amazing	soup	with	orzo.	I	tweaked	it	at	home	to	make	it	healthier	but	kept
the	warm,	comforting	flavor.	—Barbara	Spitzer,	Lodi,	CaliforniaThis	busy-day	chili	is	packed	with	flavor.	We	make	it	ahead	and	freeze	some	to	eat	later.	—Marisela	Segovia,	Miami,	FloridaTaste	of	HomeI	love	sharing	our	humble	and	hearty	soup	made	with	beef,	cabbage	and	green	chiles.	A	blast	of	cilantro	gives	it	a	sunshiny	finish.	—Michelle	Beal,
Powell,	TennesseeTaste	of	HomeThis	soup	turned	out	delicious	on	the	first	try,	when	I	was	working	without	a	recipe.	You	could	also	add	cooked	ground	beef	or	cubed	stew	meat	dredged	in	seasoned	flour	and	browned	for	a	heartier	meal.	—Amanda	Swartz,	Goderich,	OntarioWhile	living	in	California,	I	enjoyed	a	delicious	chicken-lemon	soup	at	a	local
restaurant.	When	I	returned	to	Texas,	I	experimented	with	many	versions	before	landing	on	this	one.	—Brenda	Tollett,	San	Antonio,	TexasEveryone	at	my	table	goes	for	this	feel-good	soup.	It	is	quick	when	you’re	pressed	for	time	and	beats	fast	food,	hands	down.	—Darlis	Wilfer,	West	Bend,	WisconsinThis	third-generation	hearty	chili	is	a	family
favorite.	It's	a	sweet	and	easy	chili	that's	sure	to	warm	up	the	whole	family	on	those	chilly	fall	nights.	—Terri	Keeney,	Greeley,	ColoradoTaste	of	HomeI	tasted	a	delicious	soup	in	a	restaurant	but	couldn't	persuade	the	chef	to	share	the	recipe,	so	I	began	to	experiment	on	my	own.	Finally,	I	came	up	with	this	blend,	which	is	very	close	to	what	I	tasted—
maybe	even	better!	—Audrey	Nemeth,	Mount	Vernon,	MaineI	transformed	leftover	chicken	and	rice	into	this	tasty	soup.	It	even	passed	the	company	test.	—Karen	Reed,	Middletown,	OhioHere's	my	reproduction	of	a	dish	from	a	famous	Chicago	eatery.	We	think	it	rivals	the	original.	I	usually	cook	this	at	least	once	a	week.	It's	a	tasty	way	to	keep	my
lunchbox	full	of	healthy	options.	—Marilyn	McGinnis,	Peoria,	ArizonaWe	first	sampled	this	chili-like	taco	soup	recipe	at	a	church	dinner.	What	a	warming	dish	for	a	cold	day.	And	because	it	uses	packaged	seasonings	with	several	cans	of	vegetables,	it's	a	snap	to	prepare.	—Glenda	Taylor,	Sand	Springs,	OklahomaLadle	up	this	quick,	creamy	soup	chock-
full	of	leftover	turkey,	pumpkin	and	beans	to	your	hungry	family	and	friends.	It's	fabulous!	—Marie	McConnell,	Shelbyville,	IllinoisTaste	of	HomeTender	cubes	of	chicken,	fresh	vegetables	and	wild	rice	make	this	soup	hearty	enough	for	a	meal.	You	can't	beat	the	down-home	comfort	of	a	warm	bowlful.	I	like	to	serve	it	with	whole	wheat	rolls.	—J.
Beatrice	Hintz,	Neenah,	WisconsinWhen	I	haven’t	planned	for	dinner,	I	often	play	around	with	ingredients	in	my	pantry	instead	of	running	to	the	store.	This	recipe	was	a	happy	experiment.	Cut	some	fat	by	omitting	the	bacon—it’s	still	tasty.	—Barbara	Banski,	Fenton,	Michigan	Recipes	from	real	home	cooks,	tested	in	our	kitchens	and	delivered	right	to
your	inbox!
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