
Baked Potato and Greens Soup with Potato Wedge Croutons

Ingredients:
Soup
(Do ahead) 6-8 potatoes, baked 
and cooled.  
1 lg yellow onion, sliced into 
short strips
3 cloves of garlic, minced
½ tsp fennel seeds, crushed  
1 tsp dried thyme
½ tsp dried rubbed sage
1 tsp salt
freshly ground black pepper
¼ c. dry white wine 
4 c. of vegetable broth  
4 c. of kale, torn into bite-
size pieces
¼ c. plain soy milk

Potato Wedge Croutons
2 TBS coarse cornmeal 
¼ tsp dried thyme
½ tsp paprika
Pinch of salt
2 cloves garlic, minced

Directions:
Once potatoes are baked and cool, preheat a large soup 
pot with ¼ c. of veggie broth and saute onions over medium 
heat until brown, about 12 minutes.

While the onions cook, prep the potatoes:
Slice the baked potatoes in half lengthwise.  Reserve 
three of the halves to make the potato wedges.  Slice the 
rest into 3/4 inch chunks. Once onions are browned, add 
garlic, fennel, thyme, sage, black pepper and salt.  Cook 
for 2 minutes, then add wine. Add chunks of potatoes and 
the broth, cover, and lower the heat a bit to bring to a low 
boil. Add the kale, cover & cook for 15-20 more minutes.

While the onions cook, prep the potatoes:
Slice the reserved potato halves in half length-wise so 
you have six pieces. Preheat a good non-stick skillet over 
medium-high heat. Combine all the ingredients for the 
wedges on a plate. Wet the potato wedges with a little 
water and dredge the two cut sides in the cornmeal 
mixture. Lightly spray the wedges with the canola spray 
on all sides, and cook for about 4 minutes, or until golden 
and crispy.  Turn, and cook the other cut side.

Finishing the soup:
Ladle into bowls & top with potato wedge "crouton".
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