
The Ultimate Monica Microwave Soup
Cookbook:
Delicious Recipes Made Easy

Looking for a quick and easy way to prepare delicious soups? Look no further
than the Monica Microwave Soup Cookbook! With a variety of mouthwatering
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recipes and simple instructions, this cookbook is a game-changer for busy
individuals who crave homemade soups but lack the time to cook them on the
stovetop.

Why Microwave Soup?

In our fast-paced lives, it's not always feasible to spend hours in the kitchen
preparing a hearty meal. Microwave cooking offers a convenient alternative that
doesn't compromise on taste. With the right recipes and techniques, you can
have a delicious bowl of soup ready in just a matter of minutes.
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Delicious and Nutritious Recipes

The Monica Microwave Soup Cookbook contains an assortment of delightful
recipes that cater to varying tastes and dietary preferences. From classic
favorites like Chicken Noodle Soup to exotic creations like Thai Curry Soup, you'll
find a wide range of options to satisfy your cravings and impress your guests.
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1. Creamy Tomato Basil Soup

This classic soup is packed with flavors and can be made in a jiffy using your
microwave. With fresh basil, ripe tomatoes, and a hint of cream, this recipe is
comfort in a bowl.

Click here for the detailed recipe and instructions.

2. Spicy Butternut Squash Soup

http://readwhisper.com/file/UlpFNnFHVDArbE03RGZpRm5HZ1ordDBBdjlacXdNSlVTT0tGV1JPUGE1NFE3c1FXalN3cmg5SUJ5YjdoYnpOcHlNd2JySG9PQlovaXJnQktqRm0xclV4RnNmK3RGY1ZtQVZra0piK1RuK2gwU25rMHVOb1V3MXVJK3JiMzBRY2V2TWM3M0oxTnVUMnJlY2pzeW1pV3p6LzZjR28wZWphMWwvWVhqK056bkJybE5ncXIvTWhvUCtlRGJTRXZhdG5LY3FzZE9MZmh3dGZZUDVyZGVyRE1TZFRUVTJuV3NtVzBDWlBoUlBuejEwMD0=:f4.pdf


If you're a fan of robust flavors and a bit of heat, this soup is perfect for you. With
roasted butternut squash, spices, and a touch of chili, this recipe will warm you up
and leave you craving for more.

Click here for the detailed recipe and instructions.

3. Creamy Broccoli Cheddar Soup
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A classic and comforting combination, this creamy broccoli cheddar soup is a go-
to option for cheese lovers. Packed with cheesy goodness and tender broccoli
florets, it's the ultimate comfort food.

Click here for the detailed recipe and instructions.

Mastering Microwave Soup Cooking
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While microwave soup cooking is relatively simple, there are a few techniques
and tips to keep in mind to ensure your soups turn out perfect every time:

Use microwave-safe containers and cover them loosely to avoid spills.

Stir the soup occasionally to distribute heat evenly and prevent potential hot
spots.

Adjust cooking times according to your microwave's power level.

Let the soup rest for a minute or two after cooking to allow the flavors to meld
together.

Tomato Basil Soup Recipe



Ingredients:

4 large tomatoes, diced

1/4 cup fresh basil leaves, chopped

1/2 cup heavy cream

Salt and pepper to taste
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Instructions:

1. In a microwave-safe bowl, combine the tomatoes and basil. Cover the bowl
loosely.

2. Microwave on high for 5 minutes or until the tomatoes are soft and the
flavors meld.

3. Using a blender or an immersion blender, puree the mixture until smooth.

4. Stir in the heavy cream, salt, and pepper.

5. Microwave for an additional 2 minutes, stirring halfway through.

6. Let it rest for a minute before serving. Garnish with fresh basil leaves if
desired.

Spicy Butternut Squash Soup Recipe



Ingredients:

1 medium butternut squash, peeled, seeded, and cubed

1 medium onion, diced

2 cloves garlic, minced

2 cups vegetable broth
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1 teaspoon chili powder

1/2 teaspoon cumin

1/4 teaspoon cinnamon

Salt and pepper to taste

Instructions:

1. In a microwave-safe bowl, combine the butternut squash, onion, garlic, and
vegetable broth. Cover the bowl loosely.

2. Microwave on high for 12-15 minutes or until the squash is tender.

3. Using a blender or an immersion blender, puree the mixture until smooth.

4. Stir in the chili powder, cumin, cinnamon, salt, and pepper.

5. Microwave for an additional 2 minutes, stirring halfway through.

6. Let it rest for a minute before serving. Sprinkle with a pinch of chili powder for
an extra kick if desired.

Creamy Broccoli Cheddar Soup Recipe



Ingredients:

