Pumpkin Chipotle Soup

Ingredients:

4 cups organic chicken stock

1 (29 ounce) can pumpkin puree

2 chipotle peppers in adobo sauce (or 1 tablespoon chipotle pepper powder)
1 13.5 ounce can coconut milk

1 teaspoon salt

Garnish ideas: cilantro, steamed cauliflower florets, chopped green onion,
avocado chunks, bacon crumbles

In soup pan, mix chicken stock and pumpkin puree and stir until well mixed.

Add chipotle pepper, coconut milk, and salt. Return to a simmer and let cook
for about ten minutes until hot all the way through.

Taste and adjust spices as preferred.

Note: This soup lends itself to a lot of variety. Add chicken or vegetables.
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