VEGETABLE SOUP

1 carrot

1 onion

1 potato

1 stick celery or 1 small piece of leek

1 – 2 ozs frozen peas

2 good quality stock cubes

1 tablespoon tomato puree

1 tablespoon cooking oil or 1/2 oz marg or butter

1 -  2 teaspoons cornflour ( if soup is greasy) 

1.  Wash, peel and re-wash all vegetables.

2  “Square off” the vegetables.  Slice thinly, cut into julienne strips and then into brunoise i.e. tiny dice. 

3.  Peel the onion, cut in half through the root, then cut into tiny dice.

4.  Place the oil, butter or marg in a large pan and add all the vegetables except the peas.

5.  Place over a LOW heat and cook gently until the vegetables look glazed (shiny).TAKE CARE NOT TO LET THE VEGETABLES BROWN – KEEP THE HEAT LOW.

6.  Remove from the heat.  Add the two stock cubes ( there is no need to dissolve them) and one pint of hot water.  Add the tomato puree.

7.  Place pan back onto the heat and bring slowly up to the boil.  Add peas.

8.  Reduce the heat carefully until soup is barely simmering.  Allow to simmer for at least 20 minutes.  You should be able to add at least another 1/2  to 1 pint of water depending on the amount of vegetables you have.

9.  If at the end of 20 minutes the soup looks greasy, blend a rounded teaspoon of cornflour with a little cold water to make a runny paste.  Carefully add this to the soup stirring all the time.

Remember the saying “ A soup boiled is a soup spoiled”.  Keep the heat low at all times.  If the soup is bubbling you will burn your tongue and not be able to taste the soup properly.

Serve with bread, toast, croutons, etc. for a filling snack or starter for a meal.

