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GOLDEN VEGETABLE SOUP

Ingredients

1 potato

1 carrot

1 onion

1tbs oil

1 vegetable stock cube

500ml water

salt and pepper

Optional

1 leek




2 sticks celery




50g sweetcorn




50g peas




100g broccoli 

Method

1. Peel all the vegetables and chop into small pieces.

2. In a sauce pan heat the oil and gently fry the vegetables for about 3 minutes.

3. Add the water and stock cube, bring to the boil and simmer for about 10 minutes until all the vegetables are soft.

4. Season to taste.

5. Allow to cool slightly and then carefully blend in a blender until smooth**

6. Re-heat and serve immediately.

**If the soup seems a bit too thin at this point, mix 1tbs of cornflour with water to make a smooth liquid.  Return the soup to the saucepan and add the cornflour mixture.  Gently heat stirring all the time until the soup thickens.
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