POTATO AND CARROT SOUP

A warming, comforting soup for cold weather

You can make it more substantial by sprinkling a few crisp, browned vegetarian steak chunks over the top before serving - like nutritious croutons!

INGREDIENTS:

1 TBS OLIVE OIL


1 LARGE ONION, CHOPPED

8 LARGE CARROTS, DICED


2 LARGE POTATOES, PEELED AND DICED   

3 PINTS (1.75 LITRES) VEGETABLE STOCK, OR WATER AND 3 VEG. STOCK CUBES 

SKIMMED OR SOYA MILK TO THIN OUT 

SEA SALT AND FRESHLY GROUND BLACK PEPPER

PARSLEY TO GARNISH

METHOD:

Heat the oil in a large pan and cook onion gently, covered, until soft.  

Add the potatoes and carrots and stir well.  

Pour in the stock, bring to the boil and leave to cook over a low heat, partly covered, for 30-40 minutes or until all the vegetables are very soft and tender.  

Puree three-quarters of the soup in a blender or food processor.  Mix with the remainder of the soup and reheat briefly, thinning out with milk if required. 

Season to taste and serve hot, sprinkled with parsley.

