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Sargent Choice

Spicy Cucumber-Avocado Soup with Whole Grain Croutons
Recipes modified from Epicurious, iheartvegetables, simplygluten-free
Yield: 2 servings 
Soup Ingredients:
1/2 firm-ripe avocado

1 3/4 English cucumbers, cut into 1/2-inch pieces

1 cup plain yogurt
3 tablespoons chopped fresh chives

1 teaspoon fresh lime juice

1 teaspoon salt, or to taste

1/2 teaspoon chopped fresh jalapeño with seeds

1 cup small ice cubes
Optional garnish: diced avocado and chopped chives

Whole Grain Crouton Ingredients:
2 slices whole wheat bread

1 teaspoons olive oil

Pinch garlic powder

Pinch onion powder

Pinch of flaky sea salt

Hummus Ingredients (or, option to use store-bought):

1 can garbanzo beans, rinsed and drained

¼ cup water

1 clove garlic, crushed (option to use garlic powder, ~1 tsp)

1 tablespoon lemon juice

¼ teaspoon ground cumin

½ teaspoon sea salt

2 tablespoons olive oil

Dash of paprika for garnish

Directions:
1. Preheat oven to 350 F.
2. Slice the bread into 1-inch cubes and toss with olive oil in a bowl.

3. Spread into a single layer on a baking sheet, sprinkle with herbs and spices.
4. Bake for 8 minutes, flip, and continue to bake until brown (~10 mins total).
5. To make soup, peel and pit avocado. Blend all ingredients in a blender until very smooth, about 1 minute.
6. Once soup is emptied into bowls, rinse blender and add hummus ingredients. Blend to combine.
7. Serve soup with a dollop of hummus and croutons. Store leftover hummus in a sealed container in the refrigerator. 
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