Pumpkin Soup

Makes 8 servings
Total time: 30 minutes

Ingredients

4 (14-ounce) cans or 1-1/2 (32-ounce) boxes ready to serve chicken broth
2 cups frozen corn (not thawed)

1 onion (finely chopped)

1 (16-ounce) can solid pack pumpkin

1 cup half and half light cream

1/2 teaspoon salt

1/8 teaspoon pepper

1/2 teaspoon dried thyme leaves
Preparation

Combine the chicken broth, corn, and onion in a large saucepan and bring to a boil over high
heat.

Reduce heat to low and cover the pan. Simmer for 12 to 15 minutes until onion is tender. Stir
in the pumpkin spoonful by spoonful and blend well using a wire whisk until the pumpkin is
combined with the liquid in the soup. Cover the pan and simmer 5 to 10 minutes longer. Then
add the half and half, salt, pepper, and thyme; stir well. Heat for 2 to 3 minutes until
steaming but do not boil again. Serve immediately.
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