Light and Creamy Asparagus Soup
Serves 4
Ingredients

2 TBS butter
1 medium onion, chopped
2 lb asparagus
1 14 oz can white beans (cannellini)
6 cups chicken stock
1 pinch cayenne pepper
1/3 cup Greek yoghurt
Salt and pepper, to taste
1 lemon
1/2 lb bacon

Instructions
1. In a large pot or Dutch oven, melt the butter and add the chopped onion. Cook 4-5 minutes until softened.

2. Chop up the asparagus, discarding the tough ends and reserving the tips, and add the chopped stalks to the onion. Sauté for 5 minutes until bright green and tender, stirring occasionally.

3. Add the chicken stock, beans and cayenne to the pot, and simmer uncovered for 20 minutes.

4. In the meantime, chop the bacon into small pieces and sauté until browned and crisp. During the last 3 minutes of cooking, add the asparagus tips and cook them with the bacon. Remove the bacon and asparagus tips to a plate lined with a paper towel to absorb the excess grease.

5. When the soup is done simmering, puree it with an immersion blender until smooth. Add the Greek yoghurt and puree it again.

6. Add salt and pepper to taste, and a squeeze of fresh lemon juice.

7. Serve the soup topped with the bacon and asparagus tips.
