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7KINN= PI>>A DO9GH B6IE
OQ FULGa\ QLJKW, \RX JX\V NQRZ KRZ Δ ORYH
P\ VNLQQ\ SL]]a GRXJK, bXW Δ KaG baUHO\ aQ\
OHIW, aQG WKH ZHHN JRW aZa\ IURP PH aQG Δ
GLGQ'W KaYH a bacN XS.  Δ KNOW!  TKaW KaUGO\
HYHU KaSSHQV.  

BXW ZKaW GLG Δ KaYH?  A OLWWOH bLW RI WKLV aQG a
OLWWOH bLW RI WKaW aQG PaGH P\VHOI a PLQL
cKaUcXWHULH bRaUG IRU RQH.  

TKH VWaU RI WKH VKRZ ZaV WKH SXSUHPH PLQL
bULH bLWHV.  OMG, VR cXWH!  Δ MXVW XVHG RQH
RXQcH RI VNLQQ\ SL]]a GRXJK aQG ZUaSSHG
WKH PLQL bULH bLWH LQ WKH GRXJK, VSUa\HG
ZLWK aYRcaGR RLO VSUa\ aQG aLU IULHG IRU 8
PLQXWHV aW 360.  Δ SOacHG WKH baNHG bULH RQ
SaUcKPHQW SaSHU.  RHPRYH aIWHU WKH ILUVW 8
PLQXWHV, WKHQ ILQLVK aW 400 IRU 4 PLQXWHV. 
 Δ'OO JHW a bHWWHU  SKRWR OaWHU, bXW KRO\ baOOV
WKLV ZaV GHOLVK.  Δ PHOWHG a WHaVSRRQ RI
VXJaU IUHH UaVSbHUU\ SUHVHUYHV aQG
GUL]]OHG WKaW RYHU WKH WRS.  FRXU SRLQWV RQ
aOO WW SURJUaPV, RU 114 caORULHV IRU HacK
PLQL baNHG bULH.  

Δ KaYH a GLVcRXQW cRGH IRU SXSUHPH
cKHHVH!  BL]15 JHWV \RX 15% RII \RXU RUGHU
RI $30 RU PRUH.  GHW WKH bULH bLWHV - VR
JRRG!  TKH GLVcRXQW cRGH LV JRRG WKURXJK
DHcHPbHU 31.



6 small tomatoes, quartered
6 cloves garlic
3 ounces tomato paste
2 cups pasta sauce
4 cups chicken broth
2 large carrots
1/2 teaspoon pepper
pinch of salt*
1 tablespoon Italian seasoning
1/2 teaspoon crushed red pepper

One of the mantras I had at the beginning of 2020 was
"waste less."  I thought I was wasting so much food
because with my groceries and Hannah and Jacob's
groceries intermingled and stuff getting pushed to
the back.  Um, turns out that still happens to me and I
live alone!

When I cleaned out my fridge yesterday I had six
small tomatoes (that I bought for a photo shoot and
never used) and about two cups of pasta sauce. 
 Tomato soup!  This is so easy, throw everything in a
stock pot, simmer for 45 minutes and puree with a
stick blender.  

Garnish with some Parmesan cheese and parsley.  

Put everything in a stock pot.  Simmer 45 minutes.  If
you don't have a stick blender (ask for one for the
holidays - they are under $20!) you can carefully add
the soup to a blender and blend.

*since there is salt in the broth, taste and salt after
it's cooked so it doesn't get too salty.

Follow my blog My Bizzy Kitchen

Follow my YouTube Channel

Follow my Instagram

I am a WW rebel and don't count
points for this soup other than
the Parmesan cheese. 😁

I just posted my brined turkey
breast recipe!  So good.  You
need four days before
Thanksgiving to prepare it -
mostly for defrosting.  Check out
that recipe here.
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The SaLQWeUV. Oh P\ LeUd.  

Ζ WhLQN Rf P\VeOf aV a YeU\ SaWLeQW SeUVRQ. 
 BXW Ζ VLgQed Whe cRQWUacW fRU Whe SaLQWeUV WR
SaLQW Whe bacN URRP (P\ fXWXUe
RffLce/NLWcheQ VWXdLR) RQ OcWRbeU 2.  Ζ'Ye
beeQ SRVWSRQed THREE WLPeV, aQd haYe
beeQ WROd WhaW WhLV ThXUVda\ Whe\ ZLOO fLQaOO\
be abOe WR fLW Pe LQWR WheLU VchedXOe.  M\
RQO\ VaYLQg gUace LV Whe\ aUe gLYLQg Pe a
dLVcRXQW.  

AQd WheQ Ζ VWRS aQd WhLQN Rf aOO Whe WhLQgV
WhaW aUe gRLQg RQ LQ Whe ZRUOd, aQd LW'V QRW a
bLg deaO LQ Whe ZhROe gUaQd VchePe Rf
WhLQgV.

YRX NQRZ Ζ'Ye cRQWePSOaWed geWWLQg a dRg,
bXW Ζ decLded Ζ aP MXVW gRLQg WR haYe P\
gUaQdSXSV RYeU fRU a VOeeSRYeU.  Ζ had WheP
fURP SaWXUda\ afWeUQRRQ XQWLO SXQda\
afWeUQRRQ aQd LW ZaV gUeaW haYLQg WheP LQ
Whe hRXVe agaLQ.  BXW Ζ ORYe QRW haYLQg Whe
UeVSRQVLbLOLW\ Rf haYLQg a dRg aOO WLPe. 
😂  

AQd UePePbeU ZheQ LW ZaV LQ Whe 70'V OaVW
ZeeN?  WeOO, LW'V bacN WR ZRRd bXUQLQg VWRYe
ZeaWheU, aQd Ζ aP heUe fRU LW. 

UQWil Qe[W Wime fUieQdV, Be KiQd, Be FeaUleVV,
HaYe HRSe - LRYe, Bi]

  

Life

HaQQah aQd Ζ aUe LQ Whe hRPe VWUeWch Rf
fLQLVhLQg Whe cRRNbRRN!  Ζ aP VR e[cLWed.  ALPe,
RXU SURRfUeadeU dLd aQ aPa]LQg MRb.  We hRSe
WR fLQLVh XS heU edLWV LQ Whe Qe[W feZ da\V, aQd
VeQd LW WR Whe SULQWeU RQe PRUe WLPe fRU aQ\
fLQaO chaQgeV.  Ζ hRSe WhaW P\ h\Se dReVQ'W gLYe
\RX faOVe hRSeV, bXW Ζ WhLQN \RX gX\V ZLOO ORYe LW.


