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Make sure you have a grown-up help you. Sizzle 2 tablespoons of butter in a soup
pot. Riddle* and slice the vegetables, put them into the pot, and stir for 3-4
minutes:

1 cup carrots, sliced into pennies 1 cup onions, sliced into rings
1 cup celery, sliced into moon slivers

Add and simmer for % hour with the lid on:

2 cups peeled and diced potatoes %2 cup noodles
1 cup peas (frozen or fresh) 6 cups chicken or beef broth
2 tablespoons chopped parsley apinch of salt and pepper

*Hint: A good riddle tells what something is like if you
look at it carefully. Is a pea like a green marble? Like a
winter berry? Remember, RiddleSoup is only as inter-
esting as you make it.
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