Veggie Bisque:

1 large Onion SLICED

1 stick Butter
4 cups Yellow Squash Sliced

2 Carrots Sliced

2 medium Potatoes Sliced

3 large Carrots Sliced

1 qrt Chicken Stock

1 tblspn Salt

1/4 tspn Cayenne

1 cup Pet Milk

Paprika

Melt butter and Caramelize Onion

Add veggies, stock, salt & pepper - boil for about an hour until tender. 

Purée in blender ( only filing half the blender at a time) 

Return to pot and add Pet milk. 

Sprinkle each bowl or ramekin. (It may be frozen) Serves 6.

Servers 6

P.S. this recipe is also good with shrimp, or crab meet, or crawfish.

Cook as above. Shred and sauté seafood, add at end.

