


Parsnip Puree
Yield: 3 cups
Prep time: 5 minutes
Total time: 30 minutes
Ingredients
Garlic | 3 cloves- peeled and smashed
Parsnips | 3 large – peeled and cubed
Chicken Broth | 2 cups
Kosher Salt | 1/8 teaspoon
Ground Pepper | 1/8teaspoon
Fresh Thyme | 3 sprigs
Butter | 2 tablespoons


Directions
[bookmark: _GoBack]Put garlic cloves, parsnips, thyme and chicken broth in sauce pot along with salt and pepper. Make sure parsnips are covered with broth, adding more if necessary.  Bring to a simmer and let cook for 20-30 minutes, until parsnips are soft. Strain parsnips, reserving broth. Add two tablespoons of reserved broth and two tablespoons of butter and puree with an immersion blender or put into a blender to puree. Season to taste with salt and pepper.   
Special Diet Information
Lectin Free, Gluten Free
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