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Cold Zucchini Soup

Ingredients
2 large zucchini, sliced – with 4 slices reserved for garnish
1 green pepper, chopped
1/2 onion, chopped
3 cups chicken broth
1/2 cup sour cream (light sour cream can be used)
1 tbl. parsley, chopped
1 tsp. fresh dill (or 1/4 tsp. dried)
salt and white pepper to taste
4 tsp. chopped chives for garnish

Directions
Place zucchini in saucepan, reserving 4 slices for garnish.  Add green pepper, onion, and chicken broth; simmer, covered for 20 minutes.  Strain vegetables, reserving broth.  
Place sour cream, parsley, and dill in food processor.  Add cooked vegetables and process until smooth.  Add stock and again process until smooth.  Pour into bowl and season to taste with salt and pepper.  Chill.  
Finely dice the four reserved slices of raw zucchini.  When serving, add a dollop of sour cream,  the diced raw zucchini and chives as garnish.  Makes 4 servings.
Fran's Notes:  If you don't have a large enough food processor, you may have to process the cooked vegetables and stock in batches.  Remember to vent the hot liquid in some fashion so that the steam doesn't cause the top to blow off and spatter hot liquid.  I used my immersion blender and puréed everything right in the saucepan.  I use my immersion blender all the time—it's one of my favorite kitchen tools! 
Source:  Slightly adapted recipe from my friend and former boss's wife, Barbara
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