
Creamy Summer Zucchini Soup

Ingredients:
2 - medium red or yellow onions, chopped

3 - tablespoons of real butter, melted
8 - medium-sized zucchini, sliced

3 cups of vegetable broth.
1 cup cashew milk or coconut milk

1/2 tsp Himalayan pink salt
1/8 tsp ground nutmeg

1/8 tsp black pepper 
A pinch cayenne pepper

Directions:

Sauté the onions in butter in a large sauce pan on medium heat until tender.
And zucchini and vegetable broth; and stir well.
Bring to boiling then cover, reduce heat and simmer for 15 to 20 minutes or until the zucchini is 
tender.
Remove from heat. Pour the contents into a blender and purée.
Return the Pureed mixture into the sauce pan.
Add the cashew or coconut milk along with the salt, nutmeg and peppers and continue to cook until 
heated through.

Serve.

* optionally you can use 3 cups of chicken broth instead of the vegetable broth. You can also substitute a 
half a cup of half-and-half for the one cup of cashew or coconut milk. 

 If so desired you can add cheese for garnish.
 