2 cups chopped broccoli florets

1/2 cup shredded cheddar cheese

1/2 cup heavy cream

1 cup vegetable broth
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1/4 teaspoon garlic powder

Salt and pepper to taste

Instructions:

1. In a microwave-safe bowl, combine the broccoli florets, cheddar cheese,
heavy cream, vegetable broth, garlic powder, salt, and pepper. Cover the
bowl loosely.

2. Microwave on high for 5-6 minutes or until the broccoli is tender.

3. Using a blender or an immersion blender, puree the mixture until smooth.

4. Microwave for an additional 2 minutes, stirring halfway through.

5. Let it rest for a minute before serving. Top with additional shredded cheddar
cheese if desired.

Get Your Monica Microwave Soup Cookbook Today!

The Monica Microwave Soup Cookbook is a valuable resource for anyone looking
to enjoy delicious homemade soups in a fraction of the time. With the recipes
provided, you'll never have to compromise on taste or settle for the limited
options available in the market.

So why wait? Order your copy of the Monica Microwave Soup Cookbook today
and unleash your creativity in the kitchen!
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Monica Scott has produced one of the first complete recipe cookbooks featuring
microwave soups.

“I got tired of looking for collections of recipes,” she says, “so I decided to
produce my own.”

Here finally are her favorites—more than 50 quick, easy, and tasty soups that you
can make in fewer than 20 minutes in your microwave.

Her recipes include the use of basic vegetables like potatoes, onions, split peas
and asparagus, but also incorporate foods like lentils, turkey, chicken, and
broccoli. You will find her simple quick basic potato soup, but other potato recipes
featured are potato bacon, cream of potato; creamy beef, sausage and potato;
leek and potato, and more.

To excite your dinner guests, you’ll want to try some of the unique methods
described to produce oriental chicken soup, cream of broccoli cheese soup,
Provence fish soup, or Monica’s super split pea soup.
Tasty, yes, but also nutritious. She points out that using a microwave with small
amounts of water steams food from inside out and keeps more vitamins and
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minerals than any other cooking method. Microwave cooking heats fast and
keeps nutrients from escaping. In short, cooking that keeps nutrients best is one
that not only heats quickly for a short time, but also uses little liquid.

To get started with these wonderful recipes, you only need a microwave, a high-
speed blender, and a few microwave friendly dishes, bowls and plates that
Monica describes. She takes time also to describe the actual invention of the
microwave through the work of engineer Percy Spencer.

Finally, she adds a valuable bonus to the recipes with a section on kitchen tips.
For example, readers will be amazed to see that putting garlic in the microwave
for 15 seconds will make the skins slide right off.

Don’t delay your wonderful cooking experiences any longer. You won’t find a
faster way to healthy soup enjoyment than Monica's Microwave Soup Cookbook..

The Ultimate Monica Microwave Soup
Cookbook:
Delicious Recipes Made Easy Looking for a quick and easy way to
prepare delicious soups? Look no further than the Monica Microwave
Soup Cookbook! With a variety of...
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Working The Cosa First Step - A
Comprehensive Guide
In the journey of recovery from addiction, one of the most crucial steps is
taking the first step. The first step lays the foundation for a successful
recovery, and it is...

Boost Your Self Esteem In 30 Days - Change
Your Habits, Change Your Life
Have you ever felt like lacking confidence and self-esteem? Do you often
find yourself doubting your abilities and questioning your worth? If so,
you...

Discover the Ultimate Philosophical Guide That
Will Illuminate Your Life
The Power of Philosophy in Overcoming Life's Challenges and Finding
True Happiness Life is a journey full of ups and downs, and navigating its
complexities...

The Ultimate Guide to Baked, Fried, Boiled,
Mashed Potatoes: 100 Original Recipes
Potatoes are one of the most versatile and beloved vegetables around
the world. From mashed potatoes to crispy french fries, there is a potato
recipe out there for everyone....
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Have you ever wondered what the residents of Springfield love to eat?
From Homer Simpson's iconic donuts to Marge's mouthwatering blue-
haired cotton candy, The Simpsons...
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