
       Green Bell Pepper Cream with Arcadia's Kitchen Salsa Verde 
 

           Vellutata di Peperone Dulce Verde, Cipolle Rosse e Salsa Verde Messicana 

 

 

 

 

                   
 
 
The green pepper has a characteristically spicy and aromatic flavor. 

 
 
 

It is perfect for hot dishes such as stews, casseroles,
 

and as the main ingredient in this 

soup that
 

comes together quickly,
 

light on the prep time and Gluten Free, is also easy to 

adapt, make it vegetarian, or vegan as indicated below. 

 

 
 
 
 
 

o ½

 

Jar of Arcadia’s Kitchen Salsa Verde (more can be added) 
o 5-6 Green Bell Peppers (chopped, seeds and ribs removed) o 2-3

 

cloves garlic, minced 

o 1 large yellow Onion, chopped 

1

Ingredients: 

When garnished with Roasted Red Onions with Paprika (as shown above) the onions have an 
assertive flavor profile but sweeter when roasted and are the perfect pairing with the mild       
                                                          flavor of the soup. 
 



o 1/2 cup of chopped Parsley 
o 1 cup of chopped Celery 
o 2 cups of chicken broth (Vegan Alternative: Vegetable Broth) 
o 1 teaspoon Ground Cumin  

o Sea Salt to taste 
o 1/4 teaspoon Ground Black Pepper 
o 1/2 cup of Milk (Vegan alternatives: Coconut Milk) 
o ½

 

cup of Extra Virgin Olive Oil 

 

 Directions

 

Heat the oil in a large pot over medium-high heat.  
Toss the peppers, onion, garlic, parsley and the celery around in the oil. Sprinkle with 

a 1/2 teaspoon of salt and add the cumin. Cook, stirring occasionally, until the 

vegetables sweat, soften, and smell sweet; 10-15 minutes. 

Pour in the stock, milk and Arcadia’s Kitchen Salsa Verde, bring to 

a boil. Reduce to a simmer and cook for about 10 minutes. 

 To Finish

 

Remove the soup from the heat. Use an immersion blender, stand 

blender, or food mill to puree the soup until smooth. 

Taste for seasoning and adjust with more salt if needed. 

 

 Garnish: Roasted Red Onions Seasoned with Paprika (Optional) 

 

Peel and halve 4-5 medium  size red onions

 

toss in a large bowl with 3 

tablespoons of Olive Oil, 1 teaspoon sweet smoked paprika and a pinch 

of sea salt. Place the onions cut-side down on a baking sheet; roast at 450 
degrees until soft and browned, 15-20 minutes. 
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