
1 large, smooth, very clean stone
1 Tbsp olive oil or butter 
1 cup diced onion 
2 cloves garlic, minced 
1 cup diced carrots 
2 cups peeled, diced rutabaga 
2 cups diced potatoes 
1 cup tomato sauce 
3 cups vegetable or chicken broth 
1 bay leaf
1⁄2 tsp dried thyme 
1⁄2 tsp onion powder 
1⁄2 tsp garlic powder 
Salt and pepper to taste 
Optional: 1/4 cup chopped fresh parsley

 1. Sauté aromatics: 
Put the stone in a large pot. Add the oil or butter and warm
over medium heat. Add the fresh onion and cook about 3-4

minutes until soft. Stir in the fresh garlic and cook 30 seconds. 
2. Add vegetables & seasonings: 

Add carrots, rutabaga, and potatoes. Sprinkle in the onion
powder, garlic powder, and thyme. Stir for 2-3 minutes to coat. 

3. Simmer: 
Pour in the 4 cups broth and add the bay leaf. Bring to a boil,

then reduce to a gentle simmer. Cover and cook for 25-30
minutes, or until the vegetables are tender. 

4. Finish & serve: 
Remove the bay leaf. Taste and adjust salt and pepper as

needed. Garnish with parsley if you like. 


