App/e Rutabaja Soup

For 8 small bowls

2 tbsp butter

1 cup onions, finely chopped
1/2 cup celery with leaves, finely chopped
3 cups rutabaga, diced

2 apples, peeled and diced

2 cups chicken stock

1 tsp sugar

1/4 tsp mace

1 cup 15% cream

1 cup milk

Parsley, chopped

Salt and pepper

Melt butter in large pot; add onions and celery, and cook with lid on, over
low heat, 10 minutes.

Incorporate rutabaga, apples, stock, sugar and mace. Salt and pepper.
Cook with lid on over low heat, 35 minutes or until rutabaga is very soft.
Let cool to warm and purée in mixer.

Add cream and milk, heat without boiling. Garnish bowls with chopped
parsley and serve.
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