PARSNIP AND BUTTER BEAN SOUP

Wonderful winter food, this soup is highly nutritious, very warming and full of flavour.  Sweet parsnips make particularly delicious soups that are economical too.
INGREDIENTS:

1 TBS OLIVE OIL

1 LARGE ONION, CHOPPED

3 LARGE CLOVES GARLIC, SLICED


2 LARGE PARSNIPS,WASHED AND CHOPPED

3 MEDIUM POTATOES, WASHED AND CHOPPED

1 X 14 OZ CAN BUTTER BEANS

1½ PINTS (900 ML) VEGETABLE STOCK

BAY LEAF 

1 TBS FRESH LEMON JUICE


4 TBS CREME FRAICHE OR SINGLE CREAM (OPTIONAL)

1 PINT (600 ML) SOYA MILK OR SKIMMED MILK

SEA SALT AND FRESHLY GROUND BLACK PEPPER

METHOD:

Heat the oil in a heavy saucepan and stir in the onion and garlic.  

Cover and cook gently for 8-10 minutes or until softened.  

Add the chopped parsnips and potatoes and stir well, then add the butter beans with the juices from the can.  

Pour in the vegetable stock and add the bay leaf and lemon juice.  

Bring to the boil, then cover and leave to simmer very gently for 20-25 minutes or until the vegetables are completely softened. 

Discard the bay leaf, then puree the soup in a blender or food processor (with creme fraiche or single cream).  Thin with the milk.  

Season to taste and reheat gently for serving.

