LETTUCE & CURRY SOUP yields 2 to 4 portions
                                                                                    recipe developed by The Clever Cleaver Brothers®
1/2 head Iceberg lettuce, cut in 1" pieces

1/2 head Romaine lettuce, cut in 1" pieces

1/2 medium Spanish onion, cut in 1/4" strips

   3 cups chicken broth

1/4 teaspoon Worcestershire sauce

1/2 teaspoon coarsely ground black pepper

   1 teaspoon curry powder

1.
In a large sauce pan, place the cut lettuce, onion strips and chicken broth.

2.
Bring to a boil, reduce to simmer and cook covered for 15 minutes.

3.
Incorporate pepper, curry powder and Worcestershire sauce into the soup.

4.
Blend this mixture in a blender or through a food mill, leaving some texture to the lettuce. NOTE: when using a blender, be CAREFUL to do this slowly, stopping the blender occasionally and opening the top to release built up steam. Otherwise, the pressure may force hot soup out of blender.

5.
Serve the Lettuce & Curry Soup in warm soup bowls. Top with a lettuce strip for garnish.

