SPICY PARSNIP SOUP

Ingredients:

2 medium sized potatoes, peeled and chopped

450g fresh parsnips, peeled and sliced

700mls stock – vegetable or chicken

2 onions, finely chopped

½ tsp ground coriander

½ tsp ground cumin

½ tsp turmeric

Place all the ingredients into a saucepan, bring to the boil and simmer for 15 minutes, stirring occasionally.

Allow to cool slightly, then liquidise or blend.

Serve hot with fresh, crusty bread.

