Absolutely the Best Crab Bisque Soup Ever

1. Sauté  in ½ C. chicken bullion 
· ½ C. chopped onions 
· ½ C. chopped celery
· ½ Green Pepper (or frozen pepper cubes*)

· ½ Red Pepper (or frozen pepper cubes*)

· 1/2 T butter

· 1 tsp. old bay
2. Boil until cooked/soft: 
1 large potato or 2 medium potatoes cubed 
3. Drain and put in blender to puree; add sautéed onions/celery mixture. Return to large saucepan. 

4. Add 

· 2 C. Fat Free Half and Half 
· 1 C. skim milk

· 1 C. chicken bullion or broth

· ½ - 1 tsp paprika
· ~1 tsp. lemon pepper

· ~1.5 tsp. Old Bay Seasoning

· Touch of cayenne

· (optional) white wine
5. Gently roll rinsed crab meat (1/2-1 lb.) into soup; heat to boil and serve. 

Parsley for garnish
Flour or instant potatoes for slight thickening. 
*see Preparing, Planning, and Preserving for information on green/red pepper cubes.
