Strawberry Soup
(From CSA member Janet Bowker)
1 cup water
1 cup apple juice
2/3 cup sugar
1/2 teaspoon cinnamon
1/8 teaspoon cloves
2 cups fresh strawberries
2 (8 oz) cartons lowfat strawberry yogurt
2 - 3 drops red food color, if desired
1/4 cup lowfat dairy sour cream (optional for topping)
2 Tablespoons milk
In large saucepan combine 3/4 cup of the water, apple juice, sugar, cinnamon and cloves. Cook over high heat until mixture boils. Cool. Meanwhile in blender container combine strawberries and remaining 1/4 cup of the water; blend until smooth. Add berry mixture, yogurt and food color to apple juice mixture; blend well.
Cover; refrigerate until cold. To serve, pour soup into chilled individual serving dishes. In small bowl, combine sour cream and milk. Using a spoon or squeeze bottle, spoon about 2 teaspoons sour cream mixture in center of each serving of soup. 
Makes 10 (1/2 cup) servings.

