35 Recipes For Comforting Winter Soups:
Easy Homemade Soups For Wintertime

As the winter chill sets in, there's nothing more comforting than a warm and
flavorful bowl of soup. Whether you're looking for a hearty stew to warm
you up on a cold night or a light and healthy soup to enjoy for lunch, we
have a recipe for you.

In this article, we'll share 35 of our favorite soup recipes that are perfect for
winter. These soups are easy to make, packed with flavor, and sure to
please everyone at the table.
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Creamy soups are a classic winter comfort food. They're rich, velvety, and
perfect for a cold night. Here are a few of our favorite creamy soup recipes:
= Creamy Tomato Soup
= Creamy Pumpkin Soup
= Creamy Potato Leek Soup
= Creamy Broccoli Cheddar Soup

= Creamy Chicken Noodle Soup

Hearty Stews
Hearty stews are another great option for a winter meal. They're packed
with meat, vegetables, and beans, and they're sure to fill you up. Here are
a few of our favorite hearty stew recipes:

= Beef Stew

= Chicken Stew

= Turkey Stew

= Pork Stew

= Vegetable Stew

Light and Healthy Soups

If you're looking for a lighter and healthier soup option, we have plenty of
those too. These soups are packed with vegetables and lean protein, and
they're perfect for a healthy lunch or dinner.

= Vegetable Soup



= Chicken Noodle Soup
= Lentil Soup
= Bean Soup

= Cabbage Soup

Soup Tips

Here are a few tips for making the most of your soup-making experience:

= Use fresh, seasonal ingredients whenever possible.
= Don't be afraid to experiment with different flavors and ingredients.
= Let your soup simmer for a long time to develop its flavor.
= Serve your soup with crusty bread or crackers.
= Freeze your soup for later use.
Soup is the ultimate comfort food for winter. It's easy to make, delicious,
and perfect for sharing with family and friends. With so many different

recipes to choose from, you're sure to find one that you'll love. So grab a
spoon and get ready to enjoy a warm and cozy bow! of soup this winter.

Recipes

Here are the recipes for the 35 soups we mentioned in this article:

Creamy Tomato Soup

Ingredients:

= 2 tablespoons olive oll



1 onion, chopped

= 2 cloves garlic, minced

= 2 cans (14.5 ounces each) diced tomatoes
= 1 cup chicken broth

= 1/2 cup heavy cream

= 1/4 cup grated Parmesan cheese

= Salt and pepper to taste
Instructions:

1. Heat the olive oil in a large saucepan over medium heat. 2. Add the
onion and garlic and cook until softened, about 5 minutes. 3. Add the diced
tomatoes, chicken broth, and heavy cream. Bring to a boil, then reduce
heat and simmer for 15 minutes. 4. Puree the soup with an immersion
blender or in a regular blender until smooth. 5. Stir in the Parmesan
cheese, salt, and pepper. Serve warm.

Creamy Pumpkin Soup

Ingredients:

2 tablespoons olive oil

1 onion, chopped

2 cloves garlic, minced

1 butternut squash, peeled and cubed

2 cups chicken broth



1 cup milk

1/2 cup heavy cream

1/4 cup pumpkin pie spice

Salt and pepper to taste
Instructions:

1. Heat the olive oil in a large saucepan over medium heat. 2. Add the
onion and garlic and cook until softened, about 5 minutes. 3. Add the
butternut squash and chicken broth. Bring to a boil, then reduce heat and
simmer for 15 minutes, or until the squash is tender. 4. Puree the soup with
an immersion blender or in a regular blender until smooth. 5. Stir in the
milk, heavy cream, pumpkin pie spice, salt, and pepper. Serve warm.

Creamy Potato Leek Soup

Ingredients:

2 tablespoons olive oil

1 onion, chopped

= 2 leeks, white and light green parts only, chopped
= 2 pounds potatoes, peeled and cubed

= 4 cups chicken broth

= 1 cup milk

= 1/2 cup heavy cream

= Salt and pepper to taste



Instructions:

1. Heat the olive oil in a large saucepan over medium heat. 2. Add the
onion and leeks and cook until softened, about 5 minutes. 3. Add the
potatoes and chicken broth. Bring to a boil, then reduce heat and simmer
for 15 minutes, or until the potatoes are tender. 4. Puree the soup with an
immersion blender or in a regular blender until smooth. 5. Stir in the milk,
heavy cream, salt, and pepper. Serve warm.

Creamy Broccoli Cheddar Soup

Ingredients:

= 2 tablespoons olive oll

= 1 onion, chopped

= 2 cloves garlic, minced

= 1 head of broccoli, chopped

= 4 cups chicken broth

= 1 cup milk

= 1/2 cup heavy cream

= 1 cup shredded cheddar cheese

= Salt and pepper to taste
Instructions:

1. Heat the olive oil in a large saucepan over medium heat. 2. Add the
onion and garlic and cook until softened, about 5 minutes. 3. Add the



broccoli and
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