Minestrone Soup

12oz (300g) mixture of fresh vegetables

(onion, leek, celery, carrot, turnip, cabbage)

1oz (25g) French beans

1oz (25g) peas

1 small potato

1oz (25g) spaghetti

4oz ( 100g) tomatoes – or use a small tin

1 – 2 teaspoons tomato puree

1 clove garlic (if wanted)

1oz (25g) marg or butter

2 stock cubes – made up to 1litre stock

1. Wash peel and re-wash vegetables

2. Cut into paysanne (thin crescents, circles, semi-circles, squares or triangles no more than 1 cm in diameter.

3. Crush garlic (if using)

4. Make 1litre stock (dissolve 2 cubes in boiling water)

5. Melt butter or marg in large pan.  Cook prepared vegetables and garlic in the fat SLOWLY without colouring for 5 – 10 minutes, keep lid on but shake pan regularly

6. Add stock and simmer for approx 20 mins.

7. While veg are simmering break spaghetti into 2 cm length, cut French beans into small diamond shapes and prepare tomatoes concasse and potatoes paysanne.

8. Add above to the vegetables and stock and continue cooking for a further 10 – 20 minutes.

9. Adjust seasoning

10. Serve with grated parmesan cheese and melba toast or   croutons.

