Autumn

Kakagon Wild

Rice Soup
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& Gluten-free
This is a warm, filling soup
that’s perfect to enjoy on
those first chilly autumn

days!

Ingredients:

3 cups cooked wild rice

2 Ibs. pork sausage (or substitute 2 filets of whitefish)
1 small onion, diced

2-3 celery stalks, diced

roughly 8 cups vegetable broth

2 cups fresh mushrooms, chopped

2-3 carrots, chopped

1% cups local whole milk

1. In a soup pot over medium-high heat, sauté onions and celery and
sauté until golden brown.

2. Add sausage to onion and celery and cook until brown.

3. Add vegetable broth, mushrooms, carrots to the pot. Bring to a
boil, then reduce heat and simmer until carrots are tender.

4. Add cooked rice and milk, simmer for another 5-10 minutes, then

serve.
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